
 

 

 
 
Pico De Gallo 
 
Ingredients:   
 
3 bunches of cilantro from the garden (or more!) 
2 onions 
2 Steak tomatoes or 4 Roma tomatoes.  
3 tsp of chopped garlic 
1/2 tsp of red pepper  
3 tbsp olive oil 
1 big juicy lemon 
 
 
Instructions: 
 
Separate the cilantro leaves into a bowl and save the stems for your compost. 
 
Chop your onions and add to the cilantro leaves.  You can use any type of onion, including 
green onions from the garden that are so easy to grow!   Choose sweetness according to your 
taste.   
 
Chop and add your tomatoes.  Mix in the garlic, the olive oil and the lemon juice without the 
seeds.   If you have peppers growing that’s wonderful for a hot Pico.  I did not yet, so I used red 
pepper for additional taste.   
 
Bon appetit! 
 


