Favorite Red-Hot Saisa
Makes about 1% cups

This & the perfect salss 1o add heat by dashes; 1's not for dipping chips.
I have cut the amount of arbol chiles to half of what is typically used in
Maxco but 2 is 518 hol. Add by droplets o tacos and sandwiches. | even
use 1 10 add heat to freshly chopped pico de gallo ff | cannot get it hot
enough with the over-cultvated wimpy jalapencs now on the market.

Instructions: Hoat up & medium
frying pan over medium heat. Add
chilos and toast for just & mnute.
Do not bum. Remove

and set aside. Add garle and

10 arbol dried chiles, cut in haM,
stoms removed

1 clove gariic

2 plum tomatoes

2 toaspoons white vinegar

v ::oumulab

pan.
Toast for 5 mnutes over medi

um heat until garkc is slightly
softened and tomatoes are black-
oned n spots. Remove.

Place arbol chiles in blender jar .
Add garfic, tomatoes, Vs cup
waler, vinogar and salt Puree 10
hot-sauce consstency. Add more
water by the tablespoon 10 thin 10
desred conaistoncy,

Serve with your fish tacos.

Per tablespoon: 5 calories, O
peotan, 1 g cacbohydrate, O fat (0
saturated), 0 cholesterol, 46 mg
sodium, O fibec



