
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
 25 mins

SERVINGS
6-8

INSTRUCTIONS
- F i rst ,  d iv ide the Pumpkin into 3.   With
one th i rd of the pumpkin,  d ice smal l  and
microwave unt i l  tender.   With another
thi rd of the pumpkin dice smal l  to
medium and get roast ing in the oven with
some rosemary,  o l ive oi l  and salt  &
pepper and roast  on high 200c.  With the
last  th i rd of the pumpkin,  d ice smal l .

-  Add some Ol ive Oi l  to a large fry ing
pan or  deep dish pan.   Add the f inely
diced Onion,  Pumpkin,  Celery and Thyme.

- Fry  unt i l  golden and start ing to burnish,
then add the Gar l ic and the Rice and
toss around for  a minute to gl isten the
Rice (add more oi l  i f  you need).

-  Meanwhi le bl i tz  the heck out of  the
microwaved pumpkin in about 3 cups of
hot water with 1  tablespoon of vegeta
and add,  al l  at  once to the pot.

-  St i r  to combine and let  bl ip away unt i l
r ice is  near ly  cooked,  st i r r ing every now
and then,  and topping up with more
water as needed.

  

-  When the r ice is  near ly  ready,  125g of
Salted Butter  and 1/2 cup of grated
Parmesan.   St i r  unt i l  creamy and
del ic ious.  

-  Taste and adjust  seasonings.   We
added homemade Worcestershi re Sauce,
and a l i t t le more Parmesan.

-To serve,  crumble some beaut ifu l  soft
marinated fetta over the top and dr izz le
some of the lovely  oi l  f rom the fetta too.

-Top with the Roasted Pumpkin and don't
forget the roasted Rosemary which is
stunning.

ROAST PUMPKIN RISOTTO

INGREDIENTS
1  Onion Diced
500 g pumpkin
2 st icks of  celery diced
1 tbs vegeta stock powder
Fetta to f in ish

1  spr ig of Lemon Thyme or normal Thyme 
1/2 packet of  Arbor io Rice
Butter
Good Parmesan
Worcestershi re Sauce
Olive Oi l


