
Salsa
I love making salsa in the fall with all the beautifully coloured vegetables. Opening it in the winter 
is like opening a jar of September. The freshness of the tomatoes in the homemade salsa is 
worth the effort. I have Ruth Buchmeier’s recipe in the South Kinloss Cookbook to thank for the 
inspiration for this preserve.

12 cups tomatoes, peeled and chopped 

3 cups celery, finely chopped 

2 cups onions, finely chopped 

3 Tbsp pickling salt

2 Tbsp white sugar 

1/2 cup lime or lemon juice 

1/2 cup cider, wine vinegar or pickling vinegar

2 cloves garlic, crushed or finely chopped 

1 - 2 Tbsp hot pepper, minced including seeds or 1 - 2 tsp cayenne

2 Tbsp mustard seed 

1 sweet green pepper, chopped 

1 sweet coloured pepper, chopped 

1 Tbsp cilantro or 1 tsp ground coriander

1 tsp cumin 

1 can (5.5 oz) tomato paste

  Combine tomatoes, celery, onions and salt and let stand for at least 3 hours or overnight.

  Drain and save the juice for soup. It is nice and salty and full of flavour.

   Add sugar, lime juice, vinegar, garlic, hot peppers and mustard seed and simmer about 
45 minutes, stirring often.

   Add green and yellow peppers, cilantro, cumin and tomato paste and continue to boil for 
15 minutes. Do not worry if you add the peppers at the beginning – they will just be a little 
softer and less colourful – still delicious.

   Sterilize jars by boiling for 10 minutes.

   Pour into sterilized jars and seal according to manufacturers instructions.

Makes about 6 – 16 oz jars.

Variation: Eleanor’s Peach Salsa 
  Replace 4 cups of tomatoes with peeled and chopped peaches.

  Add additional 2 jalapeno peppers, minced and 1 tsp paprika.

I save the drained tomato juice in 2 cup measures and add it to a full stock pot of chicken stock 
before using or directly to a large batch of soup. Just be certain to taste the soup before putting 
in the full amount of salt since this does add a measure of flavour and salt.


