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Salsa Mexicana 

 

Ingredients 

1 large can whole peeled tomatoes 

1 handful cilantro 

1 jalapeno pepper, without seeds 

1 habanero pepper 

1 tsp. ground comino 

1 tsp. whole black pepper 

1 garlic clove 

Salt to taste 

 

Directions 

Puree tomatoes, cilantro, and peppers in a blender until desired consistency.  Pour into a bowl.  

Use a molcajete to grind comino, whole black pepper and garlic.  Stir into pureed tomatoes and 

add salt to taste. 


