
Mud Puddle CSA Recipes 10.03.09

Salsa Verde
The most common salsa in Mexican cooking, salsa verde can be used as  
a traditional dip for chips, but also try it topping grilled meats or sauteed  
vegetables. 

1 1/2 lb tomatillos 
1/2 cup chopped white onion 
1/2 cup cilantro leaves 
1 Tbsp fresh lime juice 
1/4 teaspoon sugar 
2 Jalapeño peppers OR 2 serrano peppers, stemmed, seeded and chopped 
Salt to taste

Remove papery husks from tomatillos and rinse well.

Cut in half and place cut side down on a foil-lined baking sheet. Place under a broiler for about 5-7  
minutes to lightly blacken the skin. Roasting the tomatillos gives this salsa a deeper flavor. You can 
also boil them for about 5 minutes to soften them up if you don't want a charbroiled taste in this  
sauce.

Place tomatillos, lime juice, onions, cilantro, chili peppers, sugar in a food processor (or blender) and 
pulse until all ingredients are finely chopped and mixed. Season to taste with salt. Cool in 
refrigerator.

Serve with chips or as a salsa accompaniment to Mexican dishes.

Makes 3 cups.

Sweet Potato Pecan Pancakes
If you manage to have leftover sweet potatoes after roasting them, or mashing them, this is a  
great thing to do with them.

2 cups All-Purpose Flour
1/2 teaspoon Salt
1-1/2 teaspoons Baking Soda
1 teaspoon Brown Sugar
2 tablespoons melted Butter
2 cups Buttermilk
1/4 cup chopped Pecans
1 cup Mashed, Cooked Sweet Potatoes
1 teaspoon Nutmeg
2 teaspoons Cinnamon
3 Eggs (separated), egg whites well beaten

1. In a very large mixing bowl, combine flour, salt, baking soda, brown sugar, butter, buttermilk, 
pecans, sweet potatoes, nutmeg and cinnamon.

2. Fold in 3 egg whites. Sweet potato pancake mixture will be lumpy. Do not over mix.

3. Spray griddle with non-stick cooking spray and preheat.

4. Using ¼ cup measuring cup, drop pancake mixture onto griddle. Cook 2 minutes per side.

5. Spray with additional cooking spray when necessary.


