Sean’s roasted corn salsa
1  28oz can of tomato puree (recommend sauce)
juice & pulp of 1 lime (not a key lime- too small)
1  16oz can of kernel corn … use a bit of olive oil (1/2 tsp or so) to pan roast or coat with and roast under a broiler

5 roma tomatoes (more or less)
3/8 to 1/2 cup chopped cilantro

1 orange bell pepper, yellow, red or green (whatever you like)
3 garlic cloves diced or minced

1 med to large red onion chopped to taste

2 seranno chilis

1 jalapeno chili

1 habanero chili … if you don’t want as hot use all serranos and/or jalapenos to taste.  You could roast these also if you wanted the charred aspect to be more pronounced

1-1/2 tsp ground or table salt (to taste as with pepper and the rest)

1-1/2 to 2 tsp ground pepper 

½ tsp cumin

½ tsp ground coriander

1 tsp oregano

½ tsp or more marjoram (idea: use more of this and less sugar)

1 tsp white vinegar (optional)

¾ tsp sugar (optional)

Mix this up and put the roasted corn in last, especially if you are using a food processor.  Any of these can be increased or decreased to personal taste.  For a “garden variety” salsa take out the spices until it tastes more “commercial.”  The cumin works well as a predominant element in the pared down version.  
Idea:  add black beans and do not roast the corn, taking out the marjoram and coriander, adding only jalapenos and green bell peppers.
