Sean’s Pineapple Curry Salsa

2/3 fresh pineapple chunked

1 -20 oz can of crushed or chunk pineapple (or preferably all fresh pineapple … but a mix will work, also, to get the consistency, 
and it cuts down on some of the work )
juice of ½ to 1 lime depending on the size
¼ cup chopped cilantro

½ tsp of coriander

1 tsp of coarse ground (mixed) pepper

a pinch of thyme

a pinch of basil (more thyme than basil)
(all of the spices can be tweeked to get the right effect  …. You can always use more curry, or a mix as there are so many varieties 
based on region, manufacturer, etc.)

1-1/4 tbsp of curry powder (use whatever you like based on heat, etc.)
1 yellow or orange bell pepper

1 med red onion diced (I now recommend a white sweet onion or Vidalia so as not to discolor the salsa)
3 jalapeno chilis sliced  (can use seranno or a mix)
1 habanero chili cut up  (could use any red to orange to green or a combo.  It doesn’t take much, but gives the snap or hi-heat that follows the sweet)
3 fresh garlic cloves diced (or crushed)
dash of salt

2 tsp brown sugar (to taste)
this can either be cut up and mixed fresh or, as I do …

add the pineapple and cilantro, curry and spices, pile on the balance in Cuisenart food processor and pulse process 

until blended to satisfaction. This should leave some larger chunks of pineapple, onion, etc., so that the salsa has texture.

add chilis for more or less heat.  enjoy. 

