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7. Remave the tomatoes from the oven and let them cool for a few minutes, Using the tangs,
miove a few of them around to loosen up any blackened/ caramedized bits that got stuck to the
foll. When they've cooked a Bttke bit, | ususlly use tongs o transfer the tomatoes 1o the
blender, then | carefully pick up the foll and pour the liguid in.

8. Blend to desired comslstency. | try not to blend for too long or at too high of a speed, |

a puree. Be careful when blending hot ingredients. Use a towel 1o




joyl I youre & true sabsa fan,
salka loving friends.

thils recipe and youll be doing a hugs
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21 comments:

Sabthin M, July 10, 2013 $:58 AW
Looks 30 good! Great to see you both this weekend :)
Baply

tabGie A1 iy 50, 2013 10:45

Recipe pinsed! And if you REALLY want to et fancy/suthentic with your salsa, might |
suggest using a "malcalete” instead of a blende? 1) Warning, though... It takes a lot of
armpower, but it worth itl

ey b nots Tud=gorrch.diasIDapenfiald
bsywords=moicatote

Ragly

~ Haplies

Oanny Kofoed  July 10, 2013 526 P4

Oh trust me. Pve definitely thought of getting one. But there are only
30 many gadgets that smal NYC Kitchens without pantries can hold...s0
| supposs it will have o wait,

eah Girl Aan | July 10, 4013 1SS AN
True, tree. ry Bving? Regardiess, your recips tasty.
Thanks for tharing! And hey! Great to have & "Danny” post, tood ;)

Rose Juby 1 1
Fim 50 making this. Fm & salsa nat, thankstl
Baoly
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elay crew July 0, 2013 1:13 Pu
This locks good!
Baply

Anonymous Juby 1, 2913 1:4% PM
Just a question: how much do yall eat organic to prevent any GMOS? Can you ever find
organic chipotie peppers!

Baoly
~ Roplios
Danny Kofoed July 10, 2013 5:27 BM
‘e definitely try to eat organic, but I admit | haven't seen oo many
options for crganke chipoties.
Raply
Ay July 10, 2013 6:14 P
Cant walt to try this! Do you have a favorite brand of chip or do you make your own!
Beply
~ Heplies
Ganny Kofoed  July 10, 2013 16511 P
| guess Pm st not at the peint where fm wiling to make my
own...seems like too mech of a hassde. We realy love the Xochit
chips...thowgh they can be expensive. We found a Btthe shop clome by
sells them sbout 5I cheaper than everywhere elie, 30 we dont
mind, But somstises thary g0 for 56 8 bag...Aot worth it.
Baply

‘mwﬂm



Nt time you are in Utsh check out Rancho Markets. They always have Chipotie.
Smckary salsa is some of my favorite so | will definitely ghve this recipe a try.

Bagly

Alee July 81, 2013 857 P4
Wow, this look ke the perfect meal to try with my wife on Fridsy, Great idea, thanks
for ponting thist

Ragly

Ananymous Juby 16, D01 11:55 AM

Thank you for this recipe and the Xochitl recommendation. | made the recps TWKE
this woeekend, and we ate It 8l weskend - had pufty faces on Moaday from o the salt,
but it was worth it

Our Wiole Foods didn't have chipotie peppers, 0 lused a bunch of red chites de arbol
and followed your instructions. Just rehydrated the chiles (soaking them in hot water
for 30 minutes) white | id the rest (saw that tip eliewhere). Your instructions and the
plctures were great, and the Xochidl chips were perfect. | may never go back to fresh
salza without roasted tomatossl Thank you both  and for the chocolate tant recipe,
which | also love.

Ragly

shebitesizecosk July 17, 2013 L14EM
Hay Danny. how much doas this sabts saeva? Hiw moch doas 1t make? We sew sxsited to
make this for some friends coming over! Thanks so much!

Bagty
~ Beplies
Danny Kofoed  July 17, 2013 1:26 P
Since It a pound of tomatoes, and a decent amount of water and

enfon and gadic, | aways feel lke it makes about the amouat you'd
nomalty get in 2 to 3 jars of your average salsa.

But because it 50 good....it doesn't last s long as 2 to 3 jars would 1)



£ g3ew

nmg!gl A7, 2013 19:02 PM.

Alsa... | talked with Ladnss today, and she and Samh rrved about this salsa free your
get-together on Saturday! Just thought Fd share the tasty feedback. 1)
Beply

Migey Joby 18, 1013 3:35 P,

Just made this for the second time this week. S0 GOOD. We only used 1 chipotie’s and
Wit verprised 8t how Spicy 1L SUR was. My Busband 15 very antl-spice, But he ate 1t
vy, which tells you how good it is. | made it again today and took the seeds out of
the peppers--stil pretty ipicy but stil 3o good. | think this is ene of the few things e
saen him wilingly #at with spice. Bravo Danny.

Ragly

- Reglies
| Bl

| will caly post recipes that | am truly pasionste shout. Glad you
#njoywd It and your hubby teol

Marny De Jeas U2, 2003 3:5 PM

Elmnmnuwwmgwbamm.ulwimnmumuw
have the exact taste in salsa.. coniistency and favor ake. | move & Lot and it seems
Wik avery time | mave, | HAVE to find a good salsa. P receatly moved to the seattls
area, but haven't found anything yet. | aways feel ike its a never ending search. So
glad | stumbled on this recipe.../'m def goana give it a try! it looks amazieg and could be
the answer 1o al my sasa seeds 30 | 6o longer have to waste 50 much Hime and money
on ol these inferior sasas cut there. Thanks agsint]

Boply



Marny Be Jesus

E 1 found this blog by searching google for & good salia. As | read | found that you and §
have the exact taste in salsa...consistency and flavor e, | move a lot and it seems
Wi gvery thme | move, | HAVE to find & good salsa. Mve recestly moved to the seattls
area, but haven't found anything yet. | aways feel like its a never ending search. So
glad | stumbled on this recipe...im def gonna give it & tryl It looks amazieg and could be
the anpwer 1o 8l my salsa seeds 50 § 8o longer have to waste 1o much time and scney
on all these inferior salsas out there. Thanks againt!

