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Serving Size: 1/2 cup Pico de Gaillo 

 
Key nutrient facts are circled in purple. 
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� 1 Pound tomatoes  
3 Onions  
1 Bunch cilantro  
3 Jalapeno peppers  
1 Lime  
Garlic cloves  
Salt 
 

� Estimated cost: 
Per Recipe: $ 2.34  
Per Serving: $ 0.39 �
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1 pound Chopped ripe tomatoes  
1 1/2 cups Chopped onion  
1/3 cup chopped, fresh cilantro  
3 Seeded and chopped jalapeno 

peppers  
2 Tablespoons Lime juice  
2 Minced garlic cloves  
1/4 teaspoon Salt 
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1. Combine all ingredients in a medium bowl.  
 
2. Serve immediately or cover and refrigerate for up to 

3 days.  
 

 
 
 
 


