Roasted Tomato Salsa 8-10servings

Ingredients:
3 large tomatoes, halved and seeded, divided
1/2 tablespoon olive oil
1/2 bunch fresh cilantro, trimmed
Juice of 1 lime
Pinch of dried garlic powder
1/2 yellow pepper, finely chopped
1/2 poblano Chile- seeds removed and diced
1 jalapeno peppers, cut in %2 remove seeds and dice
2 ea green onions, thinly sliced
1/3 tablespoon ground cumin
1 ear fresh corn shucked
Salt and pepper as needed
Mexican hot sauce-as needed

Instructions: Preheat Oven 450 degrees (F)

1. Arrange 3 tomatoes, cut side down on a baking pan; drizzle with 1/2 tablespoon oil.
Roast tomatoes until skin blisters, set to cool and drain well.

2. Roast poblano pepper, jalapeno and yellow sweet pepper until skin blackens - put into
plastic bag while hot and let steam for 20 minutes longer, then peel.

3. Process all above in blender/food processor until slightly chunky and transfer to bowl.

4. Girill corn until kernels start to blacken, then cut kernels from cob and add finely chop
cilantro.

5. Combine all ingredients into the bowl with chunky tomato mixture, add salt and mix well.
Let mixture sit for 1 hour so flavors can bloom. Adjust seasonings and heat level as

needed.

Serve with tortilla chips.



