
Today’s Taste of Fly Creek Series Salsa Recipes 

 
Salsa Penne 
1 16 oz jar Fly Creek Apple Salsa 

1 16 oz can crushed tomatoes 

1 clove garlic, diced and sautéed in a little olive oil 

[Optional- 1 lb Sweet Italian sausage, sautéed until lightly browned] 

 

1 lb penne pasta-Cooked according to package directions-al dente 

 

2 cups shredded mozzarella cheese [or combo mozzarella and cheddar] 

½ cup chopped fresh basil 

freshly grated parmesan cheese  

 

Heat the sauce ingredients, drain the cooked penne, toss both together with the mozzarella in a large pasta 

bowl or platter. Garnish with the basil and freshly grated parmesan cheese. Serves 6. 

 

Confetti Salsa Salad 
1 large avocado, diced 

¼ cup fresh lime juice 

½ cup fresh cilantro, diced 

½-1 cup fresh corn kernels 

1 15 oz can black beans 

1 cup Fly Creek Apple Salsa 

 

Combine all ingredients. Chill until serving. Serves 4-6.  

 

Southwest Salsa Pizza 
1 prepared pizza crust  

1 cup Fly Creek Apple Salsa [Mild or Hot] 

2 cups [8 oz] shredded Cave-Aged Cheddar or monterey jack cheese 

½ cup sliced black olives 

chopped fresh cilantro 

 

Spread the salsa on the pizza crust, top with your choice of cheese. Scatter the olives and cilantro over the 

top. Bake at 350 degrees for 12 –15 minutes. 

 

Simply Sensational Salsa Dip 
1 pkg cream cheese 

12-16 oz Fly Creek Salsa [Hot or Mild] 

1-2 cups shredded Cave-Aged Cheddar Cheese 

 

Spread the first layer of softened cream cheese in a deep pie plate. Next, spread the salsa evenly over the 

cheese. Top with the grated cheddar.  

Microwave 5 minutes or a little more, 1 minute at a time until cheese is bubbly. 

Serve with a basket of corn tortilla chips. 

 

Bourbon & Peach Glazed Pork 
2 1 lb pork tenderloins, seasoned with salt & pepper 

 

2 cups Fly Creek Peach Salsa  Whisk these together and pour over pork, marinating for  

¼ cup bourbon    about one hour or more. Grill the tenderloins for about 30 

¼ cup peach jam or preserves  minutes, turning every 5 minutes and basting with reserved,   

3 tbsp. Dijon mustard   boiled marinade. Remove meat and let rest 5 minutes. 

 

Slice tenderloins, serving over couscous or rice with a large spoonful of more of Fly Creek Peach Salsa. 

Garnish plates with a sprig of fresh rosemary. Serves 4 to 8 people. 


