
Recipe 7 – Exotic fruit salad with Sechuan Buttons® sugar

Servings
Two

Ingredients
 ■ 1 x Ripe mango
 ■ 1 x Papaya
 ■ 1/10 x Watermelon
 ■ 50 g Sechuan Buttons® sugar (Reference Unit 2 Recipe 2)

Method
 ■ Peel and roughly chop all the fruit and place into a bowl.
 ■ Add the Sechaun Buttons® sugar and toss to combine, then spoon into serving bowls and set aside for 15 minutes 
to macerate before serving.

 ■ Taste and write down how you think the dish tastes, describing the different elements.
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