
Zingy Tomato Salsa
This really simple salsa packs plenty of punch, making any meal more delicious – ensure that you 
give it a decent boost of salt and you’re away. You can customize the recipe to your heart’s content 
– we’ve given a couple of ideas below.
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Serves 8
Prep time 10 minutes
Difficulty 

Per serve (¼ cup)
Carbs 2.6 g
Protein 0.6 g
Fat 0.3 g
Energy 17 Cal

METHOD

Place all the ingredients in a bowl and toss gently to combine, 
seasoning thoroughly to taste with salt and freshly ground black 
pepper. Serve straight away.

Any leftovers can be stored in the fridge, in a container with a 
tight-fitting lid, for up to 1 week.

VARIATIONS

• Add lots of coriander and lime, and a touch of garlic, to transform 
this into a delicious Chilean pebre salsa;

• Add some torn basil to make it classically Italian.

INGREDIENTS

1 punnet cherry tomatoes, 
quartered

2 medium-sized ripe tomatoes, 
diced 1 cm

½–1 red onion, finely diced
zest and juice of 1 lemon or lime
1 tbsp balsamic vinegar
½ chilli, finely diced or small 

pinch of chilli flakes (optional)
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