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2. To make a tomato puree, wash tomatoes and pull the stems off. Cross
slice the bottom of each tomato (make an X). Boil for 3-5 five minutes and
immediately place in cold water for 5 minutes. Peel the skin off the
tomatoes. You can also remove the seeds at this time, but I use them in the
puree. In a blender place the tomatoes and a pepper, I use
habaneras because I like the kick they give but cayenne peppers are
good, as well. Blend until smooth.
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minutes. Add seasonings or chili package mix. Simmer 45 minutes. Serve
with rice or corn muffins.
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