
PICO DE GALLOAuthentic

Recipe

Ingredients :

Procedure :

3-4 Roma tomatoes, diced
½ onion (white or red), chopped

1 jalapeño, finely minced
½ cup cilantro, chopped

2 tsp. lime juice
½ tsp. salt, or to taste 



1. Add the chopped tomatoes, onion, jalapeño, and cilantro to a


medium bowl and stir to combine. 
2. Stir in 2 tbsp. lime juice and lightly season with 1/2 tsp. salt.

3. Enjoy! 



Pico de Gallo is best eaten fresh but can be kept in the

refrigerator for 1-2 days



Extra: 

• For a spicier option try it with a Serrano pepper
• Try it with a diced avocado for extra flavor

Prep time: 15 min
 Servings: 6


