SCROLL TO LEARN
HOW TO PREPARE
YOUR FAVORITE

| FEUITS

R




- CUT THE MANGO LENGTHWISE

OUR 2 FAVORITE
WAYS TO PREP A

e

- CUT THE SIDES OFF OF YOUR MANGO, LAY
THE FLAT BOTTOM OF THE MANGO ON THE
CUTTING BOARD AND BEGIN CAREFULLY
SLICING THE SKIN OFF THE FRUIT. ONCE
PEELED, CUT INTO CUBES AND ENJOY!

ALONG THE PIT AND SCOOP OUT
THE JUICY FLESH USING EITHER
A SPOON OR A WATER GLASS TO
ACCESS THE SWEET INSIDES.



- CHECK THAT YOUR PINEAPPLE IS RIPE EITHER
BY SMELLING THE BOTTOM FOR A SWEET
AROMA, CHECKING THE COLOR OR PRESSING
ON THE PINEAPPLE TO FEEL ITS FIRMNESS.

- PLACE THE PINEAPPLE ON ITS SIDE AND CUT

OFF THE CROWN AND STEM.

- STAND THE PINEAPPLE UP ON ONE END

AND BEGIN SLICING OFF THE SKIN ON THE
SIDES, ROTATING IT AS YOU CUT.

- ONCE THE SKIN HAS BEEN REMOVED,
YOU MUST ALSO REMOVE THE CORE.
CUT THE FRUIT INTO CIRCLES,
SPEARS OR CUBES AND ENJOY!




OCONUT

- HOLD THE COCONUT STEADY AND, USING
A SHARP KNIFE, TRIM OFF THE EXTERIOR
FLESH OF THE COCONUT.

- CUT INTO THE TOP OF THE COCONUT, MAKING
A SQUARE WITH YOUR KNIFE. THEN, TAP ON
THE TOP UNTIL YOU'VE LOOSENED IT AND
ARE ABLE TO PULL OFF THE TOP PORTION.

- POUR THE COCONUT WATER OUT INTO A

GLASS AND USING A NARROW SPATULA,
SEPARATE THE COCONUT MEAT FROM THE
WALLS OF THE COCONUT AND PULL IT OUT.

- ENJOY!



COCONUT <

+  WRAP THE COCONUT IN A KITCHEN TOWEL AND
USE A HAMMER TO FIRMLY HIT THE COCONUT
UNTIL IT CRACKS AND CAN BE EASILY PULLED APART
WITH YOUR HANDS.

TO FIRST PRESERVE THE COCONUT WATER, USE

A SCREWDRIVER AND A HAMMER TO BORE A HOLE
IN THE BOTTOM OF THE COCONUT AND DRAIN THE
LIQUID INTO A GLASS.

TO MAKE THE CRACKING PROCESS EASIER, PREHEAT
THE OVEN TO 400° AND BAKE THE COCONUT FOR
20 MINUTES. ONCE CRACKS HAVE FORMED, REMOVE
THE COCONUT, ALLOW IT TO COOL FOR A FEW
MINUTES AND THEN STRIKE IT WITH A HAMMER.
THE NUT SHOULD BE EASY TO OPEN.



