Tapenade Provençal
You can make this stuff with a variety of ingredients. See what you have around the house first. You may only have to buy a few additional items.

Throw the following into a food processor:

1 cup whole pitted olives (stuffed green [Spanish] olives or calamata olives are good choices)

1/3 cup nuts (walnuts, roasted almonds, or even pine nuts if you’re feeling fancy) 

2 cloves garlic, peeled

Add one or more of the following:

a handful of fresh parsley or basil

2 tsp. Italian seasoning

1 whole scallion, trimmed and coarsely chopped

½ cup fresh or canned tomato, diced

Process on pulse while pouring in a steady stream:

¼ cup olive oil  

Continue on pulse until everything is finely minced, but don’t let it become a paste!

Allow to sit for a few hours or overnight for flavors to develop.

Serve with crackers or sliced baguette. 

