PEACH SALSA

YOU WILL NEED:

6 CUPS FRESH PEACHES - CHOPPED

1 MEDIUM RED ONION - CHOPPED

1 LARGE GREEN PEPPER - CHOPPED

1/2 CUP FRESH CILANTRO - CHOPPED

1/4 CUP WHITE VINEGAR 

3 TBS OLIVE OIL

3 TBS HONEY

1TSP MINCED GARLIC 

SALT AND PEPPER TO TASTE

1/2 TSP CAYENNE PEPPER (MORE IF YOU LIKE MORE HEAT)

DIRECTIONS:

CHOP BY HAND OR PULSE IN FOOD PROCESSOR THE PEACHES, ONION, PEPPER AND CILANTRO.  ADD THE REST OF THE INGREDIENTS.  TASTE AND ADD MORE CAYENNE PEPPER IF YOU LIKE MORE HEAT.  LET SIT FOR AT LEAST ONE HOUR BEFORE SERVING.  

SERVE AS A SALSA WITH NACHO CHIPS.  THIS IS ALSO DELICIOUS SERVED OVER GRILLED CHICKEN OR FISH.  

NEXT WEEK:  SARAH CHENG’S EDAMAME SALSA

