Fermented Salsa

This recipe should make about 1’2 pints, depending on amount of ingredients.

Ingredients

- 2 cups chopped tomatoes (2 to 3 medium to large)
- % to 1whole onion, %-inch dice (depending on taste)
« 1small green bell pepper, --inch dice

« /> to 1whole jalapeno, %-inch dice

« % chopped cilantro, z-inch dice
« Juice of /2 lime or lemon

« Y tsp black pepper

2 level tsp sea salt

Instructions

1. In a large bowl, combine all the ingredients and let sit for about 10 minutes
to release the liquid. Not necessary if making regular salsa.

2. Place 2 spoonfuls at a time in the jar, tamp down, repeating until salsa is
one inch from the top or the jar. Make sure there is liquid on top before
placing the glass weight. Using the airlock top or the pickle pipe with a
band, seal the jar.

3. Ferment for 1 or 2 days until it reaches desired taste. Replace top and
refrigerate.
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