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The mango just adds a wonderul fruly sweetness 10 this dish. | ke adding ginger 1o this recipe because
# gves this salsa a magnificent twist

The first time you bite into this sala, the ginger i the first thing your mouth will experience! The gnger
and the mango provide & great taste dimension 10 this recipe. The fve 1omatoes bring their unique taste.
The yelkr bomata i on the lighter side of taste. 1 is shghtly alty and dense in texune. The tormatillo

de- - The yelow cherry beings & sweetness and tangress. The Campan
fomato bngs sweetness also, but, they alsa bring a sight spiciness. The Roma tomato is here 1o bring
the densty that thes recipe needs.

Sa, try thes recipe and tell me what you think. Also, | will take any opinions you have on “waiting”

HOW TO MAKE 5 TOMATO SALSA

5 Tomato Salsa Yum © Brnt

Tetal Tima: 30 misutes Yl 2 eups

Serving Size: 2 Cops
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Ingredients

Fve Tomato Salsa

Recipe Type: Vegetarian, Vegan
Cuitne. Autwtitin, Micxican
Hahor: Healng Tomato

Cook sme: 30 mins

Total srme: 30 ming

5 Tomato Salsa

Ingreduents

172 of fresh Mango

2 medwm-sized tomatilos.

1.9 yellaw enermy 10Maoes

t medium.sized yelow fomatn
3 Campan Tomatoes

2 medwm.sized Roma tomatoes
172 of red anicn

1 150 of chopped ginger

2 cloves of garkc

3 Thai chies (3o taste or optional)
172 tsp of cumin seeds

Ztsp of sall or 1o taste)

1 t5p of fresh ground pepper
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3 small Mint leaves:

3 sprigs of conander

22p of lernon juice (of to taste)

Jtsp of extra vigin ol ol

Instructions

Pre-preparation

Chop all the lomatoes to bie STe paces

Chop the Thai Chiles

Chop the gark: cloves inlo small peces

Chap the anicas fnsly

Chop the mints and coriander leaves finely

Heat the o in a small pan and add the cumin seeds.
Add the chilies, garic and ginger 10 the ol

st wntd the: garkc is: shightly brown. Be sure 1o keep stiming while waiting for the garkc 1o brown
Remenve from heat and aliow 1o cool for a few miruses

Once cool, stran the of ond put @ axde. Leave the garke, ginger ond curmin acoda adide for o future
recipe. | B 1o use § in Soups and cumes

Preparation

A bl
coriander.

it e Arel

A the ginger and gark ol that we sirained earber. This ol wil coat sl the ingredwnits and allow the
Manvor's: 1o Frix.

\dealy, this recipe should be aliowed to marnate overmeght. If you don'l have that much tme, just et @
marinate for about two hours.

Serve with chips of any recip thal requires $alis
Serang size: Serves 2 people
Instructions

[ ———
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Pre-preparation

Chop all the tomatoes 1o bite SiIe pieces

Chop the Thai Chiles

Ghop the garic cloves into small pieces

Chop the onions finety.

Chop the mints and conander leaves finety

Heat the ol in & small pan and a3d the cumin sesds

Addd the chiica, gorke oned gnger 10 the ol

Heat until the garkic is shghtly brown. Be sune o leep stimng while wadting for the garke to

beown

9 1t

10, OnCe ool ST e of and pUt R aside. Leav the garks, ginger and CUmin Seeds asioe for
a future recipe. | ke 10 use & in 50upS and cumes

L

Preparation

" ! i . rint
leaves and conandes.

27 ginger and garkc This i will coat all the ingredients and
alkre e flavors 1o mix

13, ideally, this recipe shoukd aght. ¥ much

fime, just lef it mannate for about two hours.
14, Serve with chips or any recipe that requines salsa

Be@d@sH

« Griled Cheese Sandwich with Ricoma

COMMENTS
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? Frank Veoc says

1 ke this ¥ B wil be great for Personally, | nale wasng
tor my car at the mechani. They take 160 k6ng and ahways for ciher Sings bo'Tu

sl

eaing Tomag sy

Thank you very much, Frank | am giad you Wked ihis salsa. Somy 1o hear about
wanting for ihe: mechanic. Bet ey $aid that your of Needs 16 b= CRanged, of you windows
e Bnling, oF ven iy Eavore, “Your fotated as soon g

Crystal Minore Says
December 19, 2013 at 1106 PM

This is awesome. | Bk 3l the tomatoes. b, | wil 30d 0O %0 & Saksa tastes greal with

Heang Tomalo says

Thank you Crystsl Com would be & WONDERFUL acaion 10 this recipe | am
‘somy | didn't hink of it Go ahead and try com in it and let me know how § fums out | bef it
il b e ome:

REPLY
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Lz says

Your saisa looks termific! | wish | could channel some of your patience &

Heaing Tomat says

Thanks Liz.
1wish | coukd be s patient as you. Cannct bake an apple, if my Me depended on & @
Thank you for your wondintul comeneeits

