RANCHERO SAUCE 

1 
medium jalapeño pepper

½ 
medium serrano pepper

1 
pound roma tomatoes (4 to 5)

1 
unpeeled clove garlic

¼
medium white onion

2 
sprigs fresh cilantro


Kosher salt

Heat a large cast iron comal or skillet, or other heavy-bottomed skillet over medium-high heat until hot. Meanwhile, trim and halve 1 medium jalapeño pepper lengthwise. Remove the seeds from the jalapeño and ½ medium serrano pepper.
Add the jalapeño, serrano, 1 pound roma tomatoes, 1 unpeeled garlic clove, and ¼ medium peeled white onion to the skillet. Cook, flipping or rotating everything every 2 minutes, until charred in spots all over, about 8 minutes total.
Peel the garlic and place in a blender or food processor fitted with the blade attachment. Add the tomatoes, onion, and peppers. Pulse several times until you get a chunky consistency. Transfer to a bowl.
Finely chop the leaves and tender stems from 2 fresh cilantro sprigs (about 1 tablespoon), add to the sauce, and stir to combine. Taste and season with kosher salt as needed.
RECIPE NOTES

Storage: The sauce can be refrigerated in an airtight container for up to 1 week.
MAKES: 2 cups

