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Salsa de Tomatillo
16 Servings •  1 Serving =  2 Tablespoons

INGREDIENTS

• 2 Tablespoons olive oil
• ¼  small onion, chopped  
• 2 cloves garlic, minced 
• 6-8 fresh tomatillos, husked
• 2 serrano peppers, chopped 
• ¼  cup cilantro, chopped
• ¼  teaspoon salt 

DIRECTIONS

1. In a medium skillet, heat olive oil at medium heat. Add 
onion and garlic, cooking until light golden. 

2. Simultaneously, boil the tomatillos in a saucepan for 8-
10 minutes. Remove from the heat and drain most of 
the water. 

3. In a blender or food processor combine all the 
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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