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2 qt.

 1. Peel the garlic and onions. Give them a loose  
     chop and toss them into a food processor. 

 2. Cut the top off the jalapeño peppers and then 
     roll it between your hands to loosen the seeds. 
     Cut them in half and then remove all of the 
     seeds and the pith.  Loose chop and toss them 
     into the food processor. 

 3. Remove the seeds from the green bell pepper 
     and give it a loose chop. Put it in the food 
     processor. 

 4. Run the food processor. Obliterate everything 
     in there until it is foamy and smooth. You do 
     not want any large unprocessed chunks. 

 5. Cut the limes in half and produce enough lime 
     juice to meet the required ¾ cup. Add it to the 
     food processor. 

 6. Remove the top part of the tomato core with a 
     paring knife and cut them each into quarters. 
     Toss them into the food processor. 

 7. Add the cilantro, chili powder, cyanine pepper, 
     and table salt. Run your food processor until 
     there are no chunks present. It will be watery 
     and maybe foamy. That’s ok. Transfer and let it 
     rest in a large bowl for 30 minutes then stir. 

   Lasts for a week or more in the refrigerator, but 
   will grow more intense in garlic flavor. Will 
   separate in the fridge so stir or shake before   
   serving. Excellent addition for taco meat flavor. 
 

8 Cloves (25g) Garlic.
9 Tomatoes (1540g).
2 small Onions (280g).
3 Jalapeño Peppers (114g).
1 Green Bell Pepper (250g).
¾ cup (177ml) fresh Lime
Juice. (4-ish limes)
2 tBsp (2g) Fresh Cilantro.
¼ tsp (0.7g) Chili Powder.
¾ tsp (1.6g) Cayenne
Pepper.
3 tsp (18g) Table Salt.

INGREDIENTS: INSTRUCTIONS:

   Salsa full of spite
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Serve your nachos with a side of emotional baggage.



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


