Salsa Verde : Mexican Green Tomato Sauce

Makes about 2 cups (500ml) 

1 pound tomatillo verde, husks removed & rinsed (choose ones that fill their skins the most)
3 or more Serrano chiles, finely chopped
1/2 cup loosely packed, roughly chopped cilantro, plus 2 tablespoons for the top
1 garlic clove, roughly chopped
2 tablespoons roughly chopped white onion
Sea salt to taste
Put the tomatoes whole in a small saucepan, barely cover with water, and bring to a simmer. Lower the heat and continue cooking until soft but not falling apart, about 5 minutes depending on size. Drain, reserving the cooking water. 

Put 1/3 cup (83ml) of the cooking water into the blender jar. Add the chiles, 1/2 cup (125ml) cilantro, the garlic, and the onion and grind to a paste. Add the tomates a little at a time, blending with about 1/3 cup more of the cooking liquid until you have a textured sauce of medium consistency. Add salt to taste. Although this sauce is much better eaten the same day on which it is made, it could be kept for a second day but I do not advise freezing. To serve: sprinkle the top with the extra cilantro. 

Drain, roughly chop the chiles, and blend all the ingredients with about 1 cup of the cooking water until you have a fairly smooth sauce. Heat 1 tablespoon of vegetable oil in a skillet and fry the sauce over medium heat, scraping the bottom of the pan to avoid sticking. Continue cooking until the sauce has reduced and thickened to about 1 1/2 cups.This sauce will keep in the refrigerator for about three days and can be frozen for about one month. It tends to separate after defrosting, so give it a whirl in the blender. 

(seeds from the peppers are very hot…you may want to leave out or the sauce can quickly become unbearable!)
