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VIVIUAMH e : Classic Fresh Tomato Salsa
Recipe (Pico de Gallo)
LWBLWSLAY : Diana Rattray
LW TuRl 28 fauieu 2562

N : https://www.thespruceeats.com/classic-fresh-salsa-3060434

T —

ENGLISH







Tomato Salsa (Classic Salsa)
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Usually refers to:

A spicy sauce of chopp ~
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Especially tomatoes, oniong;=afid.ehil

Used as a condiment.
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Tomato Salsa (Classic Salsa)
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15849 How to make tomato salsa
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Directions:

Read the recipe below

and choose the correct answer.
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Ingredients:

3 tablespoons chopped onion ‘-'J"'i".
e 2 small cloves garlic

e 3 large ripe tomatoes

e 2 chili peppers (hot or mild)

e 2-3 tablespoons chopped cilantro
e | 1/2-2 tablespoons lime juice

e salt and pepper, fo taste
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/Sfeps:
. Put chopped onion and garlic
in a strainer.
- Pour 2 cups boiling water over them.
- Drain thoroughly.

- Discard water. Cool.
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S+eps:
2. Combine onions and garlic with
chopped tomatoes, peppers, cilantro,

and lime juice. Add salt and freshly

ground black pepper, to taste.
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Steps:
3. Refrigerate for at least 2 hours to blend
the flavors.

4. Serve as a dip with Mexican style dishes.

* We can keep the fomato salsa in the

fridge for up o 5-7 days.
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Answer the questions.

Salsa is the dish with fresh _______.

a. fruits b. corns c. tomatoes
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Answer the questions.

2. What makes the salsa sour?

a. Vinegar

c. Tamarind juice
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Answer the questions.

3. What kind of vegetable is used?
a. Tomatoes and peppers

b. Tomatoes and lime juice

c. Tomatoes and onion
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Answer the questions.

4. How long can we keep the salsa in the fridge?

a. One week

b. One month

c. Ten days
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Answer the questions.

5. Which is not the ingredient of the salsa?

b. Garlic

C. Pepper
e
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Directions:
Make a group of 4-6 people ,then write
about the recipe and how to make

vour favorite food.
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Write about the recipe and

how to make the favorite food.

T —




Our favorite food.
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