Salsa de Tomatillo

16 Servings » 1 Serving = 2 Tablespoons

INGREDIENTS e
Nutrition Facts
+ 2 Tablespoons olive oil 16 senvings per container
+ % small onion, chopped
+ 2cloves garlic, minced
+ 68 fresh tomatillos, husked
+ 2serrano peppers, chopped TofalFat2g )
- ¥ cup cilantro, chopped 2 L
+ % teaspoon salt Cholesterol Omg 0%
Sodium 35mg )
Total Carbohydrate 1g o
Dietary Fiber g 0%
DIRECTIONS Tota Sugars 1g
includes 0g Added Sux [
1. Ina medium skillet, heat olive oil at medium heat. Add Pro
onion and garlic, cooking until light golden Vitamin D Omeg o%
Cacum 2 o
2 I isly, boil the tomatillos in a for 8- fanoms %
10 minutes. Remove from the heat and drain most of Potassium 43mg %
the water. T b koot o o et e
e e
3. Ina blender or food processor combine all the oo roton o0

ingredients together.

4. Place the blended ingredients back into the medium
skillet and boil for 5-8 minutes, at medium heat.

5. Remove from heat. Let cool and store in the
refrigerator.
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