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Citrus Salsa
6 Servings •  1 Serving = 1/3 Cup

INGREDIENTS

• 3 navel oranges

• 2 limes

• 1 serrano or jalapeño pepper 

• Handful of cilantro

• 1 Tablespoon olive oil

• ¼ teaspoon salt

DIRECTIONS

1. Peel and cut the navel oranges and limes into segments and 
chop coarsely.

2. Seed and dice the serrano or jalapeño pepper.

3. Chop the cilantro.

4. In a medium bowl, combine oranges, limes, pepper, cilantro, 
olive oil, and salt. Stir well.

5. Refrigerate for 24 hours ahead of time to allow flavors to 
combine. 


