rhubarb salsa
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This is a crazy good salsa – loaded with fresh taste and textures.  Everyone is always surprised that it doesn’t contain tomatoes – but the flavor is totally addictive with tortilla chips or on tacos!
INGREDIENTS:

3 cups fresh rhubarb, finely sliced & diced
1 cup sweet yellow pepper, finely chopped

1 cup sweet orange pepper, finely chopped

1 cup sweet red pepper, finely chopped

1 cup fresh cilantro, chopped

3 green onions, finely sliced

1 chili pepper, seeded & finely minced

3 tablespoons fresh lime juice

2 tablespoons brown sugar

SERVE WITH:  warm tortilla chips or strips, tacos, grilled chicken or fish
HOW WE MAKE THIS:

1. Wash rhubarb stalks and finely dice.  Place in medium bowl and cover with boiling water for 2 minutes.   Pour into strainer and blanche under icy cold water; drain well.
2. Combine peppers, rhubarb, cilantro, onions and pepper in a medium bowl.

3. In a small bowl, stir together the fresh lime juice and brown sugar.  Pour over salsa and blend gently.  

4. Refrigerate for 30 minutes before serving, to allow the flavors to blend together. 

5. Serve with tortilla chips or strips, tacos, or as a salsa on top of grilled chicken or fish.   
6. Store in a covered container in the fridge for up to 3 days.
YIELD:  6 cups  (enough for a large crowd)
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