Salsa,  Basic (no heat, medium heat, hot)
Mix together:

1 sweet onion, chopped

1 green pepper, chopped

1 lb. tomato’s  (green or red, or combination)

1 8 oz. can of tomato sauce

Cook for 20-30 minutes

Add:

Garlic salt to taste

Celery salt to taste

Onion salt to taste

Fresh cilantro (optional)

Pinch of sugar (optional but preferred)

Hotness is prepared by not using a Jalepeno pepper (none) to medium (1/4th) to hot (1/2 or more)  Be sure to remove seeds before finely chopping or grinding.  Wash your hands with soap, do not rub your eyes, ears or lips with your fingers.
Bring to a boil, pour into sterilized pint jars.  Boil lids and rings.  

Add 1 Tbsp. of lemon or lime juice to each pint jar.

Place in boiling water for 20 minutes or in a pressure cooker.

