Apple Ginger Salsa

A fantastic compliment for a fish dish or even corn chips.

Makes 2 cup

2 large granny smith apples, peeled, cored & diced, (tossed in lemon juice)
1/4 cup lightly packed brown sugar

1 tbsp fresh ginger, minced

1/2 tsp ground cinnamon

1/2 tsp sea salt

1. In medium bowl, combine apples, brown sugar, ginger, cinnamon and salt.
Let sit for 1 hour prior to use for flavors to blend.
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