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Three-Tomato Salsa

Prep Time: 20 mins
Rest Time: 1 h
Total Time: 20 mins

Ingredients
> 1 pepper(s), chile, green Anaheim, seeded and finely chopped
1/4 cup(s) pepper(s), green, bell, chopped
1/4 cup(s) scallion(s) (green onions)
3 tablespoon cilantro
2 tablespoon lime juice, can substitute lemon juice
1 pepper(s), jalapeno, seeded and finely chopped
1 clove(s) garlic, minced
1 1/2 cup(s) tomato(es), 3 medium, finely chopped
1/8 teaspoon salt
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1/8 teaspoon pepper, black ground

Recipe Tip:
Chill 1 to 24 hours.

Preparation

1. In a medium bowl, stir together chopped tomatoes, Anaheim pepper or diced green chile peppers, sweet pepper,
green onions, cilantro or parsley, lime juice, jalapefio pepper, garlic, salt, and black pepper. Cover and chill for 1 to
24 hours.
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