BERMY

TRACKBACKS

Yegatarian Nachos - Healing Tomato says

At 24, 2015 38 916 PU

[ ) while back, | had made 5 lomato salsa which would go GREAT with recipe. Prepare the
recipe a5 descrbed below and top £ withthe 5[]

Begly
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Baked Brie with Tomato Salsa - Healing Tomato says

My 5, 2015 a0 1157 AN

[ -] you harve time, you can make fry 5 tomato salea recipe. 1S so delicous and you get 50
many flavoes of [ ]

Eiegly

LEAVE A REPLY

Your email address will not be publshed. Required felds are marked *

Hame *

© COPYRIGHT * HEALING TOMATO * 2013-2015
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Simple Homemade Tomato Salsa

Its Saturday and that means foothall. and, of course, & dary of football means & day of foothall food. This

season, homemade saba has become a Saturday staple. It s an easy and healthy altersative b greasy
snacks,

-y
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Best Salsa Recipe Ever? Absolutely!!!

sted
Tomato
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Mara and | love good salsa....| mean REALLY LOVE good salialll And being the food snob that |
am, I'm realy picky about what | corsider good. Years ago, my family stumbled onto the

A brand saka and it has kg been my favorile store bought version, but there arent too
many stores out cast that seem to carry it. S0 | was abways on the hunt for good saka, and Fid
try & new brand or two every month, and | was almost abvays majorly dsappointed. Either the
flavor was good bt | had to blend it a Btthe to get the right texture, or the texture wars great
Bt it had that super processed Pace Picante flavor. . every bite you could just taste the
chemical preservatives. .. seriously yuckl

It was especialy difficust because | found | kved fire roasted sabas the best, expecially whon &
Btthe smckiness s added with chipothe peppers, and that dossn't often seem 1o be an option. |
cart tell you haw often Pve tried to make special requests at the grocery store | frequenited
whenever | moved, | kept buying inferior saba, just hoping Fid stumble onto something truly
good, | never thought about makiveg i apaelf.

Well, lets just say iy life changed for the better a little over & year ago when | dicovered the
chet at my favorite Mex taurant down the street actualy had a . We're talking
gourmet, super authentic, unbelevably flavorful stuff,  His dishes and salsa often have that
smokey chipotie flavor | crave. | was so excited that | might actually be able to recreate some
of those flavors in my own home.

T nowe st s bt year s making Jist ahout pvery kind of saka in his honok and lving it
There & some seriousty good stuff in there, My favorite part about the book s he tries to
teach you how to experiment, which has led to a number of salsa creations of my cwn. Today
1wt to share with you ny favarite creation so fas, honestly its the best solsa N ever hod)
Mara and | make it at least once a week, sometimes twice. Neediess to say, we 0 though a
ot of chigs.

Roasted Tomato Garfic Chipothe Salsa

1 B Capari Tomatoes (You can alio use tomatilos)

6-9 Garlic choves - pesled and quartered (haw many you use depends on the ste)

173 cup White Onion - chopped

3-6 Dried Chipothe Peppers (these are easy to find in NYC, but | cant ever find them in UT
when | visit family. 1f you can't find them in your store, buy them L)
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172 Bme - juiced
1 tip Kosher Salt (1/2 tip If you wie table salt)
3/4 cup water

Directions
1. Set the oven to broil.

2. Line a baking sheet with tinfoll, with the edges of the tinfodl tumed up. Place the
tomatoes on the sheet and cut one-inch slits at the top of each tomato (keeps it from
exploding). Place tomatoes in the oven and roast for about 10-15 minutes, or until the skin &
blackened. Using tongs, rotate them to blacken the skin on the other side, uwually about
another 5 mins.
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4. In the same shilet, add the dried chipotie peppers and roast over medium heat. The

peppers only need 1-2 minutes on each side, accasionally pressing the pepper into the pan to
ensure good contact. you should see some minor blistering of the peppers, they should B
despan in coior and soften up. Youre aiming for bsterad and stightly blackened, Placs the (GIVER HIW HATURAL NCREDENTS

roasted peppers on & cutting board, Use 5-6 peppers for & medium salsa, and 3-4 for a milder ARE JUST THE BEGINNING.

- ¥ (T
5. About this time the tomatoes are ready to be tumed gver with tongs 5o the other side can u I
1]

can be blackened. You may want 1o pour in 1/4 cup of the wat to loosen anry tomato TO
Juice that has leaked out and s sticking 1o the tinfoil, Roast for another 5 minutet,
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0 Bttie bits. .. benders can often have a hard
too much, 50 1 like to do a Httle of the

6. Chop the roasted
breaking them down
. A to the blender with salt, B

atle peppers

wat also pureeing the sal

ek for ioe, and remaining 1/2 cup of water,




