Sean’s Chipotle salsa
1  28oz can of tomato puree (recommend sauce) or you can use all tomatoes which can be maybe 8-10 roma tomatoes of 6 of the big fat ones (more or less because there is more juice this way)
1 can of chipotle chilis in adobo sauce (6 oz … it is a small pull-tab can).  You may also add chipotle powder in place of this or some in addition.  Either way it will be smokin’ hot!

juice & pulp of 1-1/2 limes or 2 small ones (not key lime- too small)

3/8 to 1/2 cup chopped cilantro

2 orange bell peppers, yellow, red or green (whatever you like)
4 garlic cloves diced or minced

1 large red onion chopped to taste

1 seranno chili

2 jalapeno chilis (or 3 jalapenos for a more traditional taste)
1 habanero chili … if you don’t want as hot use all jalapenos to taste.  This will be hot, anyhow
1-1/2 tsp ground or table salt (to taste as with pepper and the spices)

1-1/2 to 2 tsp ground pepper 

1 tsp cumin 
1 tsp oregano 
Mix up the tomatoes, chipotles and/or powder first, then cilantro and spices.  You have to get that stuff mixed well … a food processor or blender is good.  Any of these can be increased or decreased to personal taste.  Best to start with a thinner base cause this stuff sets up especially when cooled down.  Put on Tostitos gold or something thick like fry bread or warm whole wheat bagels.
Tip:  for a sandwich spread with a hot streak take a tin of the chipotles in adobo sauce and add a stone ground mustard to balance (1 to 1 works nicely).  Try on chicken or salmon.

