
 

 

South of the Border Pizza 

YIELD:  1 – 12” pizza 

INGREDIENTS MEASUREMENTS 

Pico de Gallo  

Fresh tomatoes, deseeded, diced and well drained ½ cup 

SupHerb Farms Fresh Frozen Salsa Blend 2 Tbsp 

Olive oil 1 Tbsp 

Balsamic vinegar 1 tsp 

Lime juice 1 tsp 

Salt and pepper To taste 

  

Pizza  

Premade pizza crust 1 – 12” 

SupHerb Farms Fresh Frozen South of the Border Paste 3 Tbsp 

Mozzarella cheese, shredded ¼ cup 

Chicken, cooked and diced ¼ cup 

Red onion, sliced 6 slices 

Cheddar cheese, grated 3 Tbsp 

 

PICO DE GALLO PREPARATION 

1. Add all ingredients in a medium mixing bowl. 

2. Blend well and set aside. 

 

PIZZA PREPARATION 

1. Preheat oven to 350º F. 
2. Spread SupHerb Farms Fresh Frozen South of the Border Paste evenly over the entire 

pizza crust. 

3. Top with mozzarella cheese, Pico de Gallo, chicken, red onion, and finish with the 

cheddar cheese. 

4. Bake for 15 minutes or until the cheese is bubbling and golden brown. 

 

TO SERVE 

Slice and serve warm. 
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