ORANGE SALSA WITH CUBAN FLAVORS

YOU WILL NEED: 

½ TSP FINELY GRATED ORANGE ZEST, PLUS 5 ORANGES, PEELED AND SEGMENTED WITH EACH SEGMENT QUARTERED CROSSWISE

½ RED ONION, MINCED (ABOUT 1/2CUP)

1 JALAPENO, STEMMED, SEEDED AND MINCED 

2 TBS LIME JUICE 

2 TBS MINCED FRESH PARSLEY LEAVES

2 TSPS BROWN SUGAR 

1 TBS OLIVE OIL 

1-1/2 TSPS WHITE VINEGAR

1-1/2 TSPS MINCED FRESH OREGANO LEAVES

1 TSP MINCED GARLIC 

½ TSP GROUND CUMIN 

½ TSP SALT

½ TSP BLACK PEPPER

DIRECTIONS:

COMBINE ALL INGREDIENTS IN A SMALL NON-METAL BOWL  (NON-REACTIVE).  LET MARINATE FOR 30 MINUTES BEFORE SERVING.  THIS IS DELICIOUS SERVED AS A CONDIMENT FOR ROAST PORK.  

THIS RECIPE IS FROM COOK’S ILLUSTRATED.

NEXT WEEK:  PARSLEY BUTTER

