Freaky Hot Salsa (or not)
by Wesley Burton

Tomato based
Ingredients:
· 10 Roma tomatoes*
· 8 to 16 ounces tomato sauce (optional)

· 1/3 each of three different colored bell peppers - chopped

· 2 diced green chilies (or one 4 once can of diced chilies – drain water)

· ½ to ¾ cup white or yellow onion – diced

· 6 green onions - chopped

· 2 stalks celery with leaves – finely diced

· 5 or 6 habanero peppers – finely diced
· 3 jalapeño peppers – finely diced

· 1 chipotle pepper – finely diced (2 for an extra smoky flavor)
· 3 or 4 tablespoons minced garlic (or 4 or 5 cloves pressed)

· 2 avocados – cut into small cubes

· 1 teaspoon lemon and/or lime juice 

· ¼ to 1/3 cup fresh cilantro – finely chopped

· 1 or 2 tablespoons fresh parsley – finely chopped

· 1 tablespoon crushed red peppers

· 1 tablespoon cumin

· 1 teaspoon hot chili powder

· 1 teaspoon cayenne pepper

· 1 teaspoon oregano

· ½ teaspoon black pepper

· extra salt and pepper

* You can also substitute two 15 ounce cans of diced tomatoes (drain water) plus one 15 ounce can of tomato sauce.  Use a blender or food processor to lightly blend the tomatoes (with some sauce) a little further.
1. Cut tomatoes into fourths down long axis and remove seeds and water.  Use a food processor to liquefy tomatoes and minced garlic, and place in a large bowl
2. Dice remaining 4 tomatoes and add to bowl

3. Regarding green onions, I cut one inch off the green end and use the rest

4. Chop or dice remaining ingredients and add to bowl – can also use food processor for habaneros and jalapeños (separately), add avocados last
5. Salt and pepper to taste
6. Refrigerate for one hour (if you can stand it) to let ingredients blend

Makes about 8 cups (depends on sampling)

Variations:
Chunky salsa

Omit tomato sauce.  Do not use food processor.  And don’t chop things up so small.
Mild salsa

Omit habaneros and jalapeños (maybe keep one?).  Use only one tablespoon or clove of garlic.  Use best judgment regarding cayenne pepper and crushed red peppers.
Simple salsa

Tomatoes, cilantro, onion, habanero/jalepenos, garlic, lime juice, herbs/spices/salt in food processor.

Extra hot salsa
Add more habaneros and cayenne pepper.  Extra habaneros will alter the flavor more than cayenne.  Some prefer extracts such as Dave’s Insanity Sauce but be aware they can leave a “waxy” residue on the taste buds of the discerning connoisseur.  If no one in your family or neighborhood has a history of heart ailments, you might also try one of Blair Lazaar’s products such as 3 A.M. Reserve.
Super extra holy hot salsa

Begin by scorching your mouth with a hot beverage or food item such as coffee or pizza.  Alternatively, you may exfoliate your tongue by licking sandpaper, a cheese grater, or a spinning sander/grinder.  Proceed with the extra hot salsa suggestions and enjoy.  
Alternative Ingredients
Taco seasoning – a few good shakes

Sugar – two teaspoons

Tabasco – as desired

Crown Royal – several ounces in a glass with ice, sample as you prepare other ingredients

Mango Salsa
Ingredients:

· 2 or 3 ripe mangos
· 2 or 3 Roma tomatoes – drained and diced

· ¼ each green, red, and orange bell peppers – diced

· 4 or 5 green onions – diced

· ½ to 1/3 cup cilantro – finely chopped

· ½ teaspoon garlic powder

· salt and pepper

1. Cut tomatoes into fourths down long axis, remove seeds and water, then dice and add to large bowl
2. Dice or chop remaining ingredients and add to bowl
3. Salt and pepper to taste

4. Refrigerate for one hour

Makes about 6 cups

Alternative Ingredients
½ of a 6 ounce can of crushed pineapple
Cayenne pepper – a few dashes for some kick

