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  Introduction


  What is salsa, anyway?


  To begin with, it’s the Spanish (and also the Italian) word for “sauce.” But “sauce” is pretty vague, covering everything from hollandaise to spaghetti, and usually implying something that’s served warm and is quite liquid. What we’ve come to think of as salsa, however, is commonly served cold, and it’s brimful of ingredients, with very little liquid. It’s often fairly spicy, but you can control the amount of heat to suit yourself.


  In the beginning, all salsas were based on classic Mexican recipes — red- or green-tomato-based hot and spicy condiments. But then chefs, food writers, and restaurateurs began to have fun with the concept. Suddenly menus featured Thai or Indian salsas. Fruit salsas began turning up, as well as salsas made from such diverse ingredients as roasted corn and even macadamia nuts. The current thinking on salsas seems to be that they’re a condiment useful not only for chips but also for topping many different kinds of dishes, adding color, taste, and fun — and that they can be made with just about anything.


  Whatever salsa is, we love it. In the past year or two, grocery store sales of salsa have beaten out those of ketchup, the all-American condiment! Many of us especially enjoy the fact that most salsas are fat- and cholesterol-free, and very few contain any added salt. They’re health food with verve and pizzazz!


  When you wander through the Mexican-food section of your local grocery store, or even the snack-food aisle, you’ll see a vast array of bottled, professionally processed salsas. And they can be very good — but they really can’t hold a candle to the ones you make yourself.


  A Few Words about Chiles


  Many, if not most, homemade salsa recipes center on fresh chile peppers. Before we begin, then, here’s a brief look at the sorts of fresh chile peppers you’re most apt to run across, arranged roughly from mild to scorching. Canned peeled green chiles are also an excellent product, as are canned jalapeños and sliced, pickled jalapeños. All three can be found in most supermarkets. Canned chipotle peppers (smoked jalapeños) are harder to find, but well worth a search. They’re usually spelled chilpotles on the can labels. These are packed in adobo, a smoky, spicy sauce that’s worth the price of the cans all by itself.


  Anaheim (Capsicum annuum var. annuum ‘Anaheim’). Sometimes known as the New Mexico chile or the Californian chile, this is the one of the mildest in the chile family — it’s not terribly hot — and has a somewhat sweet flavor, similar to that of a bell pepper. The Anaheim matures from bright green to red, and usually grows to about 7 inches long and 2 inches wide.


  Poblano (Capsicum annuum ‘Poblano’). This dark green or red chile is also relatively mild, although a bit hotter than the Anaheim. It has a triangular shape and ranges from 2½ to 6 inches long. When the poblano is dried, it becomes known as the ancho.


  Jalapeño (Capsicum annuum var. annuum ‘Jalapeño’). The jalapeño is probably the best known of all hot peppers, and it’s available almost everywhere. Some are a lot hotter than others — you can’t tell by looking. Jalapeños are thick fleshed, and grow to about 2 inches long and 1 inch wide. Green jalapeños will ripen to shades of yellow or red. When a jalapeño is smoked, it becomes a chipotle, which many people think the tastiest of all chiles. (To substitute for a chipotle in a recipe, use a jalapeño and a few drops of “liquid smoke.”)


  Serrano (Capsicum annuum var. annuum ‘Serrano’). Serranos are short (about 2 inches long), fairly thin, smooth skinned, and quite hot. They’re usually used green, although they’re sometimes available in red.


  Tabasco (Capsicum frutescens). Tabascos are shorter, thinner, and hotter than serranos. They ripen from yellow to red (they’re especially tasty when yellow) and grow to about 1 inch in length.


  Bird or Thai pepper (Capsicum annuum var. glabriusculum ). These peppers are tiny (about 1½ inches in length) and very hot. They ripen from green to red and have an elongated, pointed shape. They’re often used in Caribbean, West Indian, and Asian cuisine.


  Habañero (Capsicum chinense). Searingly hot! These small peppers (about 2 inches in length) are shaped like Chinese lanterns. They’re available in light green, orange, red, or deep purple. True, experienced chile fanciers talk about the fruity flavor — others just scream. Be sure to wear protective gloves when handling.


  
    The Source of the Heat


    Capsaicin, the source of the chile’s heat, is concentrated in the inner seed-bearing membranes, not the seeds themselves. When a recipe calls for a chile to be seeded, this membrane should be removed as well. However, if you want a greater degree of hotness than the chile will normally yield, simply leave the seeds and membrane intact.

  


  Preserving Your Salsas


  Fortunately, salsas are very easy to make. Most of them don’t require any cooking, and even the raw salsas will keep nicely for three or four days under refrigeration.


  However, if you want to keep your uncooked salsas on hand for a longer period of time — or to give them as wonderful gifts — you will have to process them. To do this, simply add a little moisture — something in keeping with the sort of salsa in question (tomato juice, for instance, or pineapple juice, or even water). Just a tablespoon or two will do. In a nonreactive pan, simmer the mixture for five minutes, and then follow instructions for the boiling-water method of preserving (see the box at right).


  It’s also possible to successfully freeze your salsas (except for fruit salsas — they’ll still taste good when thawed, but will have lost some of their texture). Just put the salsas into zipper-top freezer bags and pop them into your freezer. To use, let them defrost at room temperature.


  Note also that salsas made from dried chiles will usually keep longer (up to about three months) in your refrigerator.


  
    Standard Directions for Boiling-Water Processing


    Excerpted from Herbal Vinegar, by Maggie Oster (Storey Publishing, 1994)


    1. Pour, ladle, or pack the prepared ingredients into clean, hot half-pint or pint jars, leaving ¼ inch of space at the top of the jar.


    2. Wipe the rims, put on two-piece lids, and fasten the screw bands.


    3. Put the jars on a rack in a deep kettle half full of boiling water, and add more boiling water — enough to cover the lids by 2 inches.


