
Green Mango: Early Spring on Maui is the starting season for Green Mangos. My favorites are “Philippine 
Mangos”. They are not as crunchy as other species but a little sweet and sour.  Philippine Mangos 
look longer and thinner than most others.

Shop:  Open market at Kahului Shopping Center 
  (Tuesday, Wednesday, Friday and Saturday mornings). 
Choose: Shiny skin, no damage by bugs.
Store:  In the fridge (vegetable drawer)  for 1 month.
Use:  Chutney, pickles, raw

Green Mango Sashimi (for 2 ~3 persons)

Philippine Green Mango  1
Soy Sauce    1 tsp / person
Lime     1/2
Thai Chili    1~2

Peel skin and slice mango thin.
Chop Thai chili.
Dip in Soy sauce and lime juice mix. Eat with Thai Chili.


