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Salsa Ranchera
16 Servings •  1 Serving =  2 Tablespoons
Adapted from Naturally Healthy Mexican Cooking by Jim 
Peyton

INGREDIENTS

• 5 large chile de arbol, dried and seeded
• ½  cup water
• 2 large tomatoes, roasted 
• 2 Tablespoons extra virgin olive oil, separated
• 1 ¾  cup white onion, finely chopped, ¼  cup separated 
• 3 cloves garlic, finely chopped, 1 clove separated 
• 1 teaspoon salt

DIRECTIONS

1. Place chiles and water in a bowl and soak for 30 
minutes.

2. Heat a large saucepan over medium-low heat and 
add oil and onion. Sauté until the onion is soft but 
not browned, 4-5 minutes. Add garlic and cook 
another minute. 

3. Add tomatoes, chiles with water in a blender and 
puree completely, 1-2 minutes. 

4. Pour the pureed mix into the saucepan with the 
onion and garlic and stir. Bring to a simmer and 
cook for 5-10 minutes, or until the sauce brings to 
a boil. If it becomes too thick, add a little more 
water. Season with salt. 
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