
Simple Tomato Salsa

This is a recipe I made up trying to mimic a salsa from a Mexican restaurant. It had to be simple and tasty, with garlic and parsley.

	1. By hand, chop a small amount of onion. Reserve for the use in the last step.
	3 Tablespoons coarsely chopped onions




	2. In the bowl of a food processor, mince the garlic. Add the parsley, and mince. Scrape down the sides a few times to try to completely mince the garlic.
	2 cloves garlic (peeled)

1 cup parsley tops (no stems)


	3. Drain the juice from the canned tomatoes. Depending on your taste, you also may want to cut the tomatoes in half and drain that juice. This will produce a thicker salsa.

Puree the tomatoes with the garlic and parsley. Scrape the sides of the food processor to puree everything.
	1 can (28 oz) whole tomatoes, drained


	4. Season to taste for your desired level of spice. This has a bit of zip to it.


	1 teaspoon ground black pepper

9 splashes of Crystal hot sauce


	5. Pour into a serving bowl. Add the reserved chopped onions. 


	Reserved chopped onions


6. Serve with tortilla chips and margaritas.
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