    4. Cover the pot, bring to a hard boil, and boil for 15 minutes, lowering the heat if necessary. Remove the jars from the boiling water.


    5. Cool, remove the bands, label, and store.


    6. Refrigerate after opening.

  


  Salsa Recipes


  Many of these recipes call for a certain variety of hot pepper (though some just give you an idea of what size or color hot pepper to use). But this doesn’t mean you have to have that particular variety on hand. Substitute at will and enjoy the variety of flavors. A good rule of thumb is to substitute a hot pepper of the same size as the one called for. Also, reread the descriptions of hot peppers beginning on page 3 to make sure you aren’t introducing more heat than you had in mind!


  Another good point to remember is that peppers, even within the same species, may vary in heat. So unless you have a true tolerance for chiles of any temperature, err on the cool side when estimating how many hot peppers to use in your recipe. You can always spike up the warmth at the end with a little ground cayenne or hot sauce.


  
    Warning


    Be sure to wear rubber or latex gloves when handling hot peppers! Take care not to touch your face — especially not your eyes — and wash your hands very thoroughly with soap and water afterward.

  


  Red Salsas


  In the beginning, what we thought of as “salsa” was always based on classic Mexican red tomato recipes, with very few variations. Well, red salsas have certainly taken on a new identity these days, with a full range of flavors and ingredients. Enjoy the following recipes, ranging from classic to inventive, and experiment by including your own favorite ingredients.


  CLASSIC RED RESTAURANT SALSA


  I don’t mean to demean this salsa by calling it “restaurant.” It’s good! It’s just that it’s close to the salsa you’ll most often find on the table, along with chips, when you sit down in a Mexican restaurant.


  1 pound Roma or plum tomatoes, minced


  ½ teaspoon minced garlic


  3 tablespoons tomato paste


  1 serrano or jalapeño chile, seeded and minced


  ¼ cup minced onion


  ¼ cup minced cilantro


  Combine all of the ingredients in a small bowl and let sit, covered, at room temperature for half an hour before using. (Or you can chop all of the ingredients roughly and then run them in a food processor, leaving quite a bit of texture. Again, let the salsa sit before serving.)


  MAKES ABOUT 1¼ CUPS


  SALSA RANCHERO


  Here we have a country salsa, more informal than most. It’s primarily a tomato salsa, with just a touch of spice.


  If you’re up to trying a true Mexican breakfast treat, poach eggs in this salsa (or fry the eggs and serve them dressed with the salsa). You will have huevos rancheros, a classic from the Mexican kitchen.


  ¾ cup minced onion


  ½ teaspoon minced garlic


  1 jalapeño, minced


  1 pound tomatoes, peeled, seeded, and chopped


  ¼ cup water


  ½ teaspoon oregano


  ½ teaspoon sugar


  ¼ teaspoon salt


  MAKES ABOUT 2 CUPS


  Put all of the ingredients in a medium-size nonreactive saucepan. Bring to a boil, then turn the heat down and simmer for 15 minutes, or until the onions and tomatoes are soft. If you want a smooth sauce, run it in a blender or food processor. This salsa will keep for weeks if refrigerated.


  FRESH TOMATO SALSA


  Excerpted from The Herbal Palate Cookbook, by Maggie Oster and Sal Gilbertie (Storey Publishing, 1996)


  Nothing can compare with salsa made from just-picked, sun-ripened tomatoes, peppers, and cilantro!


  ⅔ pound tomatoes, peeled, seeded, and finely chopped


  ½ cup finely chopped sweet green pepper


  ¼ cup finely chopped onion


  1 jalapeño, cored, seeded, and finely chopped


  1 garlic clove, finely chopped


  2 teaspoons minced fresh cilantro


  1 teaspoon olive oil


  ½ teaspoon salt


  Prepare the salsa by combining all of the ingredients in a medium-size bowl. Use immediately, or cover and refrigerate for up to 3 days.


  MAKES ABOUT 1½ CUPS


  TOMATILLO SALSA


  Excerpted from The 10% Low-Fat Cookbook, by Miriam Jacobs (Storey Publishing, 1996)


  This is a very mild red-and-green salsa. Roasted poblano peppers are not very hot, and the tomatillos are pleasantly tart. If you like your salsa with more zip, add some hot sauce, cayenne, or diced jalapeño.


  8 medium tomatillos, husked, rinsed, and quartered


  1 poblano, roasted (see the box below) and chopped


  ¼ cup chopped red onion


  ¼ teaspoon vegetable-broth mix


  ¼ cup water


  ⅛ teaspoon lemon juice


  3 tablespoons minced fresh cilantro


  In a medium-size saucepan, combine the tomatillos, poblano, onion, broth mix, water, and lemon juice. Bring the mixture to a boil, then reduce the heat. Let simmer for 15 minutes; remove from heat. When the mixture has cooled, blend in the cilantro. Serve at room temperature or chilled.


  MAKES 8 SERVINGS


  
    How to Roast Peppers


    Roasting peppers is a fairly simple process. You can use a dry griddle, a gas or electric broiler, or a charcoal or gas grill — or simply use tongs to hold the pepper over a gas flame. Turn the pepper as it cooks until it’s charred (really blackened) all over. Then place it in a paper or plastic bag, close tightly, and let it “sweat” for 10 to 15 minutes. Open the bag, remove the pepper, and slip off its skin. Rinse under lukewarm water. Cut off the stem, slice, and remove the seeds and ribs.

  


  PICO DE GALLO


  This uncooked salsa was introduced to the general population of the United States as a complement to fajitas, a dish that became wildly popular in the mid-1980s. For most of us, it was our introduction to the idea that salsa can be totally fresh. (What a concept!) Now it’s a fairly commonplace notion. While basic and simple, Pico de Gallo is still one of the nicer salsas.


