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SPICED DAMSON & APPLE CHUTNEY

DN000205
ABOUT THIS RECIPE
Wild damsons are hard to find. For every thirty wild plum trees there may be just one wild damson tree.  Wild Damsons and Bullaces are smaller than the cultivated forms.
COOKING TEMPERATURES AND TIMES
Preparation time plus 2 hrs cooking time
SERVES

Yield: 4 large 454g / 1 lb jars
INGREDIENTS
2.5 lb Damsons halved and stones removed 

2 lb Apples cookers: chopped 
1 lb Marrow diced (skin on)
1lb Onions chopped 

3 oz Sultanas

3 oz Raisins

1.2 litres / 2 pints Malt vinegar

1 lb Sugar soft brown

2 oz fresh Ginger

¾ oz whole Allspice (ground up)
5ml / 1 teaspoon Salt
PRE-PREPARATION
Clean jars in a bowl of hot water to which has been added a small drop of washing up liquid, rinse under running tap leave to stand on some clean kitchen paper towel, tops down.
Cover & boil Damsons in the vinegar until they burst and the pips start to float to the surface.  Sieve and pick out the pips.  Return the flesh to the vinegar.

METHOD
Prepare fruit and vegetables by chopping as recipe.  Place all ingredients in the pan with the vinegar and fruit pulp. 
Crack the Allspice and add salt, then grind together.  Add the ginger and blitz in a food processor/liquidiser, adding a little of the vinegar juice until a smooth paste is formed.

Add the paste to the fruit and vegetable mix.  Add the sugar and gently heat until all the sugar is dissolved.

Bring to the boil over high heat, stirring frequently, reduce heat, simmer for about 1½ - 2 hours. 
TIPS
Prepare the Damsons prior to starting this recipe.  The fruit and vinegar liquor can be kept in the fridge overnight.
SERVING
Damson and apple Chutney is a superb accompaniment to Cold Duck and Vennison.
VARIATIONS

Use ground instead of fresh Ginger
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