Apple-Berry Salsa With Cinnamon Chips

Chips

2 large flour tortillas

water

1 tablespoon sugar

½ teaspoon cinnamon

Salsa

2 granny smith apples

1 cup strawberries

1 kiwi

1 small orange

2 tbsp brown sugar

2 tbsp apple jelly

preheat oven to 475. Brush tortillas with water, then sprinkle sugar/cinnamon mixture over tortillas. Place tortillas on baking stone, and cut in wedges. Bake 5-7 min or until golden brown.  Remove to cooling rack.
Meanwhile, peel, core and slice apples with APCS. Chop apples using Food Chopper. Hull strawberries and kiwi with cooks corer. Slice strawberries and kiwi with egg slicer.  If preferred chop strawberry and kiwi with food chopper. Zest orange and then juice orange. Combine fruit, orange zest, orange juice, brown sugar, and apple jelly in bowl. Serve fruit salsa with cinnamon chips.

Approx. 74 calories and less than 1 gram of fat per serving