  3 ripe tomatoes, chopped


  2–3 jalapeños, seeded and minced


  ¼ cup minced fresh cilantro


  ¼ cup minced onion


  Combine all of the ingredients. Refrigerate for at least an hour before serving. This salsa keeps 3 or 4 days if refrigerated.


  MAKES ABOUT 1½ CUPS


  CHERRY TOMATO SALSA


  Excerpted from Mustards, Ketchups & Vinegars, by Carol Costenbader (Storey Publishing, 1996)


  Serve this spicy dip with tortilla chips or as a topping for warm crabmeat, shredded fresh spinach, and cheese.


  1 pound cherry tomatoes


  1 large shallot, minced


  1 clove garlic, minced


  2 tablespoons chopped fresh cilantro


  1 tablespoon white wine vinegar


  Salt and freshly ground black pepper to taste


  2 teaspoons fresh lime juice


  2 jalapeños, seeded and chopped


  In a food processor or blender, process the tomatoes until they have a rough consistency. Transfer to a large bowl and add the remaining ingredients. Cover and refrigerate for at least 2 hours to allow the flavors to blend.


  This salsa will keep in the refrigerator for 2 to 3 days.


  MAKES ABOUT 2 CUPS


  TOMATO CILANTRO SALSA


  Excerpted from The 10% Low-Fat Cookbook, by Miriam Jacobs (Storey Publishing, 1996)


  You can double or triple this recipe for larger crowds, adjusting the heat with hot sauce.


  ½ jalapeño, seeded and minced


  3 plum tomatoes, diced


  ⅓ cup diced sweet green pepper


  1 scallion, minced


  3 tablespoons minced fresh cilantro


  2 teaspoons fresh lemon juice


  Hot sauce


  In a small bowl, combine all of the ingredients, adding hot sauce to taste, and mix well. Chill before serving.


  SALSA CON QUESO


  Excerpted from Tomatoes!, by the Editors of Garden Way Publishing (Garden Way Publishing, 1991)


  2 tablespoons vegetable oil


  1 medium onion, diced


  2 medium red tomatoes, finely diced


  8 ounces low-fat cream cheese


  ½ pound Monterey Jack cheese, grated


  1 jalapeño, seeded and finely diced


  2 teaspoons chile powder


  In a medium-size skillet, heat the oil and sauté the onion for 5 minutes. Add the tomatoes and simmer for 5 minutes more. Reduce the heat and add the remaining ingredients. Cook, stirring constantly, until the cheeses are melted. Serve warm.


  SWEET TOMATO SALSA


  Just a year or two ago, this luscious cooked salsa would have been called a chutney. Try some instead of barbecue sauce on spareribs.


  ¼ cup chopped onion


  2 tablespoons chopped fresh ginger


  2 cloves garlic


  ¾ cup cider vinegar


  ½ cup sugar (or ¾ cup for a sweeter salsa)


  2 tablespoons minced chiles (Anaheim or New Mexico)


  1 dash each cinnamon, cloves, and nutmeg


  1 1-pound can chopped tomatoes, undrained


  Run all of the ingredients except the tomatoes in a food processor or blender. Combine with the tomatoes in a medium-size saucepan. Simmer gently, stirring occasionally, until the mixture is almost as thick as marmalade.


  Keep under refrigeration or put in jars while still very hot. Serve cold or at room temperature.


  MAKES ABOUT 3½ CUPS
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  Green Salsas


  Red salsa is not the only classic of southwestern cooking — green salsa, also known as salsa verde , enjoys a long and flavorful history. Despite their cooler coloring, green salsas are often hotter than red salsas, so beware!


  SALSA VERDE


  Excerpted from Peppers, Hot & Sweet, by Beth Dooley (Garden Way Publishing, 1990)


  This fresh, delicate sauce is wonderful with grilled vegetables, hard-cooked eggs, fresh crusty bread, or mild cheese.


  2 cloves garlic, minced


  ½ cup chopped fresh parsley


  ½ cup chopped fresh cilantro


  1 Anaheim chile, seeded and chopped


  1 medium green bell pepper, seeded and chopped


  Zest and juice of


  1 lime


  ½ cup extra-virgin olive oil


  Salt and freshly ground black pepper to taste


  In a small bowl, combine all of the ingredients thoroughly. This salsa will keep for 2 to 3 days in the refrigerator.
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  TOMATILLO SALSA VERDE


  Here’s the basic green sauce found on restaurant tables along with classic red sauce. Tomatillos can be found in supermarkets all over the place. (If they’re not available to you, substitute unripe regular tomatoes, or use canned tomatillos, which you can find in Hispanic grocery stores.) To use tomatillos, peel off their papery husks and rinse them (they’ll be somewhat sticky).


  This is a mild salsa. To make it hotter, add more chiles or use a hotter variety.


  8 tomatillos, husked, rinsed, and chopped


  3 tablespoons chopped fresh cilantro


  ½ cup chopped green Anaheim or New Mexico chiles (or use a 4-ounce can of peeled green chiles)


  1 teaspoon minced garlic


  2 tablespoons chopped onion


  Run all of the ingredients together in a food processor or blender — or mince everything very finely by hand. Refrigerate, covered, for at least an hour.


  MAKES ABOUT 1½ CUPS


  FIRE-ROASTED SALSA VERDE


  The simple act of fire-roasting chiles gives them a different character and makes them very special. It’s an extra step for you, but adds a lot of richness to the final salsa’s flavor. This salsa is best if used within a few hours of making it.


  3 poblanos


  3 jalapeños


  1 teaspoon minced garlic


  1 tablespoon minced onion


  1 tablespoon lime juice


  ½ teaspoon salt


  Roast both kinds of chiles until their skins are nicely blackened (see the box on page 8). Remove the skin and seeds, and put the remaining pulp in a food processor or blender along with the rest of the ingredients. Run the machine until the salsa is the consistency you wish. (It can be totally smooth or slightly chunky.)


