
PEACH CHUTNEY

PREP T IME
15 mins

COOK T IME
1  hour

SERVINGS
16-19  250ml

Jars

INSTRUCTIONS

- Dice Peaches,  Onions and put in a

large pot.

-  Add 6 cups of Sugar & 4 cups of

Vinegar to the pot.

-  Next Zest  in  the Ginger & Garl ic

- Then add the Curry Powder,  Mustard

Powder,  Cayenne Pepper & Salt .

-  Put on a high to medium heat and let

i t  s immer away for  45 mins.

-  Mix your s lurry  of  Cornf lour  and

Vinegar and add to the s immering

Chutney and st i r  unt i l  th ickened.  ( 1

minute)

  

-  Ladle into c lean and dry jars  to with in

1/2 cm from the very top of the jar .

-  Ladle al l  the mix then put the l ids on

f i rmly and turn upside down for  3 mins.

( th is  ster i l izes the ai r  in  the jar  and the

l id)

-  Al low to cool  and store in the pantry

or  cupboard for  18 months -  2 years

  

USES:  Rust ic Toasted Sandwich with

Smoked Ham, Aged Cheddar and Peach

Chutney is  div ine & also Cheese Platter .
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INGREDIENTS

3 Kg of s l ight ly  underr ipe Peaches diced

4 Large Onions (any colour)  diced smal l

1  knob of ginger ,  zested ( 1  tbsp dr ied)

6 Cloves of Gar l ic ,  zested

6 Cups of Sugar ,  white or  raw

4 cups of White or  Cider Vinegar

2 teaspoons of Curry  Powder

2 tablespoons of Mustard Powder

1  teaspoon of Cayenne Pepper

1  tablespoon of Salt

For the th ickening s lurry :

1/2 cup of Cornf lour

1/2 cup of Vinegar

PREP TIME
 10 mins

COOK TIME
 30 mins

SERVINGS
5 x 250ml Jars

INSTRUCTIONS
- Halve 1  Kg of f resh Apr icots ,  d iscard the
stone and put into a pot.

-  Halve the Lemon and squeeze the ju ice
into the pot and put both the halves in as
wel l .

-  Add a splash of water and start
cooking on high heat st i r r ing frequent ly
to prevent burning.

- Cook unt i l  the fru i t  i s  a pulpy volcanic
mush (about 10 -  15 minutes) .

-  Add the Sugar al l  at  once and st i r  unt i l
d issolved. 

-  Put on a high heat and s immer,  st i r r ing
frequent ly  to prevent burning (around 10
minutes)  unt i l  th ickened. 

-  Test  for  set  unt i l  you ' re happy with the
consistency.

-  Ladle into c lean and dry jars  to with in
1/2 cm from the very top of the jar .

-  Put the l ids on f i rmly and turn upside
down for  3 minutes ( th is  ster i l izes the ai r
in  the jar  and the l id) .

-  Al low to cool  and store in the pantry  or
cupboard for  18 months -  2 years.

APRICOT JAM

INGREDIENTS
1  Kg Apr icots ,  best  i f  s l ight ly  underr ipe
1  Kg Sugar
1  Lemon


