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PRIVATE RECIPE

Alex’s 
Puerto Vallarta 

Salsas
Fresh Salsa (shown)

4   medium-size ripe tomatoes, 
chopped

½  medium onion, chopped
1  jalapeno, chopped
1  avocado, chopped (optional)
½  bunch of cilantro, chopped
¼  teaspoon salt
1  teaspoon olive oil
juice of 1 lime 

Mix the vegetables, then add salt, lime 
juice, and olive oil. Lightly mix.

Salsa Verde

10  tomatillos (green tomatoes), 
chopped

½  medium onion, chopped
1  jalapeno, chopped
1  avocado, chopped
½ bunch of cilantro, chopped
¼  teaspoon salt
½  teaspoon black pepper
1  teaspoon olive oil
juice of 1 lime 

Mix the vegetables, then add the rest 
of the ingredients. Lightly mix.

Thanks to BC Notary Alex Ning
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