COOL CALIFORNIA SALSA yields approximately 1 quart


                 recipe developed by The Clever Cleaver Brothers®
   3 cups 1/2"-diced tomato



   
   1/4 cup diced red pepper

   1 cup 1/2"-diced pineapple


              
   1/4 teaspoon salt

   2 tablespoons chopped fresh cilantro

   
   1/4 teaspoon coarsely ground black pepper

   3 cloves minced garlic




1 1/2 tablespoons fresh lime juice

1/4 cup minced onion




   
   1/2 teaspoon chili powder

   1 jalapeno pepper, seeded & minced

1.
In a mixing bowl, combine all the ingredients.

2.
Place 2 cups of this salsa mixture in a blender and puree, leaving a little integrity to the puree.

3.
Add the puree back to the salsa and combine.

4.
Cover and refrigerate for at least one hour prior to serving so all the flavors will have the opportunity to combine. Enjoy your Cool California Salsa with your favorite nacho chips or anywhere you would normally use salsa.
