Preparation 
Mangoes are known to be a messy fruit because they have a large, flat pit and lots of juice. To prepare a mango, place it, narrow side facing you, on a cutting surface. Slice through the mango as close to the pit as possible on one side. Then repeat on the other. You now have two thick mango slices and the pit, surrounded by a small amount of mango flesh. 

Take one of the two thick slices and place, skin side down, on a cutting surface. Make vertical and horizontal slashes through the flesh (but not through the skin), as if you were going to play tick-tack-toe. How big the mango is and how small you want the cut pieces to be will determine the actual number of cuts. 

Hold the sides of the mango slice with each hand and pop up the fruit by turning the skin in an inside-out manner, and then eat the fleshy cubes or cut them away for whatever dish you're preparing. Peel the skin that remains around the pit and cut away whatever flesh remains attached to the pit, and eat it over the sink
