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MAKES 2 CUPS | 2 MOURS

Tractor Dave Mulf roasted the
vegetables over local red oak
logs and grew and pickled his
own artichokes (jarred are a
good substitute). Leftover salsa
is great on eggs, fish, or chicken,

2 cops red oak chips® (or 3 oak or
pecan chunks), soaked in water for
at least 20 minutes

Y2 red jalagefio or red Fresno chile

20 3 red chiles de arbol or red
Fresno chiles

Y lb. each whole unpeeled tomatoes
and onions

4 brined jarred artichoke hearts
(abeut 7 0z.), chopped

2 tsp. chopped fresh oragano leaves

1tsp. chopped fresh thyme

2 thsp. chopped puntane (optional)

Ya cup distilled white vinegar

About '/ tsp. sea salt

1. Prepare a grill for medium heat
(3507 10 450"). If using charcoal,
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add chigs or wood chunks evenly
ower coals. If using gas, put chips or
chunks in a shallow foil pan set on
burner in corner of gnll. Geill chiles,
tomatoes, and orons, turming
often, until skins blacken all over,

tables and put in a medium pot
vinegar, and Y2 tsp. salt; bringtoa
boil, then cover and cook over low
heat, stirring occasionally, untd
onions soften, 20 to 30 minutes.
Remove from heat; let sit 1 hour,
covered, 5o flavors can marry.

3. Purée roughly in a food proces-
sox, thinning with hot water to
make it pourable. Let cool and
season with salt to taste.

*Find red oak chips online from Suve
Q's Brand (susieqbrand.com).
Make ahead: Up to ) week, chilled.
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