
Ingredients: 
 

1 quart chopped fresh ripe tomatoes 
2 cloves garlic, peeled 
1 - 4 ounce can chopped green chilies, 
drained 
1/3 cup chopped onion 
1 teaspoon olive oil 
1 Tablespoon lime juice 
1/2 to 1 teaspoon salt 
1 to 3 whole jalapenos 
1/4 cup chopped cilantro leaves 

 
 

Directions: 

1. Put all ingredients into bowl. 

2. Mix and serve 
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cooperating. UW-Extension provides equal opportunities in 
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  Anna Lois’s Salsa 

Recipe adapted from Lynn Hannah Martin, 2012 Farmers Market Cookbook 


