SALSA

HOMEMADE FRESH SALSA TASTES COMPLETELY DIFFERENT FROM JAR SALSA BECAUSE THE INGREDIENTS ARE FRESH AND NOT COOKED.  ANOTHER PLUS IS THAT YOU CAN CONTROL THE HEAT.

YOU WILL NEED:

6 LARGE FRESH TOMATOES

ONE LARGE GREEN BELL PEPPER

ONE LARGE ONION (YOUR FAVORITE KIND)  

ONE BUNCH FRESH CILANTRO

ONE SMALL CAN CHOPPED JALAPENO PEPPERS

1 TBS WHITE VINEGAR
1 TBS LIME JUICE

PEPPER, GARLIC POWDER AND TOBASCO SAUCE TO TASTE
CORE TOMATOES AND PEPPER, PEEL ONION.  IN FOOD PROCESSOR, CHOP ONION, GREEN PEPPER, JALAPENOS AND CILANTRO, ADD TOMATOES AND PULSE.  TRY NOT TO PULVARIZE THE TOMATOES, YOU WANT THEM CHOPPED NOT PUREED.  TRANSFER MIXTURE TO COLANDER AND LET DRAIN IN SINK FOR 15 MINUTES.  THIS WILL KEEP YOUR SALSA FROM BEING TOO WATERY.  PUT SALSA IN BOWL, ADD VINEGAR AND LIME JUICE AND SEASON WITH PEPPER, GARLIC AND TOBASCO TO TASTE.  REFRIGERATE AND LET SALSA SIT FOR A FEW HOURS TO LET FLAVORS MINGLE.  
SERVE WITH YOUR FAVORITE NACHO CHIP.  ALSO TASTE GREAT ON TOP OF GRILLED CHICKEN BREASTS WITH A LITTLE CHEESE MELTED ON TOP.  .  

