FIRE ROASTED SALSA 

(RESTAURANT STYLE)
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Is there anything out there that is better than a bowl of perfect salsa with a side of chips 

alongside a cold beer or icy margarita?  I think not!  And everyone needs an easy recipe for PERFECT salsa!
INGREDIENTS:

2 14-oz. cans fire roasted tomatoes (drained)

2 oz. mild diced green chilies (half of a 4 oz. can)

1 cup fresh cilantro, packed

1 small onion (peeled and cut into big chunks)
4 cloves of garlic (peeled)

1 jalapeno (stem & seeds removed – reserve seeds if you like it HOT!)

2 teaspoons chili powder

2 teaspoons ground cumin

1 teaspoon oregano

1 teaspoon salt

½ teaspoon sugar

½ teaspoon black pepper
½ teaspoon red pepper flakes (optional)

¼ teaspoon ground cayenne pepper

1 medium limes, juice freshly squeezed
HOW WE MAKE THIS:

1. In a blender, add all ingredients except the tomatoes and green chilies.  Pulse until evenly chopped, scraping down the sides as needed.
2. Add fire roasted tomatoes and chilies and pulse until desired consistency is reached.  Taste and season to taste with additional salt, pepper or jalapeno seeds.

3. Chill for at least an hour before serving.  Store in an air-tight container in the refrigerator for up to a week.

YIELD:  makes about 4 cups
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