  MAKES A LITTLE MORE THAN 1 CUP


  GUACAMOLE


  Is guacamole a salsa? Of course! This is a fairly simple (and thus classic) version. It’s probably the most beloved Mexican restaurant dish, and also turns up in kitchens all over the United States.


  You can make a very passable guacamole using only avocado and any classic salsa, even a bottled one. But this guacamole’s just right!


  1 large ripe avocado


  ¼ cup minced white onion


  Juice of


  1 lime 1 medium tomato, finely chopped


  1 jalapeño or Anaheim or New Mexico chile, seeded and minced


  Salt to taste


  1 tablespoon chopped fresh cilantro


  1 small clove garlic, minced


  Cut around the avocado lengthwise. Twist the two halves to separate. Remove the stone. Now just hold each half upside down and squeeze the avocado meat out into a bowl. (Or simply peel the avocado, if you prefer.)


  Chop the avocado meat coarsely (or mash it with a fork, if you prefer a smoother guacamole), then add all of the other ingredients.


  Serve immediately, or keep in the refrigerator for a few hours by sprinkling on some extra lime juice, then pressing plastic wrap onto the surface.


  MAKES ABOUT 1 CUP
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  HOT AND SWEET TOMATILLO SALSA


  Here’s the very nicest salsa verde you’ll ever taste. The secrets are the fresh flavor of tomatillos and the little touch of honey.


  8 tomatillos, husked, rinsed, and quartered


  1–2 jalapeños (fresh or pickled), cut up coarsely


  2 green onions, cut in 1-inch pieces


  2 tablespoons fresh cilantro or parsley, stems removed


  1½ tablespoons honey


  Juice of 1 lime


  Run all of the ingredients together in a food processor or blender, turning off the machine and scraping down the bowl several times with a spatula. Stop processing when the salsa is just slightly chunky. This salsa keeps 3 or 4 days under refrigeration.


  MAKES ABOUT 1 CUP


  LIME CILANTRO PASTE WITH SALSA


  Excerpted from Mustards, Ketchups & Vinegars, by Carol Costenbader (Storey Publishing, 1996)


  Here’s a green-and-red salsa that can be served “fresh” from the freezer. Prepare when fresh cilantro is plentiful, and then combine with fresh tomatoes for a quick piquant salsa, or spread on toasted pita bread as a low-calorie appetizer.


  6 cloves garlic


  2 jalapeños


  1 cup cilantro leaves, washed and dried


  2 tablespoons fresh lime juice


  2–3 medium tomatoes, seeded, drained, and chopped


  Pinch of salt


  2 tablespoons olive oil


  Process the garlic, jalapeños, cilantro, and lime juice in a blender or food processor until they form a paste. Place the paste in ice cube trays and freeze until needed. The paste cubes will keep for several months. (Once frozen, you can transfer them to a separate freezer container and label, if desired, then return to the freezer.)


  To use, remove the paste cubes from the freezer and let them defrost. Once they’re thawed, place them in a mixing bowl and add the tomatoes, salt, and olive oil. Mix well and serve immediately.


  MAKES 1¼ CUPS


  Hotter-than-Hades Salsas


  These are the salsas that are meant to take your breath away. Remember that you can make most of them milder just by decreasing the amount of hot stuff involved. And, conversely, any of the milder salsas can be made as hot as you like.


  XNIPEC, OR DOG’S NOSE SALSA


  In the Mayan language, xnipec means either “dog’s nose” or “dog’s breath.” Take your pick — you’ll see it referred to either way. Whatever the translation, this is one of the hottest salsas of them all, excellent (so I’m told) for cleaning out the sinuses.


  1 red onion, diced


  ⅓ cup freshly squeezed lime juice


  5 habañeros, stems and seeds removed, diced (for greater hotness, don’t remove the seeds)


  2 Roma or plum tomatoes, diced


  Salt to taste


  Soak the diced onion in the lime juice for at least 30 minutes. Add the other ingredients and run in a food processor or blender, adding a little water if desired. This salsa is best when used within an hour or two of being made.


  MAKES ABOUT 1½ CUPS


  CHIPOTLE SALSA


  This one is dark, smoky, hot, and generally wonderful.


  Broiling the tomatoes is a Mexican trick, and a good one to know. When tomatoes are at their ripest in late summer, broil them in quantity, run them in a food processor or blender, and store them in batches in your freezer to use in salsa or other recipes.


  4 ripe tomatoes


  ½ large white onion, chopped


  Juice of 1 lime


  2 teaspoons olive oil


  1 teaspoon minced garlic


  2 minced chipotles from canned chipotles in adobo, plus ½ tea-spoon or more of the adobo sauce in the can


  Cut out and discard just the core from the tomatoes, and place them in a shallow pan. Broil, turning as the sides char, until they’re fairly evenly dark brown or even black.


  Put the tomatoes, skins, seeds, and all, into a food processor or blender and run until they’re thoroughly chopped. Add all of the other ingredients and give them a quick whirl together. This recipe will keep for 7 to 10 days in the refrigerator.


  MAKES ABOUT 1½ CUPS


  YUCATÁN KNOCK-YOUR-SOCKS-OFF SALSA


  They love this incredibly fiery salsa in the Yucatán (where it’s known as Salsa Picante à la Yucateca). Just remember that the habañero chile is about 300 times hotter than the hottest of jalapeños. Be sure to use rubber gloves when handling these scorpions! (And remember that eating peanut butter on a cracker is supposed to be a good way to calm down a chile-burned mouth.)


  The only way to tone down this salsa is to use, say, one habañero, one sweet green pepper, and perhaps a couple of jalapeños or serranos. It will still be one fiery hot salsa!


