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Ingredients
diced tomatoes with chiles                2 15oz cans, including juice
black olives                                      ½ 15 oz can, drained
cilantro                                            about a handful
green onion                                      3, chopped
ground cumin                                   1 tsp 
oregano                                            1 tsp  
lime juice                                         2 tbsp
salt                                                   optional with salty chips
Instructions
Blend the tomatoes, olives, cilantro, and onion in a food processor
Pour into a serving bowl and add cumin, oregano, and lime juice
Serve with chips
 
Comments
This is my most successful salsa. I rarely make it the same way twice, but I always add black olives if I have them. It seems to make it a rich snack, and it almost turns it into a tapenade.

