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INGREDIENTS DIRECTIONS

FAMILY-SIZE Put the tomatoes, pepper, onion, cucumber,
SERVES 4 (DOUBLE RECIPE FOR ] garlic, and basil into a food processor or
CLASSROOM TASTE TEST) blender.
* 5 vine ripened tomatoes, chopped OR 2 Add in the olive oil and mix until just
116 oz. can chopped tomatoes combined.
e 1 red bell pepper, seeded and roughly
chopped 3 Pour into bowls.
e 1small onion, roughly chopped
e 1/2 cucumber, roughly chopped
9 : 4 Top with cilantro to taste.
e 2 cloves garlic
e 10 basil leaves
« 1tbsp. olive oil % Serve cold for traditional style. Hot is yummy
» Handful chopped cilantro (to garnish) too!
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RECIPE SOURCED FROM ZOMBIES DON'T EAT VEGGIES, WRITTEN BY MEGAN AND JORGE LACERA



https://www.youtube.com/watch?app=desktop&v=cxF5WURk-RY
https://www.leeandlow.com/uploads/loaded_document/858/ZombiesDontEatVeggies_TeachersGuide.pdf
https://www.leeandlow.com/uploads/loaded_document/858/ZombiesDontEatVeggies_TeachersGuide.pdf

