Eddie’s House Salsa
Prep Time:  10 min
Inactive Prep Time: 5 to 6 min
Cook Time:  5 to 6 min
Level:  Easy
Serves:  2 cups
Ingredients
· 2 large tomatoes
· 1 white onion, cut into 1/4
· 2 to 3 Serranos
· 1 bunch cilantro, leaves and stems
· 2 limes, juiced
· To taste, salt and freshly ground black pepper
Directions
Place the tomatoes and serranos in a small sauce pan and add water just enough to cover the tomatoes. Place on high heat and cook until the tomato starts to crack about 5 to 6 min. Take the onion, cilantro, lime juice, tomatoes, and 1 serrano and place in a blender or you can add these ingredients to a container and use an immersion blender (stick blender) and blend to a liquid. After mixing ingredients together add salt and pepper to taste. If you would like more heat (spiciness) add a serrano 1 at a time checking for desired heat and taste.  
