Salsa Fresca
Another fresh fest – From Fine Cooking, No. 26, p. 50.  This is another one where the heat is adjustable by the choice of chili.  My favorite rendition was with Russian black chili peppers – but at least use jalapeno or it will just be tomato & onion sauce.  I imagine a food processor might be a boon – but careful not to make it too soupy.

Ingredients: 

4 medium ripe (important) tomatoes, cored, seeded finely chopped (I go for 1/8” cubes!!)

¼ medium red onion, finely diced

2-3 jalapeno chilies, seeded & finely chopped (or whatever you like)

1 bunch (1/2 cup loose pack) chopped cilantro

2 tbs lime juice

¾ tsp salt

pinch of (or a little more) freshly ground black pepper

Combine all ingredients, tossing well.  I like to let it sit and let the oils and liquid distribute themselves for a little while at room temp.  I also think it is best served room temp, however store in the refrigerator for no longer than one day (maybe two if it’s really cold).

