Five Green Salsa with Garlic and Lime

by Marina Franco, Secrets of Salsa Cookbook,
created by women immigrants from Mexico enrolled in English classes.
Printed with permission from Anderson Valley Adult School.
To purchase cookbook: email:mgoodwin@mcn.org
or visit www.secretsofsalsa.com/index.html.

About Tomatillos. They can range in flavor from sour to mild and sweet. Good source of Vitamins C (helps
prevent cancer) and A (helps fight off infections and good for eyesight).

Ingredients:

1 pound tomatillos, husked 1lime

1 ripe avocado 1 clove of garlic

4-7 hot peppers (jalapenos or habaneros) 1/2 cup chopped cilantro

Directions: Roast tomatillos and peppers on the grill. (Cook in a skillet over low heat or broil on each
side for about 5 minutes, until soft and blistered.) Blend garlic first with a little water in blender, or mash.
Combine garlic with roasted peppers and tomatillos and blend on low. Mash or cut finely the avocado.
Combine avocado, cilantro and contents of blender in a bowl. Squeeze lime into salsa and add salt to
taste.

Vietnamese Translation

Salsa Neit Luc Sdc vé Tdi vd Chanh, trich 6 Secrets of Salsa Cookbook,
cila Marina Franco, dugc sdng tic bdi cic hoc sinh di din Mexico theo boc
céc 10p Anh Ngit . Pugc phép in lai ciia Anderson Valley Adult School.
Néu ban mudn mua sich ndu iin ndy xin lién lac qua email-
meoodwin@mep org hodc ghé thim trang nhi

www.secrelsofsalsa comfindex.htmi

Tomatillos: nhiéu logi khéc nhau, o6 logi chua, nhat, hodc ngot. Li ngudn
vitamin C phong phi (gitip ngin nguh ung the) vi ngudn vitamin A (gitp
chéng lai sif nhifm trilng v t5t cho mir).

Vit li€u:

1 poand tomatillos 1 i chanh xanh
(gi6ng nhif cA chua ninmng 1 tép i

tréi nbd miu xanh cdn trong vd) 1/2 cup ngd cit nhd
1 trdi bo chin

4 8&n 7 whi Ot cay

(loai jalapenos hodc habaneros)

Ciich Jam: Nudng tomatillos vi Ot . (D€ 61 vi ca 1én chio, d€ lita nhé va
msdng 42 hai mit cho 4€n khi mém va ddp v6) . Ding mdy xay, xay 1
vdi 1 it nudc. Sau 46 cho &t v cd nudng vio xay d8u . Clt nhé hodc ddnh
bd cho nhuy&n . Cho bd, ngd, va hin hop di dugc xay vio 1 6 Idn. Vit
thém chanh vio salsa v pém thém mudi cho vui 3n
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Spice up your world!
Visit our website for more recipes: www.arlingtonfarmersmarket.com/worldproduce/

Redbud, Red Rake, & Wheatland Farms are expanding their selections to sell fresh herbs
and vegetables traditionally grown in other parts of the world. What can you expect to find?

Okra, used to thicken soups and stews or as an addition to stir fries

Amaranth, widely cultivated in West Africa for its edible greens

Daikon Radishes, a large white variety often used in Indian and Japanese dishes
Bitter Melons, resembles squash and is used in Chinese-style soups

Herbs — such as Lemongrass,Cilantro,and Epazote



