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Salsa, the great chip compliment, so good you will dream about having it again.  We 
began our quest for a salsa not from a jar.  The salsa we had purchased in stores has 
always left us wanting a better product.  We tried them all, in the end, none were good 
enough to get us to give up the search.  We did what we usually do, we made our own. 
 
We had some criteria, it had to be fresh, taste fantastic, and be reasonably healthy.  We 
searched the internet for a recipe.  We found a Pico de Gallo recipe on Ree Drummond’s 
Website http://thepioneerwoman.com found here, 
http://thepioneerwoman.com/cooking/pico_de_gallo_a/ 
 
The difference is we made Ree’s Pico de Gallo and added classic salsa spices.  Ree likes 
to make salsa also, but insists there be no chunks in the salsa.  I tried her recipe and it 
does not taste as good when run in a food processor or blender and pureed. The chunks 
really do make an improvement and tastes better, why? I have no idea. 



 
 
Do not cheat on any ingredient and use any canned, dried, or processed ingredient.  Only 
use fresh whole ingredients, it really does make a big difference. 
 
We start with 3-4 pounds of Plum or Roma tomato’s.  Dice them small. 
 
Peel and dice a large yellow onion. 
 
Cut the top off a jalapeño and dice it small keeping the seeds. I sometimes use 2 
jalapeños for a warmer salsa. 
 
Wash and dice a full bunch of Cilantro.  You can trim the stems off but do not need to 
strip the leaves off, some stem is ok. 



 
 
Juice one lime.  
 
Place all of the above to a large mixing bowl. 
 
Add a ¼ teaspoon of Cumin. 
Add a ¼ teaspoon of Cayenne. (Optional for a touch more heat.) 
Add a ½ teaspoon of Sea Salt. 
Add a ½ teaspoon of Sucanat (or sugar/sweetener). 
 
Mix thoroughly and eat immediately with quality tortilla chips.  There WILL NOT BE 
LEFTOVERS!!! Muhahahaha! 
 
This will only keep about 24 hours, so make it when you are ready to eat it. 


