
Gabrielle’s Citrus Salsa

INGREDIENTS

TO PREPARE

Yield 2 cups 

•  To segment citrus fruits: Cut a little off the top and bottom of the fruit. Using even downward strokes following the curve 
of the fruit, cut away the skin and white pith from the fruit’s flesh. Remove any remaining white pith. While holding the fruit 
over a bowl to catch any juices, use a paring knife to carefully cut between a segment and the membrane; cut towards the 
center of the fruit stopping when the middle is reached. Using a gentle scooping motion with the knife, pry the segment 
away from the other membrane to release it. The side that is still attached to the membrane will peel away. 
•  Place fruit ingredients in a bowl.  
•  In separate bowl, whisk together the •  In separate bowl, whisk together the remaining ingredients. Add to the fruit, fold delicately and let sit for 15 minutes.

SHOPPING LIST

2  tangerines or 1 large naval orange 
1  small white grapefruit 
1  mango 
1  lime   

TO SERVE

JOIN WINE COUNTRY FOODIE :  oconnellfamilywines.com/gabrielle-collection/foodie-club/
If you are not already a Wine Country Foodie member, join to enjoy Napa Valley at your doorstep. 
Estate to dish recipes, GC Napa Valley products, wine pairings.  

MORE RECIPES AT OCONNELLFAMILYWINES.COM

Visit us at GABRIELLE COLLECTION taste + | 1000 MAIN ST SUITE 150 | NAPA CA 94559 | 707-815-0364
O’CONNELL FAMILY WINES


