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�ƒ I had to go shopping for all of my ingredients at a few different stores. ( due to not 
have the stuff that was needed) 

�ƒ I later washed my hands to then prepare the food.

�ƒ Then I washed all my ingredients to make sure they were clean and ready to be 
used. 

�ƒ I  hand cut the tomatoes, onions, cilantro, jalapeños, and the habaneros.

�ƒ I used some of the tomatoes to roast to give better flavor for the base of the salsa, 
along with the jalapeño and habanero for the added spice of the salsa. 

�ƒ I then let the veggies that were just roasted cook down before blending them to get 
that smooth consistency for the base. Or the added spiced peppers.

�ƒ I later mixed all of the ingredients together in one bowl for the base of the salsa.

�ƒ I added the base to three different containers for the three different flavor levels. 

�ƒ I left one container just the base for the normal salsa no heat, then I added jalapeños 
to the second for a milder salsa, and I lastly added habaneros to the container for the 
hot salsa. 

�ƒ They then were left in the fridge to set and be ready to eat! 

�ƒ After all that I cleaned up my mess from the project. 


