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PEAR CHUTNEY
DN000211
ABOUT THIS RECIPE
When pears are ripe, get busy making this flavourful pear chutney.  This recipe for pear chutney calls for a spark of heat from cayenne pepper to balance the sweetness from golden raisins and brown sugar. 
COOKING TEMPERATURES AND TIMES
Preparation plus 1-1 ½ hrs
SERVES

Yield: Makes 1.75kg chutney
INGREDIENTS
1kg ripe pears

150g sultanas

150g ready-to-eat dried prunes, chopped

150g raisins

2 eating apples; peeled, cored and sliced into wedges

200g shallots, finely sliced

300g light muscovado sugar

600ml cider vinegar

1 cinnamon stick
2 tsp Cayenne pepper

1 dssp salt

PRE-PREPARATION
Peel, core and chop the pears into chunks.
METHOD
Place Pears in a pan with the prunes, sultanas, raisins, shallots, apples, sugar and the cinnamon stick.  Season the mixture and then pour in half of the cider vinegar (300ml).  Bring the mixture to simmering point and simmer until the sugar has dissolved. 
Pour in the remainder of the cider vinegar and boil for another 30 minutes stirring often.  Simmer for another 25 minutes until the pears are tender.

After 25-30 minutes it should have thickened, if not simmer for another 10 – 15 minutes each occasion until the chutney is as thick as you like it.
Place the chutney into sterilized jars and seal the jars with discs of waxed paper and elastic bands, or airtight lids. Leave the chutney to cool.

TIPS
Ideally, the pears should be in 1 cm chunks if cooking pears or slightly under-ripe.  Eating or well ripened pears can be in slightly larger chunks as they are already softer.
SERVING
The chutney makes a great dipping sauce for homemade egg rolls or an accompaniment to roast pork
VARIATIONS

The Cayenne can be omitted and ground ginger substituted instead.
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