Fooiall Flesta Pary Sauce

Fine chopped:

1 Roasted OSO onion

1 Tabasco pepper (seeded)
1 bulb garlic

1 bunch cilantro

2 ripe tomatoes

Pinch salt or soy sauce

1 cup Mayo

/2 cup sour cream

Hint fresh lime juice

Top with fresh ground black pepper

Wrap the onion,& garlic in foil with a few drops of olive oil and roast
at 400 degrees for 45 minutes. Let cool and fine chop. Mix all ingre-
dients together and serve. Sandwiches, quesadillas, dips, salads, etc.




