Canned Salsa

CAUTION NOTE: 
WEAR GLOVES WHEN CHOPPING HOT PEPPERS

Start with 12 cups diced tomatoes (plus juice)

For Mild add:

4 cups chopped green or red bell peppers

¼ cup chopped banana peppers 

¼ cup chopped jalapeno peppers

For Medium add: 
3 cups chopped green or red bell peppers

½ cup banana peppers

½ cup jalapeno peppers

For Hot add:

2 cups chopped green or red bell peppers

1 cup banana peppers

1 cup jalapeno peppers

Add:

2 cups diced onion

2 tsp red pepper seasoning (like crushed red peppers)

2 tsp onion powder

2 tsp garlic powder

2 tsp cumin

3 tsp black pepper

6 tsp salt

1 ½ cup white vinegar

3 – 12 oz cans tomato paste

Bring all ingredients to a boil. Boil 5 minutes. Fill hot pint jars, seal with hot lids and invert for 5 minutes. 
Tips: Chop vegetables with a food processor. Keep clean pint jars in a pan on stove filled with 1-2 inches of water on simmer to sterilize them while your salsa is cooking. Bring lids and rings to boil on stove like jars at the same time. 

Fresh Salsa

1 cup frozen corn or cut off cob fresh blanched corn

1 cup chopped seeded tomatoes

½ cup chopped green onions including tops

2 TBSP chopped fresh cilantro

3 TBSP olive oil

2 TBSP lime juice

1 tsp cumin (or less to taste)

½ tsp salt

½ tsp pepper

1 can black drained black beans 

2 jalapeno peppers or chili peppers seeded and minced. 
Stir all ingredients together. 

