Salsa!!

Spread in a 9 x 13 pan w/fork.  Bake 20 minutes @ 350° & cool:

6 medium chopped onions

4 chopped sweet peppers

Juice of 1 lime


¼ cup white vinegar

5 Tablespoons salt

½ cup chopped garlic

2 Tb dry cilantro


1 Tb black pepper

2 chopped Habanera peppers
4 chopped jalapenos

7 small cans of tomato paste
1 cup Franks Hot Sauce

7 quarts tomatoes (skinned – boil hot water and pour over 

tomatoes – soak until skins peel right off)

Cook until it comes to a boil.  Fill canning jars with new pop lids.

Submerge jars into boiling water for 7-10 minutes.  Remove from

boiling water, let cool.  Make sure lids have popped.  Refrigerate 

after opening.  Make 8 quarts.

