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ASIAN FRUIT & NUT CHUTNEY
DN000187
ABOUT THIS RECIPE
This Chutney can be made at any time of year but is best when apples are plentiful and need using up.  The greater the mix of varieties, the better the taste.
COOKING TEMPERATURES AND TIMES
Approx 1 hr, depending on ripeness of fruits and vegetables
SERVES

Serves 

INGREDIENTS
2 ltrs malt vinegar

1.5 kg granulated sugar

500g Sultanas

500g Raisins

100g dried dates

4 chillis

Zest & juice of 1 lemon

250g Prunes

2 large onions
3kg Apples
400g root ginger

15g ground ginger

200g Pine Nuts

Spice powder mix:

15ml/3 tsp ground allspice

4 tbsp Madras Paste
1 tsp mixed peppercorns

30g sea salt

½ tsp Cardamon seeds (not the pod outer)

10 whole cloves

2 tsp cumin seed

4 tsp coriander seeds

4 dried red chillis

PRE-PREPARATION
Mix together and ginger the spices to a fine powder

Roughly chop the dried dates & prunes

Peel and coarsely dice root ginger

Peel and chop onions
Peel & rough chop apples.
De-pip and finely dice the chilli

METHOD
Mix vinegar, sugars, chopped chilli, lemon juice & zest, ginger & spice powder together and bring to boil; then add apples and simmer for 10 minutes.
Add dried fruits, pine nuts & onions, simmer until mixture becomes fairly thick

Heat enough jars to hold the chutney.  Fill and seal.
TIPS
Crush cardamom pods and remove the seeds then dispose of the woody outer if seeds are not available
Stand the jars on newspaper on a tray to catch the drips.  Pour the chutney into the jars, cover and cool.  Wipe the jars and label.
SERVING
Serve with Popadums or as an accompaniment to strong meat Pate.
VARIATIONS

For those who are unable to eat chilli, ingredient this may be omitted.  
Black Peppercorns can be used if mixed peppercorns are not available
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