
Store BELL PEPPERS in a plastic bag in the crisper of fridge... To freeze: slice or chop peppers,
spread in a single layer on cookie tray and freeze, then promptly place in airtight containers or heavy-
duty freezer bags and return to freezer.  TOMATOES are best when NOT refrigerated unless, they
have been cooked or cut.  Place them on the countertop, stem down, and they can last for up to two
weeks.  Store HOT PEPPERS & JALAPENOS immediately in the crisper drawer where they will be
good for up to two or three weeks! They have oils that burn your eyes and skin so use caution!  For
sliced or minced peppers, should you choose to use a little at a time, store them in an airtight plastic
container or resealable plastic bag. Add a piece of paper towel to the container to absorb excess
moisture if storing for more than a couple of days.
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Eating Fresh Tip:  STORING TOMATOES & PEPPERS
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6 tomatillo, husked, washed and grilled until blackened
1 serrano pepper, grilled until blackened (or you can use any pepper, spicy or not,
based on the heat level you like best)
Olive oil
1/2 small red onion, coarsely chopped
2 cloves garlic, coarsely chopped
1 cup chopped fresh cilantro
1 lime, juiced
2 Tbl honey
1 1/2 cups shredded chicken
8 corn tortillas
1 cup crumbled queso fresco

Are you ready to be blown away?!  Yes, this recipe is THAT exciting!!  The tacos are
good, the queso fresco is fantastic, but what takes the cake is the tomatillo sauce.  So
yes, this recipe is a homerun!!

Oh my goodness... I just can't say enough about the tomatillo sauce, especially. It's
delicious on these tacos, but it also makes a super yummy salad dressing for taco salad
(or any salad for that matter).  We love this sauce so much we put over beans and rice,
basically we put it on as much as we can until we run out and have to make some more. 
 It's that good and it's really easy too.

Ingredients:

Instructions:
Preheat the grill to medium.  Add the tomatillos and serrano pepper (or any pepper
that you are using) to a small saute pan and briefly saute in a little olive oil on the
grates of the grill, or just blacken them directly on the grates of the grill being careful
not to lose any between the grates.

Place the tomatillos, pepper, onion, garlic, cilantro, lime juice, and honey in a blender
and blend until smooth.  Place the tomatillo mixture in a large saute pan and place on
the grates of the grill.  Bring the mixture to a simmer, add the chicken, and heat
through.

Place the tortillas on the grill and grill for 20 seconds on each side.  Spoon the chicken
mixture into the tortillas and top with a few tablespoons of queso fresco.  Fold the
tortillas in half and serve immediately.  

Any leftover tomatillo sauce will last refrigerated for 3 - 5 days.

shredded chicken and tomatillo tacos with queso fresco 


