
 

Peach Salsa 
Yield: 12 (1/4 cup) servings 

Crediting Information: 
¼ cup = ¼ cup fruit serving 

Serving Information: 
1-5 year old: ¼ cup
6+ year old: ¼ cup

KITCHEN GEAR INSTRUCTIONS

• Knife

• Cutting board

• Strainer

• Large bowl

• Spatula

• Refrigerator

1. Wash and finely dice jalapeno (or bell peppers) and
red bell peppers in a food processor.

2. Drain canned peaches and dice smaller if still in large
chunks.

3. In a large bowl, combine all ingredients and mix well.

4. Refrigerate until served.

5. Hold for cold service at 41°F or lower.

INGREDIENTS 

2 peppers, jalapeno (or bell), raw 
2 large peppers, sweet, red, raw 
22 oz peaches, diced, 100% juice, canned 
1/2 Tbsp vinegar, red wine 

Adapted from: JSI Back to Basics: Latin American 
Cuisine Recipe (adapted from: What’s Cooking? 
USDA Mixing Bowl) 


