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Salsa Fres, Slsa Funl

Salsa [SAHL-sah] the Mexican word for ‘sauce’, which

can signify cooked or fresh mixtures. Salsa cruda is uncooked salsa,
which is typically tomato based. Salsa verde Is green salsa, typical-

ly based on tomatillos, green chiles, Jalapenos and cilantro. They

can range in spiciness from mild to mouth-searing.
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I¥s that time of year when just a bite of heat goes a long way,
espichally with our warmsweather grilling. Tasty, fresh, vine
ripened bematoes, swoet onbons, sizeding e, fudcy limes
and oranges ane the perfect ingredients for fresh summer wblsas
that will liven up your everyday fare,

Combining fresh citrus and Peppurs delivers a tart, yet spicy
flavor that makes my Fiery Citrus Salsa the perfect acoent o
grilled chicken and fish. Litle Mexcan tomatoes lend an
unusisal flavor to salsas. Tomatilles have a tight, almost citrus
flavor to them when processed and caten raw, Fresh Salsa
Vierde, served with chanks of fipe avocado is simply perfect on
salty corn tortilla chips

But nothing comes close 1o our beloved Latinn
condiment...Pico de Callo! Pile high on a chip, drop a spoanful
In your soup, or smother vour steak with it 11 ks thir essetice of
FRESH MEX! Chutney, pickles, and relishes all havee their place
this time of ywar, but the world of “fresh milsa”™ rules. So wan-
der through the produce section or hit the farmer's market and
grab some beautiful fraits and veggies. Get out the custlinig
board or food processor and try a few. Be adventurous! Create
bold, flavorful, signatune salsas that will SUTprise your guests
and defire your style of cooking, whether it is mild mannened
or mouth-searing fun’

Fiery Citrus Salsa

Citres and chile seem 1o compliment
each other, but in an unusial W, B
you'll just have to try this salsa to
know what | mean.  The flavorfl
sabsa is perfect for chicken and fish, or
bor any grilled meat,
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skin and while pith removed
4 limes, skin and white pith removed
1 lresh jolopeiio chile,
sewdad and chopped
2 weaspoons whibe anion,

Cut the oranges and limes into small
chunks, sdd ihe palapetio and ondon,
then mix and chill for at keast 1 hour.
Stir occasionally,  Makes 1% cups,
enough for -6 servings.

Fresh Salsa Verde

|love this refreshing salsa, The row tomatillos give it an
almiast citrusy bite, and it makes a fun dipping sauce for lacos
ansl chips. Drop a spoontul in your tortills soip or frifokes, or
drizzle it across grilled fish fillets. Mmmm!

12 lomatillos, pesled, cored, ond chopped
1-2 doves gorlic, pesled
1 small bunch cilonive, minced

amm:u.—.. seoded and chopped

Flace the tomatillos, garlic, cilantro, groen ondons, jalapefios,
and salt in the blender or food processor and prubse il
the tndotis aere processed, about 10-15 seconds. Pulse a
few more times if needed, but do ot prrocess il
completely smooth.  Posr into an adrtight container,
and chill for 1-2 hours 1o allow the Mavors lemad
Before serving, add the avocado cubes, if desinsd
Makes 2 cups, enough for 46 srVings
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