Sean’s Peach Mango Salsa

1 lg can (27-29 oz.) peaches in heavy syrup

3 ripe mangos (fresh is best even though messy-worth it)

1 or 2  jalapeno chilis (green or red)

1 or 2  habanero chilis (you’ll probably find scotch bonnets-smaller-thus 1 or 2)

1 med sweet white onion (no reds for this one-it will discolor and be less sweet)

1-1/2 yellow or orange bell peppers (no greens or reds-again the sweet-reds discolor)

3 tbsp or more honey to taste

2 tbsp of brown sugar 

2 tsp ground pepper (combo black/green & red … red is sweet and warm)

2 or 3 garlic cloves diced or crushed

1 tsp marjoram or more to taste

pinch to 1 tsp of sweet basil

¼ - ½ cup fresh cilantro  (more is better for the aromatic between the hot and the sweet) 

½ fresh lime (or 1 if small)

pinch of salt  (if you wish)

the idea here is to have it sweet and hot.  A little more honey and the habanero work well together.   

put it all together, rough cutting chilis and cilantro with scissors.  The peppers and onion are diced, lime hand squeezed. The mangos are peeled and flesh cut into bite sizes ... ripe is best otherwise they are less sweet.

put all this into a food processor and pulse until mixed and the ingredients are still recognizable.  Do not make it a puree unless you like soup.

a salty chip will create the best base for this chutney-like salsa.  

