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SALSA

INGREDIENTS

1/2 green chilli
squeeze of lemon
1/2 garlic clove

3 fresh tomatoes
pinch of sugar
1/2 red onion

salt & pepper
olive oil (optional)

HOW TO

Take 1/2 green chilli, remove the seeds and clean. Finely chop and squeeze some
lemon over to infuse. Put aside for 5-10 minutes.

TOP TIP - 0 peel a garlic, make a slit down the back of the clove, open and take off the skin’

Finely mince 1/2 garlic clove, sprinkle with salt and press with a knife before chop-
ping. Add to the chilli and mix to infuse.

Chop 3 fresh tomatoes and add a pinch of sugar to bring out the sweet tomato taste.

Chop 1/2 red onion and add to the tomatoes. Mix nicely then add the chilli and garlic
and a pinch of salt & pepper.

Finely chop 10g coriander and add. To give the salsa a nice glaze you can add a
tablespoon of olive oil, or leave out for a fat free dish.

Serve with corn chips, a perfect dish to enjoy with friends.

Don't forget to cookalong at: www.iguanas.co.uk/food.asp
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