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UESDA MIKING BOWL

Tomato Salsa

Makes: 96 Servings

96 Servings
Ingredients Weight Measure
Tomatoes, crushed, 1#10 can
canned, not drained
Garlic powder 1/2 tsp
Cilantro, dried 1tsp
Cumin, ground 2 Thsp
Lemon Juice, canned 2 Tbhsp
Dehydrated onion flakes 1/2 cup

Jalapefio Peppers, 20z

canned, drained (optional)

Directions

Mix all ingredients except jalapefio peppers.

. Optional: Mince or puree optional jalapefio peppers before
adding to the salsa. Mix well.

3. Refrigerate for at least one hour to blend flavors. CCP:

Refrigerate until served. Hold for cold service at 41°F or

lower.

4. May be pre-portioned.

Notes

Serving Tips:

e May increase or decrease the amount of jalapefio peppers
and/or seasonings to taste.
e May substitute fresh peppers for canned peppers, fresh

Find more recipes at Www.us0a. g0V

Nutrition Information
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Key Nutrients Amount % Daily Value*
Total Calories 14

Total Fat NA

Protein NA

Carbohydrates 39

Dietary Fiber NA

Saturated Fat NA

Sodium 103 mg



garlic for garlic powder, fresh onions for dried onions, lime
juice for lemon juice, and/or fresh cilantro for dried cilantro.
e May substitute diced tomatoes for crushed tomatoes.



