Naga Pineapple
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Precautions

® Handle naga morich with care, preferably
with protective gloves.

® Use it sparingly according to your tolerance
to chiles (capsaicin) to be able to enjoy
wonderful fruity flavor of naga morich.
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Ingredients

® |/4 of Pineapple - finely cut
® 2 slices Naga Morich sl - | mm each, cubed

® 4 |eafs Fresh basil - cut thinly

Serves 4 as 4 dessert jukka.kotkanen@iki.fi
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Procedure

. Cut and mix all ingredients.
. Put in the fridge for half an hour to cool it down.

. Enjoy nice mixture of cool and hot and nice combination
of three different tastes.
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