
Heirloom Tomatoes with Citrus Salsa and Pickled Jalapeno 
 

Ingredients: 
 
4 ripened heirloom Lime Green Salad tomatoes 
 
For the pickled jalapenos: 
3 jalapeno peppers, thinly sliced and seeded 
3 red Serrano peppers, thinly sliced and seeded 
1 cup red wine vinegar 
1 cup rice wine vinegar 
1/2 cup granulated sugar 
1 teaspoon coriander seeds 
1 teaspoon fennel seeds 
1 teaspoon mustard seeds 
1 teaspoon black peppercorns 
1 teaspoon kosher salt 
 
For the citrus salsa: 
1 grapefruit 
1 navel orange 
1 clove garlic, finely minced 

                 1/4 cup finely diced red onion 

Directions:                1/4 cup olive oil 

For the pickled jalapenos:              Kosher salt 
1) Combine the red wine vinegar, rice wine vinegar,           Freshly ground black pepper 
sugar, seeds, peppercorns and a teaspoon of salt in           Juice from one lemon 
a saucepan.  Bring the mixture to a boil until the sugar 
and salt have dissolved. 
 
2) Remove the pan from the heat and allow the pickling liquid to cool thoroughly.  
 
3) Place the peppers in a glass jar, and pour the pickling liquid into the jar until the peppers are submerged.  
Seal the jar tightly and place it in the refrigerator for a minimum of 24 hours. 
 
For the citrus salsa: 
1) Remove peel and pith from the grapefruit and the orange using a sharp paring knife.  
 
2) Working over a bowl to catch the juices, carefully segment the fruit, cutting between membranes.  Squeeze 
any remaining juice into the bowl. 
 
3) Chop the fruit segments into 1/4-inch pieces and return them to the bowl with the extracted juice. 
 
4) Stir in the chopped garlic, red onion, olive oil, and lemon juice, and season to taste with the salt and pepper.  
Allow the flavors of the salsa to blend at room temperature for 15 minutes. 
 
5) To serve, slice the heirloom tomatoes into 8 sections about 1/2-inch up from the bottom.  Spread out the 
tomato like petals of a flower as shown in the picture.  Spoon the salsa in the center of the tomato, followed 
by a slice of the pickled jalapeno.  Season the dish with salt and pepper to taste. 