  6 habañeros


  ¼ cup lime juice


  ¼ teaspoon salt


  Wearing rubber gloves, toast the chiles on a hot, dry griddle, turning them constantly with tongs until they’re soft. Now remove the stems and put the chiles in a food processor or blender with the lime juice and salt. Process very briefly, pulsing just until the chiles are chopped. (You don’t want a puree.)


  MAKES ABOUT ½ CUP — WHICH SHOULD BE PLENTY!
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  Fruit Salsas


  Refreshing is the best word to describe these salsas. (Although you certainly could say delicious as well!) Fruit salsas are the darlings of the food world these days. They’re the backbone of the discovery that you can take just about any ingredients, combine them, and call them a salsa.


  Fruit salsas are used as a topping (before or after cooking) for a variety of dishes, including fish, chicken, pork, cheese dishes, vegetables, and salads. They are best used fresh, but can also be processed for preserving (see instructions on page 4).


  You’ll find a few other fruit salsas in the section “Salsas from Around the World” (page 25).


  WATERMELON SALSA


  This is one of the most refreshing of all salsas. It also can be used as a highly unusual fruit salad.


  2 cups watermelon in ⅓” cubes


  ¼ cup minced green onion


  ¼ cup minced jicama or water chestnuts


  2 tablespoons minced fresh cilantro


  3 tablespoons minced mild (or not-so-mild) chiles


  1 tablespoon balsamic vinegar


  Combine all of the ingredients and chill for an hour or more, to give the flavors a chance to mingle.


  MAKES ABOUT 2½ CUPS


  PINEAPPLE SALSA


  Pineapple salsa is perfect with any plain- or charcoal-broiled chicken or fish.


  1 cup finely chopped pineapple (if you’re using canned pineapple, don’t use the “crushed” variety)


  2 tablespoons finely minced onion


  3 tablespoons chopped fresh cilantro or mint


  1 serrano, seeded and finely minced


  Combine all of the ingredients in a small bowl and refrigerate for at least half an hour.


  MAKES ABOUT 1¼ CUPS


  APRICOT SALSA


  There are times when only the tart-sweet flavor of apricots will do, and nowhere do they shine better than in this salsa. Try using it to baste broiled chicken breasts as they cook, then top them with more of it.


  1 pound fresh apricots


  4 green onions, minced


  1 sweet pepper (preferably the orange-skinned variety), seeded and minced


  2 tablespoons (or more) peeled and minced green chiles


  1 tablespoon orange-flavored liqueur, or


  2 teaspoons grated orange zest


  Peel the fresh apricots by dipping them quickly into boiling water, then plunging them into cold water. The skins will come right off. Cut the fruit, discarding the pits, into small pieces.


  Combine all of the ingredients in a bowl and let sit, refrigerated and covered, for at least an hour.


  Note: When it’s not apricot season, you can use ½ pound dried apricot halves, plumped up by simmering them gently in water for 10 minutes, then draining them. There’s no need to peel these.


  MAKES ABOUT 2 CUPS


  SPICED CRANBERRY SALSA


  In my family, this salsa, which is spicy but not at all hot, is a necessity whenever we have turkey, roast chicken, or even cold cuts. It’s also a marvelous treat in sandwiches of any sort. Luckily, it can be made way ahead of time and “canned” like any jam or chutney, so you can lay in a supply of it in the fall when cranberries are in season.


  1 12-ounce bag cranberries, rinsed


  1¼ cups sugar


  ¼ cup cider vinegar


  ¾ cup water


  ¼ teaspoon cinnamon


  Combine all of the ingredients in a medium-size saucepan. Bring to a boil and simmer gently for 7 minutes. Can immediately (see the box on page 5 for instructions), or allow to cool and refrigerate. Serve at room temperature or chilled.


  MAKES ABOUT 3 CUPS


  RED ONION, MANGO, AND CHILE SALSA


  Excerpted from The Herbal Palate Cookbook, by Maggie Oster and Sal Gilbertie (Storey Publishing, 1996)


  This version of the popular Mexican–Latin American salsa is full of the intense, conflicting flavors that are typical of the best. It makes a wonderful complement to grilled swordfish, grilled steak, stews, steamed vegetables, rice, or beans. Use whatever combination of fresh chile peppers your palate prefers.


  1½ cups chopped mango


  1½ cups chopped papaya


  1 cup finely chopped red bell pepper


  1 cup chopped fresh cilantro


  1½cups finely chopped red onion


  ½ cup finely chopped fresh chile peppers


  6 tablespoons lime juice


  2½ tablespoons red wine vinegar


  2 tablespoons lemon juice


  2 tablespoons olive oil


  2 teaspoons cumin


  1 teaspoon salt


  1 teaspoon freshly ground black pepper


  In a large bowl, combine all of the ingredients and mix well. Cover and let stand for 2 hours, allowing the flavors to blend, before using.


  MAKES 4 SERVINGS


  KIWI SALSA


  Who knows if this cooling salsa is used in New Zealand — but that’s where kiwis come from! You’ll like this with lamb or chicken.


  1 pound kiwis, peeled and minced


  1 Anaheim or New Mexico chile, minced


  Juice of 1 lime


  1 tablespoon minced fresh mint


  ½ teaspoon sugar


  Combine all of the ingredients. Keep refrigerated until needed.


  MAKES ABOUT 1½ CUPS


  NECTARINE AND APPLE SALSA


  There’s nothing quite like the taste of fresh nectarines — except for the taste of fresh peaches, that is. Both bring back memories of gentle, cooling breezes on sunny summer afternoons. Use either one to make this mouth-watering salsa — just be sure to make it only with fresh fruit.


  Try it with grilled pork chops or chicken, or as a morning treat with toast or bagels and cottage cheese.


