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1.	 CCP: No bare hand contact with ready to eat food.  
Weigh, then rinse tomatoes under running water and drain  
in a colander. 

2.	 Using a tomato scoop, remove the core. Dice tomatoes using 
chef’s knife, or other equipment for dicing vegetables.

3.	 Rinse onions under running water. Cut onions in half, then dice 
finely. 

4.	 Wash cilantro under running water and dry well. Roughly chop  
the cilantro. In a large container combine tomatoes, white onion, 
cilantro, jalapeno, lime, garlic, and salt. Mix gently. Allow flavors  
to marinate for at least an hour.  
CCP: Hold and serve at or below 41°F. 

4.	 Just before service stir again to redistribute the ingredients.

5.	 Serve using number 16 disher.

6.	 Pico may be stored in the refrigerator for up to 3 days.

Pico de Gallo                                                                        
Meal Component(s):   
1/8 Red/Orange Vegetable                                                                                                                               

Portion Size: ¼ cup Servings: 40 

Recipe HACCP Process: : #1 No Cook

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Tomatoes, Large,  
Fresh, AP

White onion, fresh,  
fine dice, EP

Cilantro, fresh, chopped

Jalapeno pepper,  
fresh, minced

Lime juice

Garlic, dehydrated flakes

Salt 

3 pounds, 
5 ounces

½ cup 

1 cup

¼ cup 

2 Tablespoons

⅛ teaspoon

½ teaspoon

Nutrients Per Serving 
	 Calories		  9			   Total Fat	 0g 				    Saturated Fat		  0g			   Protein 		 0g			   Carbohydrate	 2g			   Sodium		 31mg	


