
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
 1  1/2 - 3 hours

SERVINGS
12 x 250ml Jars

INSTRUCTIONS
There are two different cooking methods
for  making Quince Paste.   Method 1  is
us ing a pressure cooker;  Method 2 is
us ing the stovetop.  The pressure cooker
is  by far  quicker ,  but both results  are
amazing!

- Both methods wi l l  keep in the pantry  or
cupboard for  18 months -  2 years.

Method 1  -  Pressure Cooker

- Wipe the fuzz off  the Quinces with a
clean cloth and roughly chop into chunks.  

-  P lace the whole,  chopped Quinces in a
pressure cooker (peel ,  seeds,  core,
everything).

-  Add about 1  cup of Water and cook on
"manual"  for  20 minutes.

-  Push the Quinces and ju ice through a
Moul i  to remove al l  the sk in and pips.

-  Weigh the amount of  pulp you have left
and add the same quant i ty  of  Sugar.  St i r
to combine.

- Return the l iquid to the pressure cooker
and cook on "sauté" for  20 minutes with
the l id off .  I f  i t  starts  to splatter  l iquid
lava around the k i tchen,  p lace a wooden
spoon across the top of the cooker and
rest  the l id over the top.

- After  20 minutes,  give i t  a st i r  and cook
in 20-minute bursts  unt i l  the mixture is
reduced and dark in colour  ( the sautéing
usual ly  takes around 60 minutes in total ) .

-  *Proceed to "test  for  set" .

Method 2 -  Stovetop

- Wipe the fuzz off  the Quinces with a
clean cloth and roughly chop into
chunks.  

-  P lace the whole Quince in a large pot
(peel ,  seeds,  core,  everything).

-  Add " just  enough" water to come under
the top of the fru i t  in  the pot.   Br ing to
the boi l  then s immer rapidly  for  1  -  2
hours ( they ' l l  be cooked in 1/2 hour ,  but
you want to keep going unt i l  they ' re
blushing pink.   You may need to add a
splash more water as you go so that i t
doesn ' t  st ick to the pot.   Each batch and
season are different ,  so don’t  set  a
t imer) .

-  Once i t  looks blushed pink ,  push
through a Moul i  and weigh the pulp
that 's  left .   Add the equal  quant i ty  of
Sugar and st i r  to combine.

- Careful ly  b l i tz  with a st ick mixer ( i t ' l l
be scalding hot)  and st i r  for  potent ia l ly
an hour ,  but once again,  i t  depends how
big a batch you are doing.  A 2 Kg batch
is  going to go deep burgundy red quicker
than a 4 Kg batch.  

-  *Test for set unt i l  you ' re happy with
the consistency.  I t  should peel  back on
itself  once cooled completely .

-  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 minutes ( th is  ster i l izes the ai r  in  the jar
and the l id) .  After  3 minutes,  turn the
jars  r ight way up to avoid i t  sett ing in
the l id.

QUINCE PASTE

INGREDIENTS
6 Quinces
Sugar

This  recipe can be adjusted to any
quant i ty  of  quinces you have.


