


DIRECTIONS

 Wash the tomatoes, onions, peppers & cilantro separately in a sink or bowl filled
with ice water. Gently move around to remove any dirt or debris. Remove from
ice bath and place on a plate lined with paper towels to remove excess water.
Note you may have to change the water a few times.
 Place corn & cilantro leaves into mixing bowl. Set aside for later use.
 Place tomatoes on the cutting board. Firmly grip the safety knife with your
dominate hand & use your non-dominate hand to firmly grip the tomatoes for
“The Claw” hold. Cut tomatoes in half & cut off the stem end. Slice, then dice
into cubes. Combine diced tomatoes into the bowl with the corn and cilantro. 
 Repeat Step 3 with the onion, bell pepper & garlic clove. Then combine with the
corn, cilantro & tomatoes. 
 Place lime on the cutting board. Using “The Claw” hold, cut in half, then into
quarters. Score the limes by making three slices across each quarter.            
 Squeeze the juice into the same bowl as the corn,                                             
 cilantro, tomatoes, onion, peppers                                                                                    
 & garlic.
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3.
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   6. Sprinkle with salt & fold together 
      with a rubber spatula to evenly 
      distribute the salt & lime juice. 
      Taste & add more salt if needed - 
      remember you want it salted 
      not salty! 

Tomato & Corn Salsa

Ask an adult for help
Wash & dry your hands
Grab an apron & collect your
ingredients

Before You Start, make sure you: 
1.
2.
3.

GRAB some chips & ENJOY!

2 Tomatoes
2 Ears of corn shucked, steamed & cooled 
1 Onion
1 Bell pepper 
1 Garlic clove
1/4 cup of Cilantro  Leaves 
1 Lime
Salt to taste 
*Common Food Allergens: None 

INGREDIENTS
Yields 4 portions

FLICK, Inc. Presents: 

Catch them every week 
at the 

Auburn Farmer's Co-Op Market. 
 

Learn more about Vitale's Farm Market here:
https://www.facebook.com/VitalesFarmMarket 

& Horsford Farms Market here:
https://www.facebook.com/HorsfordFarms 
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