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Salsa 
A Fantastic Way to Preserve Your End of Summer Harvest 

 
 

With our warm summer this year, tomatoes have been a fantastic crop to grow. The tomato originated in 
the southern part of the Andes Mountains, the coastal deserts of Peru and Ecuador and parts of central 
Mexico. It was widely cultivated by the Aztecs when the Europeans arrived in the new world (UC ANR 
Publication, 8116, 2004). Tomatoes, which are classified botanically as a fruit, are low in calories and high in 
vitamins A and C (UC ANR Publication, 8116, 2004).  
What should you do with all of those tomatoes from your garden or local farmer’s market? Salsa is a great 
way to cherish the tomato season throughout the whole year. Peppers and onions are also grown this time 
of year, which are key ingredients to any salsa. Salsa is great on everything from tacos to omelets. Try some 
on a half of an avocado for a quick snack. Canning is a great technique for preserving your salsa in your 
pantry.  
There are some points to keep in mind while you are canning your salsa using a water bath canner. Begin 
with fresh firm but ripe tomatoes. Roma type tomatoes work well for salsa or other firm varieties that hold 
up to cooking. You’ll want to remove the peels but keep the seeds. The nutrients of the tomato tend to 
concentrate around in the gel surrounding the seeds (Penn State Ext, 2012). Always find a scientifically 
tested recipe. Some sources for recipes are the National Center for Home Preservation (NCHFP), Ball 
Complete Book of Home Preserving, and the USDA Complete Guide to Home Canning. To safely can salsa, 
you must use the exact quantity of peppers and tomatoes the recipe calls for. The recipe will also indicate 
and specify if you can alter the amount of spices and herbs, but again, the recipe will give you permission if 
you are able to do so (NCHFP). Salsas are usually a mix of acid and non-acid ingredients and by following the 
recipe exactly, you will produce a safe product. The acid you add to the cooked salsa must be bottled lemon 
or lime juice or bottled vinegar with 5% acidity to ensure that all spoilage organisms are destroyed. Use 
pickling or canning salt and be sure that it does not contain iodine or non-caking agents, which may cause 
cloudiness in the final product (MFPTM, p. 139). You can tailor the heat of the salsa by using either mild 
peppers, hot peppers or a combination of both. The most consuming part of creating canned salsa is the 
chopping, so invite a few friends over to help. Your harvest of tomatoes, peppers and onions will make a 
delicious dip to last the whole year! Find delicious salsa recipes at the National Center for Home Food 
Preservation website (http://nchfp.uga.edu) and have fun!  
The UCCE Master Food Preserver program in San Luis Obispo and Santa Barbara Counties offers a “Helpline” 
service to answer food safety and preservation inquiries from community members throughout the year. 



The Helpline is staffed by certified Master Food Preservers. The number to the Helpline is 805-781-1429 and 
is staffed every Wednesday from 1:00 -3:00 PM. The Helpline additionally receives calls in regards to the 
UCCE food preservation class schedule, food preservation recipes and resources, and how to become a 
Master Food Preserver. The Master Food Preserver Helpline is a free educational service to the community.  
 
Sources: Penn State Extension, Master Food Preserver Training Manual, UC ANR Publication 8116: 
Tomatoes: Safe Methods to Store, Preserve and Enjoy, National Center for Home Food Preservation 
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