  3 large nectarines or peaches


  1 tart (Granny Smith, for example) cooking apple, peeled, cored, and chopped


  ½ cup chopped fresh cilantro


  ¼ cup honey


  2 tablespoons freshly squeezed lime juice


  ¼ teaspoon allspice


  ¼ teaspoon cinnamon


  Skin the nectarines or peaches by dunking them for 30 seconds in a saucepan of boiling water, then plunging them into a bowl of ice water. The skins will come right off. Chop the fruit and put it in a bowl. Add the rest of the ingredients, cover the bowl, and chill for at least an hour.


  MAKES ABOUT 1½ CUPS


  THREE-CITRUS SALSA


  Excerpted from The 10% Low-Fat Cookbook, by Miriam Jacobs (Storey Publishing, 1996)


  This citrus salsa will perk up any number of dishes that need a fresh, bright accompaniment. It complements fish entrées particularly well.


  1 orange


  ¼ lemon


  ½ grapefruit


  ⅓ cup minced cucumber


  1 tablespoon minced shallot


  1 teaspoon minced fresh mint


  1 teaspoon balsamic vinegar


  Peel the orange, lemon, and grapefruit. Remove the white pith and loosen the sections, discarding the membranes. Cut each section into thirds. Combine the citrus chunks with the cucumber, shallot, mint, and vinegar. Refrigerate until ready to serve.


  MAKES 4 SERVINGS AS A SIDE DISH


  Vegetable Salsas


  Until quite recently, no one had heard of salsas made with onions or beans or other basic vegetables — except, of course, tomatoes. Now we look upon them as quite normal — or at least we do if we frequent upscale restaurants or read the leading food magazines!


  SWEET ONION SALSA


  There are at least three varieties of sweet onions available in this country: Vidalias (from Georgia), Walla Wallas (from Washington), and Mauis (from Hawaii). Even those who would generally never consider eating raw onions enjoy these beauties — especially when they are further tamed by a treatment such as the one described here.


  Sweet Onion Salsa is especially nice on steak or grilled fish.


  1 large sweet onion, minced


  Cold water


  1 tablespoon balsamic vinegar


  ½ teaspoon sugar


  3 tablespoons thinly sliced green onions


  3 tablespoons minced fresh parsley (preferably flat-leafed Italian)


  2 teaspoons minced jalapeños


  Cover the minced onion with cold water. Let sit for 30 minutes, then drain in a strainer and pat dry with paper towels.


  Combine the onion with all of the other ingredients in a fairly small bowl and refrigerate, covered, for at least an hour, stirring from time to time.


  MAKES ABOUT 1½ CUPS
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  CUCUMBER-MINT SALSA


  This salsa, which is especially good with fish, has an obvious connection to the sambals of India — but if you substitute chopped dill for the mint and perhaps add a tablespoon or two of sour cream, it could pass for a Scandinavian sauce.


  1 cup peeled, seeded, and minced cucumber


  ½ cup chopped onion


  ¼ cup chopped fresh mint (or dill) leaves


  4 teaspoons seasoned rice wine vinegar


  2 teaspoons olive oil (optional)


  Combine all of the ingredients in a small bowl. Let sit for 30 minutes at room temperature.


  MAKES ABOUT 1½ CUPS


  NOPALITOS SALSA


  Nopal cactus leaves can now be bought in many supermarkets, but I strongly recommend that, for once, you choose the preprocessed kind. The fresh ones available here are not only difficult to prepare but also sometimes of dubious quality. Jars or cans of nopalitos imported from Mexico are the way to go.


  The taste of nopalitos is hard to describe, but they’re fresh, clean, and just faintly tangy. Combined with garlic and chiles, they’re sublime. The jicama in this salsa gives a nice little crunch, too.


  1 11-ounce jar or can nopalitos, chopped by hand (do not process)


  ¼ cup peeled and diced jicama


  3 Roma or plum tomatoes, diced small


  ½ cup minced green onion


  3 tablespoons minced fresh cilantro


  3 tablespoons red wine vinegar


  1 tablespoon olive oil


  1 jalapeño, minced


  1 teaspoon minced garlic


  Combine all of ingredients in a bowl. Chill, covered, for at least 2 hours, stirring occasionally.


  MAKES ABOUT 2 CUPS


  BLACK BEAN SALSA


  The combination of black beans and orange is very popular in Brazil, and has been for years, but turning it into a sprightly salsa is strictly a recent innovation. You could also stir a little of this salsa into chicken broth for an “instant” Thai soup.


  ½ cup minced onion


  2 tablespoons olive oil


  1 teaspoon cumin Juice of ½ lime


  ¼ cup orange juice


  Sections from 1 navel orange, cut in half


  ½ cup black beans, soaked, cooked, and drained (or use a 1-pound can of black beans, well rinsed)


  ¼ cup chopped fresh cilantro or parsley


  Cook the onion in the olive oil until limp, then add the cumin and cook for 2 or 3 minutes more. Add all of the other ingredients. Keep covered and chilled until needed.


  MAKES ABOUT 2½ CUPS


  WHITE BEAN SALSA


  You can use this salsa as a side dish, a topping, or a condiment. The beans are bland in taste and dull in looks when they start out — but not by the time you get through pepping them up!


  1 1-pound can white beans, drained (or use 1 cup dry white beans, soaked, cooked, and drained)


  1 sweet red pepper, minced


  ½ red onion, minced


  4 Roma or plum tomatoes, minced


  1 serrano, minced


  1 tablespoon red wine vinegar


  1 teaspoon olive oil


  2 tablespoons minced fresh cilantro


  Combine all of the ingredients. Chill for at least 2 hours, stirring occasionally, to give the flavors a chance to get acquainted.


  Salsas from Around the World


  Gathered here are flavors from various parts of the globe, happily made into salsas. (Mexican-inspired salsas, though, turn up throughout this bulletin — except for those from the Yucatán, which has its own cuisine.)


