HOT MEXICAN SALSA

(wear gloves for peppers)

8 cups ripe tomatoes, blanched & peeled

2 cups (1 pound) Jalapeno, (cayene or other hot peppers) chopped fine – use food processor or blender

¼ cup onions chopped

4 Tablespoons vinegar

3-4 teaspoons salt

1 teaspoon sugar

1 can tomato paste

Chop blanched, peeled tomatoes into large pieces. Add chopped peppers & onions. Put all ingredients (not paste) into saucepan & bring to boil. Then lower heat & simmer 45-60 minutes, stirring occasionally. The consistency will be thin. This is when I add a can of tomato paste & stir in. (You can also take approx. 2/3 of the sauce & put through food processor or blender for a few turns, then mix with the coarser sauce). Pour into hot, sterilized ½ pint or pint jars and process in hot water bath for 10 minutes.

I do not recommend doubling the recipe, as it tends to scorch while boiling down.

Enjoy
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