	A recipe from
	[image: image4.png]




	Dad’s Chile Cookbook
	



Heat Rating:



Chipotle Bacon Salsa
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Adapted from Chile Pepper Cooking, November, 2007
If it’s got bacon in it, then it must be good.  Add the spicy smokiness of chipotle peppers and it becomes a great dish…
4-5 slices thick-cut bacon
1 Tbsp light olive oil
1 can (15 oz) petit-cut diced tomatoes
½ large red onion, diced
½-1 canned chipotle chile, puréed

1-2 tsp adobo sauce (from the canned chipotles)

freshly ground black pepper

Chop the bacon into bits.  Fry the bacon over medium heat in the olive oil for 5-7 minutes, until just before crisp.  Drain on paper towels.
Drain the tomatoes and place in a medium mixing bowl.  Add onion, chipotle and adobo and stir until combined.  Add pepper to taste and serve or refrigerate until party time.

Yield:  About one cup
Preparation time:  20 minutes
Cooking time:  5-10 minutes
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