  MÉRIDA BANANA SALSA


  The residents of the Yucatán are partial to extremely hot salsas, but they also like milder, fruity ones such as this. Most of us in this country would find it downright delightful. The anchos are not very hot, though you’ll know you’re eating a spicy salsa!


  1½ cups orange juice


  4 anchos (dried New Mexico or Anaheim chiles)


  ½ cup minced green onions


  1 teaspoon minced garlic


  1 small, slightly green banana, diced


  Salt to taste


  Bring the orange juice just to a boil and pour it over the chiles in a medium-size bowl. Cover and let sit until the juice comes to room temperature.


  Now, wearing rubber gloves, slit open each chile and scrape the flesh away from the skin into another bowl. Add about half of the orange juice and all of the remaining ingredients to the flesh. Let sit at room temperature for at least 1½ hours, stirring from time to time.


  MAKES ABOUT 2 CUPS
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  PROVENÇAL SALSA


  The flavors of Provence in the south of France make one of the most unusual, and one of the most delicious, salsas of all.


  ¾ cup finely chopped Roma or plum tomatoes


  2 tablespoons chopped fresh basil


  3 tablespoons minced black olives (preferably brine cured)


  1 tablespoon minced shallot


  1 tablespoon rinsed, drained, and minced capers


  ½ teaspoon grated orange zest


  2 teaspoons red wine vinegar


  1 tablespoon olive oil


  Salt and freshly ground black pepper to taste


  Combine all of the ingredients. Chill, covered, for at least 1 hour. Serve with any plainly cooked fish or poultry.


  MAKES ABOUT 1⅓ CUPS


  THAI SALSA


  Put some of the exciting ingredients common to the cooking of Thailand together in a sauce and what have you got? Thai salsa!


  Lemongrass can now be purchased in little jars, which is a huge help in this recipe. If you can’t find it, however, substitute ½ teaspoon each of grated lemon and lime zest.


  Thai salsa goes well with any simply cooked fish or chicken.


  1½ cups minced, peeled, and seeded cucumber


  2 tablespoons minced lemongrass (see above)


  ¼ cup minced Roma or plum tomatoes


  2 teaspoons minced garlic


  1 tablespoon minced fresh ginger


  2 tablespoons minced fresh mint


  1 tablespoon lime juice


  ⅓ cup minced green onion


  2 teaspoons sugar


  1 teaspoon Oriental chile oil (or to taste!)


  Combine all of the ingredients. Keep refrigerated, stirring occasionally, for at least 1 hour before serving.


  MAKES ABOUT 2 CUPS


  CARIBBEAN MANGO SALSA


  A little sweetness, a little hotness, a little spice — all the flavors of the islands, right in your own kitchen.


  Serve this scrumptious salsa with just about anything, from chicken to fish, pasta, eggs, or a cheese sandwich!


  1 ripe but firm mango, peeled, seeded, and chopped


  ½ teaspoon allspice


  1 tablespoon honey


  1 tablespoon minced jalapeño


  ¼ cup minced green onion


  Combine all of the ingredients in a medium-size bowl. (You can, if you wish, cut all of the solid ingredients in chunks and run them together in a food processor by pulsing it off and on, stopping before the mixture becomes a puree.)


  Leave the salsa at room temperature for an hour, or refrigerate for later use.


  MAKES ABOUT 1 CUP


  CHILE AND CILANTRO SAMBAL


  Excerpted from Peppers Love Herbs, by Ruth Bass (Storey Publishing, 1996)


  This Indian-style dish is meant to be used as a condiment for cold meats or curry.


  6 fresh green chile peppers, cored, seeded, and minced


  1 cup fresh cilantro


  ¼ cup fresh chives


  1½ slices whole wheat bread, broken into pieces


  ¼ cup lime juice


  ⅓ cup extra-virgin olive oil


  ½ inch fresh gingerroot, peeled and minced


  ½ teaspoon cumin


  Salt to taste


  Combine the chiles, cilantro, chives, bread, lime juice, olive oil, gingerroot, and cumin in a food processor or blender; pulse until the ingredients have combined but still have texture. Season with salt to taste, and refrigerate for several hours to allow flavors to blend. Serve at room temperature.


  Some Great Ways to Use Salsas


  Now, after all of these ideas for making salsas, what are you going to do with them? The most traditional use, of course, is as a topping for any Mexican food, especially tacos or tostadas. But as the world of salsas has exploded, so have their uses. Even a small amount of them added to a recipe can contribute taste, color, and texture. So before we move to the recipes in this section, here are some more general ideas. Use salsas:


  • As a condiment with any poultry, meat, or fish


  • As a glaze when cooking chicken


  • In sandwiches, as a low-fat alternative to mayonnaise


  • In scrambled or deviled eggs, or in egg salad


  • To dress up the taste and appearance of any vegetable


  • As a topping for any cream soup


  • As a sauce for pasta


  • With cream cheese, served on crackers as an appetizer


  CHILE CON QUESO


  Chile con queso, which translates as “chile with cheese,” is served hot, as a dipping sauce for corn chips. In other words, it’s the hot and spicy equivalent of Swiss fondue. But unlike fondue, it’s brimful of exciting flavor and easy to make, not fussy. It keeps well over a warming candle or low flame, too. And it’s much better than nachos!


  1 tablespoon butter


  ¼ cup minced onion


  1 medium tomato, peeled, seeded, and chopped


  ½ pound cheddar cheese, shredded


  4 ounces cream cheese, cut up


  ½ cup salsa (use one of the classic red salsas)


  1. In a medium-size saucepan, melt the butter and sauté the onion for a few minutes, until it’s limp. Then add the tomato, cheddar, cream cheese, and salsa, and cook over moderately low heat, stirring often, until hot and well blended.


