
 

      BUTLER’S PEACH SALSA 

 
2 Tbsp. lime juice 

1 Tbsp. honey 
½ tsp. minced garlic 
⅛ tsp. ground ginger 

2 fresh Butler’s peaches, peeled and diced 
½ green Serrano chili pepper, seeded and minced 

½ red Serrano chili pepper, seeded and minced 
½ small hot pepper of your choice, seeded and minced 

2 tsp. minced fresh cilantro 
 

Combine lime juice, honey, garlic and ginger. Let stand 5 minutes. Stir in peaches, peppers, 
and cilantro. 

 
Serve with chips. Refrigerate to store.  

 
 

From the Kitchen of Mrs. Butler                      www.butlersorchard.com 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 


