
 

   

Anna’s Authentic  
Salsa Verde 

 

	

	

	

Ingredients:	

 4	cups	LaMora	Farms	tomatillos	
 5‐7	LaMora	Farms	jalapeños	

(depending	on	your	spice	preference)		
 3	¼	cups	water,	split	
 3	tsp	salt	

Directions:	

Add	3	cups	of	water	to	a	saucepan	along	
with	4	cups	of	washed	and	peeled	
tomatillos.	Add	in	jalapeño	peppers	and	
place	on	high	heat	for	15‐20	minutes	until	
tomatillos	and	jalapeños	are	soft.		Drain	
water	and	place	tomatillos,	jalapeños,	salt	
and	an	additional	¼	cup	of	water	into	a	
blender	and	puree	until	desired	
consistency.	Great	as	a	sauce	or	dip!	

*	Anna	has	worked	with	us	at	LaMora	
Farms	since	2010,	always	sharing	her	
delicious,	authentic	cooking	at	lunch.	Her	
salsa	verde	is	a	common	addition,	give	it	a	
try	and	you’ll	see	why!	
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