
Ingredients
•	 1 pound tomatillos
•	 1 bunch cilantro
•	 ½ onion, chopped
•	 1 jalapeno
•	 ½ lime, juiced
•	 salt to taste

Directions
1.	 Wash tomatillos well.
2.	 Cut them into quarters and add to food 

processor with remaining ingredients. 
3.	 Puree until smooth.  
4.	 Pour into saucepan and simmer over 

medium heat, stirring occasionally, for 
about 15 minutes. 

5.	  Add salt to taste.  
6.	 Cool before using. 

Nova’s Salsa Verde
Salsa adds big flavor to dishes without a lot of fat or calories. Serve with 
chips, veggies, over fish or chicken.

Serves 8


