Buesly Chovwy Salsor

2 cups Idaho dark sweet cherries, pitted and
coarsely chopped

2 cups yellow sweet bell pepper, diced

Va cup sweet Idaho onions, finely chopped

42 -1 jalepeno pepper, seeded and very finely
chopped (to taste depending on heat desired)
2 teaspoon minced garlic

2 tablespoons fresh lime juice

Va cup fresh cilantro, chopped

Salt and white pepper to taste

Mix all ingredients in medium bowl. Cover and
refrigerate at least 1 hour before serving to let
flavors blend. Serve with blue corn chips or pita
chips.




