Green Tomato

Pitney Meadows
Community Farm
Est. 2016

INGREDIENTS

2 pints green cherry tomatoes, chopped
2-3 cayenne (or other) peppers, chopped
2 cloves garlic, minced

1/2 cup apple cider vinegar

1 tablespoon yellow curry powder

1 tablespoon cayenne or chili powder

1 tablespoon ginger powder (or use fresh
chopped ginger)

1 teaspoon mustard powder

1 teaspoon sugar

1/2 teaspoon salt

DIRECTIONS

1. Add all ingredients to a pot and heat to medium
heat.

2.Simmer, stirring often, until the mixture breaks
down to a thick sauce (approximately 20
minutes).

3. Serve or preserve!

4.This is a flexible and forgiving recipe. Adjust as
desired!




