Charred Tomato Pico de Gallo

4

plum tomatoes

2

jalapeno peppers

1

clove garlic (minced)

¼ cup

cilantro (chopped)

2 tbsp

lime juice

pinch

salt

pinch

pepper

Slice tomatoes and peppers in half

Put into broiler until skin is black

Remove and place in zip lock bag

Let sit for 10 minutes

Remove skin and seeds from tomatoes and peppers

Toss together chopped tomatoes and peppers

Add garlic, cilantro, lime, salt and pepper

Serve at room temperature

If you want it hotter and spicier, add jalapeno seeds 

