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The Best Ever 
Homemade Salsa  
 

Recipe courtesy Judy McIntosh  

(aka “Nurse Judy Mac”) 

 
Foodie photos by Alice Alfonsi who writes  

The Coffeehouse Mysteries as Cleo Coyle in  

collaboration with her husband, Marc Cerasini.  

 
A note from Cleo: After police officers, nurses 
are probably the biggest consumers of coffee in 
North America, which makes me very proud to 
count Nurse “Judy Mac” (as her patients call her) 
among my most loyal Coffeehouse Mystery readers.  
When she sent her homemade salsa as a gift, Marc and I agreed it was the best we’d ever tasted. I asked her 

for the recipe to share with you, and here it is. Try it, and I guarantee you will eat with joy!  ~ Cleo Coyle 

 
A note from Judy: “I am an experimenter in the kitchen, trying 
this, trying that, and developing some recipes that I am proud of. 
This salsa recipe is one of them. I don't like hot (even mildly hot) 
peppers and I really don't like cilantro, but I love garlic and 
onions. This salsa tastes wonderful fresh and just as good when 
canned. I hope you like it as much as my family, my friends, and I 
do. I have a friend who's always begging me for salsa. Her annual 
birthday present is 6 jars of salsa. She takes me out to lunch, I 
give her salsa! I will tell you that as good as the salsa is canned, 
the fresh will have you eating it with a spoon. I know because I 
end up doing it all the time! Enjoy!”  

~ “Judy Mac” (Pictured above  

with her husband, John McIntosh.) 

Judy Mac’s Salsa - Makes about 3 quarts (6 pints) of salsa 

 
Ingredients: 
 
3-4 cups fresh tomatoes, peeled (Note: Judy says she gets the best results with the Roma variety. You'll 
need 3-4 pounds of fresh tomatoes. Use the ripest you can find. Fresh tomatoes will give you the best tasting 
salsa, but in a pinch, you can use top quality, canned whole tomatoes.) 
 
4 fresh bell peppers (1 each green, red, orange, yellow), seeded and cut into chunks 
 
1 extra-large or 2 large sweet onions, peeled and cut into chunks (Judy uses Vidalias) 
 
1/2 to 1 cup diced garlic  
 
White vinegar (1 cup or more, to taste) 
 
Salt (1 teaspoon or more, to taste) 
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Directions: 
 
Step 1 - Scald fresh tomatoes in boiling water  
until skins start to split. Carefully remove very 
hot tomatoes from the water and place in a  
colander and under running cold water to make 
peeling easier. Cut out the stem end and transfer 
tomatoes to a bowl. Let sit and allow clear juice to 
separate from the fruit. (Judy drains and saves this 
juice for soups or broths by freezing.) Repeat the 
draining of the tomato juices 2 more times to 
concentrate the flavor. 
 
Step 2 - Using your food processor's pulse mode, 
process the cooked, peeled tomatoes until you have 
the desired texture for your salsa, whether chunky or 
smoother. Pour the results into a large bowl. 
 
Step 3 - Process peppers and onions, separately, with pulse mode until you see the pieces chopped into 
the size of small peas. (Note: Do not over process or you’ll end up with pepper/onion soup!) Pour into 
your large bowl with the tomatoes. Add garlic (adjust to your own tastes) to bowl and stir until well mixed.  
 
(Judy does not add cilantro or hot peppers to her salsa, however, if you'd like to add these ingredients, 
process them and place them into the bowl at this stage.) 
 
Step 4 - As Judy says, "This is where you finish the salsa according to your personal taste." Start with 1 
cup of the white vinegar and 1 teaspoon of the salt, add to the salsa and mix thoroughly. Taste test. Add 
more vinegar in small amounts until you get a small "bite" of vinegar when you taste the salsa. Adjust salt 
according to personal taste. 
 
Canning/Jarring the Salsa:  
 
Method One, Fresh Packing: Fill sterilized quart or pint canning-quality (Mason) jars with salsa to 1/2-
inch of top of jar, wipe edge clean of any salsa, put new (sterilized) canning jar lids and rings in place and 
finger tighten the ring. Place in refrigerator. As the salsa chills, the jars will seal and stay "canned" until the 
seal is broken and the lid is removed. This is fresh packing.   
 
Method Two, Hot Water Process: If you'd rather not lose space in your fridge to jars of salsa, Judy 
suggests that you "hot water process" the jars of salsa in boiling water. You can then store the 
Mason jars at room temperature indefinitely as long as the lids remain safely sealed. To read more 
about the process of properly canning/jarring salsa, jump to this Wikihow site page by clicking here. 
 
 

Awesome Guacamole: Judy's final note: "You can take out 
some of the salsa base before you add the vinegar and add it to fresh 
avocados with lime juice for an awesome guacamole. Another way to 
do this is with the jarred salsa: simply drain out the excess juice, add 
lime juice (I prefer Key limes), and avocados." 
 
 

For more recipes, drop by Cleo Coyle’s  
online coffeehouse at www.CoffeehouseMystery.com 

http://www.wikihow.com/Can-Salsa
www.CoffeehouseMystery.com

