
 
 

DILL PICKLE SALSA  
 
1/3 cup finely diced Delaware 
dill pickles 
1 large tomato, finely diced 
1 medium Pickled Jalapeno 
Pepper, cored and finely diced 
2 tablespoons cilantro, finely 
chopped 
1/3 cup red onion, finely diced 
1 tablespoon red wine vinegar 
2 tablespoons olive oil 
Salt and freshly ground black 
pepper, to taste 
 
Combine all ingredients and 
serve. 
 

Makes 4 servings. 
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Eat Delaware 
Veggies! 
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