
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Fire Roasted Salsa 

Ingredients 

Directions 

 2 lbs. Roma tomatoes 

 1 cup carrots, chopped 

 1 cup green and red bell peppers, 
chopped 

 1 jalapeno pepper 

 1 large white onion, sliced 

 3 garlic cloves, minced 

 1/2 bunch cilantro, chopped 

 1 Tbsp. fresh lime juice 

 1/2 tsp. oregano 

 1/4 tsp. cumin 

 Salt and pepper to taste 

 

 

1. Preheat your oven to broil or 500 F. 

2. Place the tomatoes, onion, jalapeño, carrots, peppers and garlic in a single layer on a baking sheet. 

3. Cook the vegetables until charred, about 10 minutes. 

4. Transfer the cooked vegetables to a food processor or blender and pulse until coarsely pureed. 

5. Transfer the salsa to a bowl. Add the cumin, the lime juice, the oregano, the cilantro, and season with salt and pepper to taste. 
Give everything a good stir. 

6. Refrigerate or serve warm right away.  

Yield: 4 servings 

Serving Size: 
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Second Harvest is an equal opportunity provider. 

 Instead of broiling, grill the vegetables on medium-high heat 

until blackened on all sides. 

 Use less jalapeno if you want a less spicy salsa. 

 Serve with homemade tortilla chips! 
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