Beply

~ Heplies
Banny Hefowd  Auwgust 32, 2012 207 EM
It scunds ke wit are long st satsa siblings! When you make it let me
knaw how it turms sut, 1 love to hear,

Mose, | eant recomemend the Bosk | linked to highly ancugh. Thore are
tons of varieties of sasas ia there, sach very different and able to fit
l kinds of preferences. fm sure youll find something that yee Love!

. Benbin And 0, 714 409 A

Greatt Bog seems to be very interesting and informative for chef. These sre nothisg for

oty chefs. Th s wha o enok food.
Bagly

Add commant
g from yeul d 8. Any Rephes you"d ke us to write about!

Lt i .
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* 1 vine ripened tomato
« 11 mall campari tocators
» 3amall ocatillos

= o lasge clove of garke, peeled

= 1z pumch of cilastes, roughly chapped

* 1z lime, juiced

« Sea salt and freshly cracked pepper, totaste.

Broheat the mven o hend. Blace the tamatnes, tnmatilios, jalapefins, and aniom dices om 2
Tulizng shiet Exed with tin fod (easier chian up).

'WINNER

Pl A il i iomally far 2.4 mi Add the earlic slave taths [ 5a o0 buobble comy




d broil with epetables for another 5.6 misutes or ustil nicely

Click here for & pristable version of this recipe — For the Love of Cooking.net

csled i THBE ANBEALEAR UWMMANTIENTE. ek
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Mived Greens with Raspherries
and rears

Baked Spanith Tortilla With
at, Bacee, O,

Fotats, Bacce, :
‘Mushrooes And Cheddar
Cheese

.

Buasted Butternut Squash
Wit Resemary And Ralsamic
Vinegar

AT i o earLones B

£ RESPONSES TO ‘CHARRED VEGETABLE SALSA"

SANDWICHES.




o Kimt - February 19, 3014 § 1319 am
This salia bamasing '
3 times 1t is Bnalzhy and fell of
Raver. Tryit.
[Repiy]

o JINT - Saptemibat 13, 3004 § 753 4m

Tagree! five times.

© 5-smerssorsrotam
iy st g Ptasted it and sorasthing was
it

misung,
nckions, Tastws deatical to Uncle Jullss @
[repis]

38 replied: = fuly 136, 3015 § 703 am
% - Bow cany
[Repir]
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Cilantro-Lime Rice and Fresh Tomato Salsa (Chipotle Edition)

NOTHING PLAIN ABOUT IT

LEARN WAORE LA LOT MORE):
it/ chipothe.cam home
MILD MANNERED
- -



ULARN MOR {8 LOT MOREL:

W all hanwn wanl hove Clipuhe's i i icane civoe sand vl st s o

What will you need? (Ingredients)

‘White basmati rice

(Cilantro (store bought or homegrown)

Lisne (store bought or homegroma)

Fresh i e g2 f yeme Bling)

Rad arion

Jalapeiios

Sea salt

What to do?

Cilantro-Lime Rice

1 Mierw's aiay Laboe o B b aclibeve U Cliguthe Laste wish

e Lriwanlly prie attaclwel



Take 1 cup basmati rice, 2 cups water and place in pot on high with a 4. Let water boil and then turn down to bow or simmer with lid on for 15-20 minutes until rice has absorbed all
of the water and is nice and fluffy. Once rice is done, put all of the cice in a big serving bowl and let it stand/cool down for 10-15 minutes. In this time, you can start finely chopping up the cilastro and addineg lime jusce in a separate bowl, Once rice has cooled, add in desired
amount of cilantro ard lime juice and mix in vwell. To finish your rice, 3d a pinch of sea st for seasoning and you are all set!

Quick tips for making Cilantro-Hme rice
1. Make sure that your rice is basmati or long grain rice.

5. When chapping up eilante, take 1615 laaves and rall the

i tegethar and dart by chiffanading. To pet svnn finer clanten with hettar bites of flaver, 1 8 vagetable chegper.

3 When trying to squesse lime juios, using & lizme press makes 3 world of dif [, williams

o Y ligne-jisions| Tem_ire=AutoRal)

Fresh Tomato Salsa




¥ e
and add a pinch of sea salt to finish it of

up some red omi . seed your
Quick tips for making Fresh tomato salsa:

1. Don't be a afraid of adding whatever you'd Hke! Add some fresh avocada, or mice some gas

. Whatever favors suit you best!

If you try this recipe out Instagram me the picture using & christinamessick

FRANK & OAK
S 1
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< Previous Last Week of My First Job



ntle Edition)”

Tlove basmat rice, I can totally see myself trying this recipe to try to get that Chipatle flavor at home the next time I try to make a bomemade Chipatie bowl, thanks!
Liked by 1 pacscn

Rply

.nlllr.lh

M: 085 4% 13:36 P
I am definitely going to try this. Thanks for sharing

Liked by L panse

Rply

.‘.._...,..9.1.,\-

¥ 5, 2015 8t 11:38 am

1 can not believe I've never tried ta make this.. Thank you so much for the info and Tl be making this often I can tell. Take care and happy blogging to ya, from Laura ~
Liked by 3 persom

Raply



