
Fruit Salsa With Cinnamon Tortilla Chips 
www.mynameissnickerdoodle.com 
 
Ingredients 
For The Salsa 
16 oz Fresh Strawberries, Hulled 
8 oz Fresh Blueberries 
8 oz Fresh Blackberries or Raspberries 
1 Granny Smith Apple, Cored 
Zest From 1 Lime 
Juice From Half an Orange 
 
For The Chips 
4 12" Flour Tortillas 
1/2 Cup Granulated Sugar 
1/2 Tsp Cinnamon 
Cooking Spray 
 
Directions 
1.  Preheat oven to 350 degrees. 
2.  Mix sugar and cinnamon together in a small bowl. 
3.  Cut out multiple hearts from each tortilla. 
4.  Place onto a baking sheet in a single layer.  You will have to do a few batches. 
5.  Spray lightly with cooking spray and sprinkle with cinnamon sugar mixture. 
6.  Bake for 6-7 minutes or until chips are crispy. 
7.  Let them cool completely. 
8.  Finely chop strawberries and apple and place into a medium bowl. 
9.  Cut the blueberries and blackberries in half.  If they are large, cut them into fourths.   Place 
them into the bowl. 
10.  Add the orange juice and lime zest and stir to combine. 
11.  Chill until ready to serve. 
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