SPICY MANGO WHIPPED GOAT CHEESE
6 
oz. cream cheese, softened

6 
oz. plain goat cheese, softened

1 
clove garlic, grated

2 
Tbsp. chopped fresh basil, plus more for serving


Kosher salt

2 
Tbsp. extra-virgin olive oil

1 
c. finely chopped fresh mango

½ 
c. mango chutney (preferably Major Grey’s)

½ 
tsp. cayenne pepper

2 
Tbsp. chopped roasted, salted cashews 


Pita chips, for serving 

In a food processor, pulse cream cheese, goat cheese, garlic, basil, and ¼ teaspoon salt until smooth, 15 to 20 seconds. With the motor running, drizzle in oil and blend until mixture is smooth and fluffy, about 1 minute. Transfer to a serving bowl.
In a medium bowl, mix mango, chutney, and cayenne. Spoon over top of whipped cheese. Top with cashews and more basil. 
Serve with pita chips alongside.
