



Salsa (Pico de Gallo)








				2 C (1 lb) good Tomatoes





				1/2 C diced White Onions





				2 TBS chopped Fresh Cilantro





				1 ½ TBS stemmed, seeded, and minced Jalapeno





				2 tsp Fresh squeezed Lime Juice





½ tsp Salt





Some diced Yellow and Green Bell Pepper for color





¼ tsp Balsamic Vinegar





1 TBS Rice Wine





Combine all ingredients.


Mix well.


Serve chilled.





(The FRESH Cilantro and FRESH Lime Juice make ALL the difference in this recipe.)





(I don’t recommend making large batches to save.  This tastes best made-fresh, or the next day.  After that, it just isn’t the same.)
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