Pico de gallo

Recipe credit

Adapted from the United States Department of Agriculture

About this recipe

Serves

30

Serving size

2 tablespoons

Time to make

20 minutes preparation
Special criteria
Vegetarian recipes



https://reallifegoodfood.umn.edu/seasonings-and-salsas/pico-de-gallo
https://reallifegoodfood.umn.edu/taxonomy/term/156

Ingredients

4 cups fresh tomatoes, finely chopped

1 medium onion, finely chopped

3 tablespoons freshly squeezed lime juice
1/2 teaspoon salt

1/2 jalapeno pepper, finely chopped

4 tablespoons chopped cilantro

Directions

1. Combine finely chopped tomatoes, onions, lime juice, and salt in a mixing bowl.

2. Add desired amounts of jalapeno and cilantro, starting with lesser amounts and
adding more to taste.

3. Serve with eggs, tacos, or other Southwestern dishes.

Tips and variations

e When chopping jalapefios or hot peppers wear gloves and do not touch your
eyes or face.
e Salsa will normally become juicy after sitting for a while.

Recipe video

Nutritional info

Calories

7

Total fat

0g
Saturated fat



O0g
Cholesterol
0 mg
Sodium

41 mg

Total carbohydrates
29

Dietary fiber
049

Protein
0.3¢

Total sugar

lg

View other recipe categories

e Beverages
e Breads

e Breakfast

e Main dishes

e Salads

e Seasonings and salsa
e Side dishes

e Snacks and sweets

e Soups

You may also like

Farmers market salsa



https://reallifegoodfood.umn.edu/beverages
https://reallifegoodfood.umn.edu/breads
https://reallifegoodfood.umn.edu/breakfast
https://reallifegoodfood.umn.edu/main-dishes
https://reallifegoodfood.umn.edu/salads
https://reallifegoodfood.umn.edu/seasonings-salsas
https://reallifegoodfood.umn.edu/side-dishes
https://reallifegoodfood.umn.edu/snacks-sweets
https://reallifegoodfood.umn.edu/soups
https://reallifegoodfood.umn.edu/seasonings-and-salsas/farmers-market-salsa



https://reallifegoodfood.umn.edu/seasonings-and-salsas/farmers-market-salsa

