
Molcajete Salsa
Charred, smoky and ground by hand the old way.

Ingredients:
- 4 Roma tomatoes

- 2 serrano or jalapeño chiles

- 1/4 white onion

- 2 cloves garlic, unpeeled

- 1/4 cup chopped fresh cilantro

- Juice of 1/2 lime

- Pinch of Celtic salt

- 1 bag Hola Mija Tortilla Chips (tallow-fried)

Instructions:
1. Char the tomatoes, chiles, onion and garlic in a dry cast iron pan or comal,
    turning, until blistered and soft, 8–10 minutes.

2. Peel the garlic and pull the stems off the chiles.

3. Grind the garlic with a pinch of Celtic salt into a paste in the molcajete.

4. Add the chiles and onion and grind until broken down.

5. Add the tomatoes one at a time, grinding to the texture you like.

6. Stir in cilantro and lime, then taste for salt.

7. Serve right in the molcajete with Hola Mija chips. No molcajete? Pulse a few
    times in a blender.

Made with Hola Mija Tortilla Chips. Organic corn, fried in grass-fed beef tallow.

holamijachips.com


