THE COSTCO WAY

Wild Snake Mango Kebabs

Makes 4 servings

Ingredients:

1 to 2 large ripe mangoes, peeled, pitted and cut into 1-inch cubes
4 large strawberries, hulled

1 tsp vanilla frosting

8 mini chocolate chips

4 wooden skewers

4 premade brownies, cut into 1-inch cubes

12 green grapes

Instructions:

Cut several mango cubes into very small triangles. Cut a slit in each strawberry head.
Place two dots of frosting on the top. Put two chocolate chips in the center of each
white dot for eyes. Thread the strawberry head on the wooden skewers. Alternate with
mango and brownie cubes. Thread three grapes on the end of each skewer for the
snake tail. Place a mango triangle into the strawberry slit for the tongue.

Recipe courtesy of the National Mango Board.

For more recipe ideas, go to Costco.com and search: Quick & Easy
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THE COSTCO WAY

Fruity Mango Roll-Ups

Makes 16 servings

Ingredients:

Y3 cup whipped cream cheese

2 burrito-size flour tortillas

1 medium ripe mango, peeled, pitted and cut into Y2-inch strips
2 kiwis, peeled and cut into 8 wedges

2 Tbsp honey

Y4 tsp cinnamon

Instructions:

Spread cream cheese over tortillas. Place mango and kiwi over two-thirds of the
surface. In a small bowl, stir together honey and cinnamon. Drizzle over mangos and
kiwi. Roll up tightly. Gently squeeze to secure ingredients. Cut into Y2-inch-thick slices.

Recipe courtesy of the National Mango Board.

For more recipe ideas, go to Costco.com and search: Quick & Easy
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