Mexican tomato salsa

– Use the best quality ripe tomatoes you can get your hands on. I’m sorry to say but Tesco value tomatoes won’t give you the best flavour or the brightest colour.
– Use red onions for added colour.
– Remove the tomato seeds for a stronger flavour and brighter colour.
– Air is incorporated during blending so if you blend your salsa for too long it can cause the colour to pale.
If you really like a bright red salsa you can also cheat a little by adding a teaspoon of tomato paste or a small piece, around a quarter, of red pepper. I have to say that after I had done my salsa photoshoot I realised that I’d used a white onion by mistake and my salsa looked pinkish instead… Ooops! I did end up cheating and added a teaspoon of tomato paste. 😅

INGREDIENTS:
· 2 ripe tomatoes (about 300g), remove the seeds and roughly chop
· 1 red onion (about 180g), roughly chopped
· 10g fresh coriander, roughly chopped
· 1 clove garlic, minced
· 2 tbsp fresh lime juice
· 1/2 tsp salt
· 1/4 tsp black pepper
· 1/4 tsp cumin powder (optional)
· 1/4 tsp chilli powder (optional)
· 1 tbsp extra virgin olive oil
SHARE IT:
INSTRUCTIONS:
1. Place all the ingredients in a food processor and blitz for 10-30 seconds until blended into fine pieces (Don’t blend for too long, you still want small pieces, not a paste).
2. Refrigerate for 30 mins before serving for the best flavour.
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