
Garden Fresh Salsa 
 
Ingredients: 

 2-3 roma or plum tomatoes, washed and chopped 

 ½ green bell pepper, washed & chopped 

 ½ red bell pepper, washed & chopped 

 ¼ to ½ red or white onion, chopped 

 1-2 Tbsp. fresh cilantro (optional) 

 1 clove garlic, chopped or 1 teaspoon garlic powder 

 1 packet salsa seasoning, mild or spicy, to taste.  (Located in produce section!) 
 
Step by step: 

 Follow directions according to salsa seasoning packet. 

 Use a food processor, hand food chopper or blender. 

 Refrigerate salsa and use within 5 days. 
 
**Salsa may also be used to top chicken, pork or fish!   
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