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MANGO & MARROW CHUTNEY
DN000223
ABOUT THIS RECIPE
You can usually find good mangoes on the market from January through September.  The poorest time is toward the end of the year - November and December.  Mangoes are good early in the season, but like oranges, they're at the peak of flavour toward the end of the season.

* Mexican mangoes: Peak season begins in late March and lasts through September

* Florida mangoes: May through September

* Haitian mangoes: January through September

* Brazilian mangoes: September through January
COOKING TEMPERATURES AND TIMES
Preparation plus 1 ½ -2 hrs
SERVES

Yield: Makes 1.75kg chutney
INGREDIENTS
1.5 kg marrows
4 cloves garlic

500g granulated sugar

150 g golden sultanas
300 g dried mango, chopped roughly into 1 ½ ” chunks/strips (6 fresh)

1 kg cooking apples; peeled, cored and sliced into wedges
200 g finely diced shallots

1 tbsp mustard powder

2 inch fresh ginger, grated
500ml white spiced pickling vinegar 

1 tbsp cayenne pepper
1 tsp turmeric

4 tsp salt

2tsp green cardamom seeds (out of pods)
PRE-PREPARATION
Peel & chop marrow in to small cubes, don’t forget to remove seeds.

Peel & roughly chop apples, removing apple cores.
If not using dried Mango, then peel mangoes and cut into 2 inch dice.  Sprinkle 2tsp salt over and leave for 24 hours.   Drain and pat dry.  
METHOD
Put garlic, sultanas, turmeric, cayenne pepper, cardamom seeds, remaining salt, the ginger and garlic paste into processor with a little vinegar and blend to a paste.  
In a large pan combine the vinegar & sugar and simmer uncovered for 5 minutes to melt the sugar into the vinegar.  

Add the marrow, apple, mango and spice paste and simmer again, stirring.  Cook for 40-50 minutes until the mango looks translucent and the chutney has thickened some more. Check seasoning.
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, leave the chutney 4-6 weeks before consuming.
SERVING
The chutney makes a great accompaniment to poppadum’s, curries and pork dishes
VARIATIONS

The Cayenne can be omitted and ground ginger substituted instead.
Use white wine, cider or white distilled vinegar to vary the flavours
You can try out different types of Mango.  The following are ones seen most often in the market:
Mexican Mangoes - imported from Mexico.  Basically kidney-shaped, they're big and greenish yellow, with a red-orange blush in May.  Those on the market in March and April tend to be greenish yellow and not quite as large or as plump.

Florida Mangoes - Also excellent and of very high quality, the crop from Florida starts in May and continues through September.  The most popular variety is the Tommy Atkins, probably because it's so colourful, with orange to orange-red skin.  Oval in shape, it averages about a pound in size and has a bright yellow, fine-textured flesh.  Tommy Atkins are sweet and juicy, but a little more fibrous than other varieties.

The Hayden usually runs less than a pound, is rounder than most varieties, and has a green to yellow skin with a red blush.  The flesh is firm and bright orange and has a good, rich flavour.

The Keith is round and very fat and is the largest of the Florida mangoes, running from two to three pounds.  Its green skin may or may not have a touch of red.  Because it has less colour and less aroma than the Hayden, Kent, or Tommy Atkins, people often pass it by because they think it's not ripe when it actually is.  The pit is smaller than that of most mangoes, and the flesh is yellow-gold.  Although it's not quite as fragrant or sweet as other varieties, the Keith has a full flavour, tart and lemony, and a smooth, fibre-free flesh.

The Kent is fairly large, fat, and not as oval or as flat as the others.  It has a green skin with a reddish cheek and averages a pound to a pound and a half in size.  Its yellow-gold flesh is very juicy and fibre-free.

The Palmer is a long, oval-shaped fruit that usually runs about a pound in size.  It has a rosy, speckled skin with an orange-yellow - almost apricot-coloured - flesh.  It's not as fragrant as some, but it's very sweet and is fibrous only around the pit.  The Palmer has a little less of the tropical taste of most mangoes, with a flavour more like that of a nectarine or peach.

Haitian Mangoes - Usually underrated, a Haitian mango is very flat and elongated, with a skin that starts out lime green and ripens to yellow.  It doesn't look pretty, and the flesh is a little more fibrous, but has the best flavour - an intense, tropical taste.  It's a great winter treat in January, when the season begins, and it ripens very well at home.
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