
Gus’ Homemade Hot Salsa 

Ingredients 

Roma Tomatoes | 7 medium/large size 

Jalapeno Peppers | 3-6 small/medium size 

Garlic | 4 medium cloves, finely chopped 

Cilantro | ¼ cup, finely chopped 

Salt | 1 tsp 

Directions 
1. Place tomatoes and jalapenos in a pot of water so they’ve floating from the bottom of the pot. 

Boil until tomatoes get soft, wrinkly, and split (see picture). Set tomatoes aside in a medium 
size bowl and pierce all sides of the tomatoes with a fork to allow juice to leak out. 
Allow jalapenos to continue boiling until they turn an army green color. When done, remove 
jalapenos but do not pierce with a fork. 

2. Cut off the stems from the jalapenos. Place jalapenos and garlic in a blender and pulse until 
well blended. Consistency should be thick, not soupy.  

3. Squeeze tomatoes against the inside of the bowl with a large spoon to release more juice and 
add to the blender with the garlic and jalapeno mix. Add in the salt and pulse until you get a 
thick consistency, not soupy. 

4. Place salsa into a bowl and add the cilantro.    

Special Notes 
• Want a mild/medium salsa? Boil all 7 tomatoes and 6 jalapenos. But when it’s time to blend, 

start with only 2-3 jalapenos and then all 7 tomatoes. Once you’ve gone through all the steps, 
if you find it’s too mild, blend the remaining jalapenos and add some of the blended jalapeno to 
your salsa mixture until you reach your desired heat. You can keep the cilantro, garlic, and salt 
measurements the same since you’re still using all 7 tomatoes.  

• Look for ripe, red tomatoes. This is key for a flavorful salsa 
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