DEVIN’S SALSA
Ingredients:

10 large ripe Roma tomatoes

4 small Tomatios (small green vegetable like fruit that looks like a tomato and comes in thin, dry, loose skin that gets removed before     cutting and washing)

6 large cloves of garlic

1 very large white onion

4 large jalapeños (larger is easier to cut and grill) – remove seeds

1 bunch of fresh cilantro

4 – 15 oz. cans of plain fine diced tomatoes (no added basil or onions)

1 – smallest can possible of Smoked jalapeños in tomato sauce (use only ¼ -1/2 a can) – you can find it near the canned chilies and jalapeños in the Mexican area of the store

1 1/2 tablespoon salt

Pinch of cinnamon (be sparing)

1/2 teaspoon ground cumin

Pinch of ground cloves (be sparing)

2 teaspoons chili powder

1 tablespoon red wine vinegar

Prep: Part A - Clean and take tops off of tomatoes, tomatios, and jalapeños.   Cut the tomatoes and tomatios in half.  Split the jalapeños and seed them.  Grill the tomatoes, tomatios, and only half the japs so that the skins are mostly burned but the insides are still mostly uncooked.  Let them cool. Then blend in a food processor with 1 can of diced tomatoes until smooth.  Set aside.  Half of these blended ingredients will be cooked and the other half will be reserved for the end.  Reserve half of the japs not grilled for Part B. 

Prep: Part B - Chop the other half of the japs fine.  Chop half of the onions medium fine.  Reserve the other half of the onions for Part C.  Chop the leafy ends of the bunch of cilantro roughly.  Set aside theses ingredients to stay uncooked and will be added at the end after the cooked portion has cooled.

Prep: Part C - Blend in a food processor 1 can of the diced tomatoes,  the ½ of the onions that did not get chopped, the garlic,  and ¼ to ½ of the can of smoked japs (depending on how hot you want it – this is the secret ingredient).  Half of these ingredients will be cooked and the other half will be in reserve for the end.

Cooking:  - In a large pot (4 qt.), simmer on very low heat for 45 min. 2 cans of diced tomatoes,  ½ of Part A and ½ of Part C, adding the red wine vinegar, salt, cinnamon, cumin, chili powder,  and cloves. Stir often and then let cool for 45 min. away from the hot burner.

Finally:

Stir in the reserved half of Part A and C that did not get cooked to the pot as well as Part B.  Check to see if it needs more salt.  The end result is a combination of ingredients, some that have cooked with spices and have a specific flavor blended with the still raw flavors that bring certain freshness, texture, and heat to the salsa.  It can be served warm or cold.  This recipe makes just more than 2 quarts, depending on size of vegetable.

