Sweet Onion and Raisin Sauce from Fes

2 pounds sliced onions

2 small hot fresh peppers

1/3 cup butter

1 cup raisins

2 teaspoons or more cinnamon

1 teaspoon pepper

1 cup sugar or honey

Start this at least 1 hour before serving so that it can brown to a mahogany color.  Sauté onions in butter until soft and golden.  Add other ingredents, cook and stir, allowing mixture to almost burn on bottom a few times before stirring it up.  
