SISSY'S  SALSA
By Esther Fields

HOMER
Fresh (uncooked)
Cooked

1/4 batch

Full batch
7# 


25-30# Tomatoes 



Blanch, peel and chop

2 1/2


10 Small Tomatillos (optional - if using, add 1/2 cup juice) Chop

7 


27 Anaheim or mild Peppers


Seed, stem, dice

3


11 Jalapeno Peppers



"

1/2


2 Large Onions (4" diameter)


Chop

2


8 Cloves Fresh Garlic



Peel and mince

1/2


2 Cups Lemon or Lime (preferred) Juice   From lots of fresh fruit,  








        preferred, about 7 or 8?
3/4


3 Tbsp. Salt

1/2


2 Bunches Cilantro



Chop, except lg. stems
For fresh salsa, store in the fridge in a couple of large bowls or jars overnight so the flavors will blend (unless you can't wait to eat it!).
Using a very large pot, cook over medium heat until softly, boiling, and stirring occasionally. Cook until veggies are tender. 
Don't leave the house to play with the chickens! You sure don't want it burnt-flavored!

Water bath hot salsa in pint jars for about 15 minutes. 
Yield: about 100 jars (just kidding)

