SALSA                                               Aunt Helen and Uncle Gene

                                                  ….tastes wonderful, just a bit of kick!

1 pound Onions

1 ¼ pound of Green Peppers (cut and clean)

1 pound Anaheim (hot) Peppers (cut and clean)

5 pounds Tomatoes

3 teaspoons of Salt

½ teaspoon Pepper

¾ cup Vinegar

Finely chop (or grind) Onions, Green Pepper and Anaheim Peppers.

Peel and finely chop Tomatoes.

Combine all ingredients into large kettle, heat to simmer and cook 10 minutes.

Pack fresh Salsa into hot pint jars, seal with lids and Processs 10 minutes.

Makes 6-7 pints.

