Summer Fruit Salad
3/4 medium pineapple, cut in 1 X 1/2 inch cubes (see note)
1/2 medium cantaloupe, peeled, seeded, cut in 1 inch cubes

2 mangoes, peeled and cut in approximately 1 inch pieces

3/4 cup blueberries
1-1/2  cups strawberries, stemmed and quartered, lengthwise (if very large, cut in six or eight pieces) (about 10-12 strawberries)
1 tablespoon sugar (or to taste)
1 cup grapes, preferably green, but use whatever kind is sweetest

Prepare the fruits and toss together in a large bowl, except for the strawberries. In a separate bowl, sprinkle sugar over cut-up strawberries. Chill both bowls of fruit for about an hour, then add strawberries to large bowl and toss together. Pour into a serving bowl. Serves 20 or so.
Note: This is how I cut up pineapple: First, slice about 3/4 inch off the top and bottom. Next cut in half lengthwise, then in half again lengthwise, yielding 4 quarters. With a pineapple quarter on a cutting board rind side down, make two diagonal slices along each side of the core and remove. You should have a long rectangular piece. Eat the corner edge from the inside of the pineapple (cook's treat). Repeat with 2 more quarters. Next, starting at one end, separate the pineapple flesh from the rind by slicing between the two, down one side. Rotate the piece and repeat on the other side. Slice down the center, and then slice each side once in half. Then make horizontal slices about 1/2 inch apart down the length of the pineapple quarter. You should end up with blunt-ended wedge-shaped pieces of pineapple, about an inch long and 1/2 inch thick. I cut up cantaloupe basically the same way. 
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