
Mango: Summer time is mango season on Maui. People who have a garden, often have mango trees along with banana plants.
Haden is the most common mango here. It is very sweet and has big fruits. People wait for mango season to come, then
a few weeks later are tired of eating or making mango bread, mango margarita... By the time mango season is over,
summer time is close to its end on Maui.

Shop:  local mangoes: Farmer’s market, everywhere on Maui
  Almost all grocery stores in season, check “local” 
Season: May~August
Choose: no bruise mark, color is yellow or reddish all over, little green color
  * Do not trust if people tell you “Green Mango will ripen if you keep at room temperature”
  They never ripen as they would on a tree.
Store:  tree picked mangoes: 1 week at room temperature
  Dropped from tree: eat ASAP, because the damage from bruise will make it spoil quickly.
  To avoid little fruit flies, keep in the refrigerator.
Use:  Remove skin by knife or peeler. Use for cocktail, salsa, marinade sauce, mango bread, desserts

Mango Salsa  (for 4~5 persons)

Mango     1
Chopped Green Onions   1/2 cup
Chopped Coriander Leaves  1/4 cup
Red Habanero Chili   ¼-½
Lime Juice     2 Tbsp
Salt      pinch
Vegetable Oil    1 Tabs

Cut mango, green onions, Habanero and coriander leaves into very small pieces.
Mix with lime juice, salt, oil and keep in the refrigerator until you serve.

Tortillas sticks:
Cut the tortilla lengthwise and cook in a pan with oil.

Flour Tortilla    some
Vegetable Oil   some   


