
6 passion fruits, seeded with 
juice removed
1 roasted jalapeño 
pepper seeded & diced
½ lb strawberries diced
½ mango diced
1 small red onion diced
1 bunch cilantro roughly 
chopped 
As little or as many local 
tomatoes diced
Zest of 2 Meyer lemons and 
juice of one or limes 

SWEET TREATS TO MAKE FOR MOM
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Prepare all the ingredients in a large mixing bowl & 
combine. Top with more cilantro or hot sauce. 

Serve with chips, on tacos, or however you desire!
 

In a medium bowl, whisk or stir together the masa 
and �lour, if using, and salt. Add water and lime.  

Mix, using your hands, until all the ingredients are 
well-blended. Knead for 20 to 30 seconds until the 
dough is pliable & moist enough to hold together. 
Add warm water, 1 tablespoon at a time, if needed.

 
Divide the dough into 12 golf ball–size orbs, 

shaping with your hands. Place each dough ball in a 
bowl and cover with a damp towel to keep moist. 

Press or roll each dough ball using a tortilla press or 
rolling pin & cook on a hot comal or griddle.

 
Once your tortillas are made you can brush them 

with a mixture of avocado oil mixed with pink salt, 
smoked paprika & a squeeze of lime. I mix the 

spices with the oil and then brush on each tortilla 
before cutting into chip shapes. Bake in a 375F oven 

for 8-12 minutes until crispy and aromatic.

DIRECTIONSINGREDIENTS

2 cups blue corn masa harina
2 to 3 tablespoons gluten-free 
�lour
½ teaspoon salt
1¼ warm water (may need 
more depending on the 
consistency of your masa)
A squeeze of fresh lime