  2. Keep the mixture in its saucepan, or transfer it to a decorative flameproof pot. Serve surrounded by corn chips — perhaps a mixture of the yellow and blue corn kinds.


  MAKES ABOUT 3 CUPS


  POTATOES MONTEREY


  These are scalloped potatoes, but unlike any you’ve ever had! They go well with any plainly cooked meat or poultry.


  2 pounds russet potatoes, peeled and thinly sliced


  ¾ cup red or green salsa of your choice


  1 cup shredded Monterey Jack cheese


  1⅓ cups chicken broth


  2 tablespoons butter


  1. Preheat the oven to 350°F.


  2. Place half of the potato slices in a buttered 9 x 13-inch baking pan. Spread the salsa over the potatoes, followed by the cheese. Top with the rest of the potatoes. Pour the chicken broth over all, then dot the top with small pieces of the butter.


  3. Bake until the potatoes are tender, the broth has been absorbed, and the top is slightly brown (about an hour and a half), tipping the pan every 20 minutes and spooning the liquid over the potatoes.


  MAKES 6 SERVINGS


  HADDOCK WITH CITRUS SALSA


  Excerpted from The 10% Low-Fat Cookbook, by Miriam Jacobs (Storey Publishing, 1996)


  16 ounces haddock


  Juice of 1 lime


  Juice of 1 orange


  1 teaspoon tamari soy sauce


  1 recipe citrus salsa of your choice


  1. Place the haddock in a shallow bowl. Combine the lime and orange juices with the soy sauce and pour over the haddock. Cover the bowl and let marinate in the refrigerator for at least 1 hour.


  2. Just before you’re ready to eat, preheat the broiler and remove the haddock from the marinade. Broil the haddock until cooked through. (The length of time will depend on the thickness. Allow 7 to 8 minutes for 1 inch of thickness.) Serve with citrus salsa on the side.


  MAKES 4 SERVINGS


  BAKED EGGS WITH SALSA AND CHEESE


  This is the perfect dish to fall back on when you’re weary. Not only is it really simple to make, but it also seems to have an energy-restoring quality.


  This recipe will serve one person. To serve more, you can either make several small dishes (one for each person) or multiply all of the ingredients and bake in a larger dish.


  2 tablespoons red or green salsa of your choice


  2 tablespoons cream or sour cream (nonfat is all right)


  2 eggs


  3 tablespoons shredded cheddar or Swiss cheese


  1. Preheat the oven to 350°F.


  2. In a small buttered individual baking dish, combine the salsa with the cream or sour cream. Break the eggs on top of this, then sprinkle on the shredded cheese.


  3. Bake for 10 minutes, or until the eggs are as set as you want them. (I like mine with the whites firm, but the yolks still soft.)


  MAKES 1 SERVING


  SALSABURGERS


  When you’re making burgers, whether from meat or poultry, lightly mix in some salsa before you shape and cook the patties. A good amount to use is about ⅓ cup of salsa to every pound of meat. This will add flavor and texture, and also make your burgers nice and moist.


  Adding salsa is a fine trick with ground beef, lamb, pork, or veal, but does especially amazing things to ground chicken or turkey.


  What salsa to use? You have two choices:


  1. Your favorite.


  2. Whatever you happen to have on hand!


  SALSA-GLAZED SPARERIBS


  These are probably the finest spareribs in the world. I think you’ll agree when you try them! For my taste, the best salsa to use is one of the sweet ones — still, any of the salsas in this bulletin will make memorable ribs.


  3 pounds spareribs (preferably baby back ribs) Salt and freshly ground black pepper


  ½ cup salsa


  1. Preheat the oven to 425°F.


  2. Cut the ribs into serving sections of 3 or 4 ribs each. Sprinkle both sides with salt and pepper.


  3. Place the ribs on a rack in a roasting pan, bone-side up. Bake for 30 minutes, turn them over in the pan, and bake for 15 minutes more. Then spread the salsa on the ribs and bake for a final 15 minutes.


  MAKES 4 SERVINGS


  MOCTEZUMA CHILAQUILES


  Eating this marvelous dish is like taking a quick trip south of the border! Traditionally, it’s a fairly hot dish, so I suggest you use one of the spicier salsas. The sour cream will moderate the heat quite a bit.


  ⅓ cup vegetable oil


  12 corn tortillas, each cut into 6 wedges


  1½ cups shredded cooked chicken


  2 cups salsa of your choice (but see above)


  1 cup sour cream


  1¼ cups shredded Monterey Jack or cheddar cheese


  1. Preheat the oven to 350°F.


  2. In a medium-size skillet, heat the vegetable oil over moderately high heat, and in it cook the tortilla wedges, a few pieces at a time. Drain on paper towels.


  3. Now assemble the dish: Put one-third of the tortilla wedges in the bottom of a deep baking dish. Top with one-third of the chicken, then one-third of the salsa, followed by one-third of the cheese. Repeat twice, ending with the last of the cheese.


  4. Bake for 20 minutes.


  MAKES 4–6 SERVINGS


  TOMATOES SANTA FE


  This is a wonderfully handy (and pretty, too) side dish to go with any meal. If you’re serving it as just a little something extra on the plate — more or less a garnish — give each person one-half of a tomato. But if you’re using it as the vegetable course in a meal, give each person two halves.


  4 large tomatoes, each cut in half across the middle


  ½ cup red or green salsa of your choice


  ½ cup soft bread crumbs


  ¼ cup olive oil


  1. Preheat the oven to 375°F.


  2. Place the tomatoes cut-side up in a shallow baking dish. Put 1 tablespoon salsa on top of each half. Top with 1 tablespoon bread crumbs and a drizzle of olive oil.


  3. Bake for 20 minutes, or until the bread crumbs are lightly browned.


  MAKES 4–8 SERVINGS
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