Kashmir Chutney
(Recipe Book: HERBS Joanna Farrow)

Ginger, cayenne, coriander and garlic are used to flavour this traditional family recipe for chutney.  Enjoy it with a cheese ploughman’s or hot or cold grilled sausages and meats.

MAKES ABOUT 2.75 kg / 6 lbs
INGREDIENTS:

1kg / 2¼ lb 
green apples (granny smiths)
15g / ½ oz 
garlic cloves

1 litre / 1¾ pts
malt vinegar (or enough to cover apples/garlic)

450g / 1lb 
fresh or semi-dried dates (chopped)

115g / 4oz 
stem ginger (chopped)

450g / 1lb  
seedless raisins

450g / 1lb 
light muscovado sugar (or ½ dark/ ½ light)
2.5ml / ½ tsp
cayenne pepper

20g / ¾ oz
salt

Large handful fresh coriander (chopped)
1. Wash, core and coarsely chop the apples (leave skin on)   
2. Peel and chop the garlic.  Put the apples and garlic in a large, heavy pan with enough vinegar to cover them.

3. Boil until the apples are softened.  Add the remaining ingredients, except the coriander, to the pan.  Cook for 45 minutes, stirring frequently, until thickened and pulpy.  Chop the coriander, stir in and cook for 2 minutes.

4. Spoon into sterilized, warm jars and seal immediately.

COSTING: 16/04/08

1Kg Apples £1.51 / 15g Garlic ? / 1lt Malt Vinegar £0.75 / 450g Dates £0.87 x 2 / /115g Stem Ginger approx £0.91 / /450g Seedless Raisins £0.49 / /450g Lt.Muscovado Sugar £0.70 / 2.5ml Cayenne Pepper + Salt ? / Lg Handful Fresh Coriander £0.69 = £7.08

7 1LB JARS = APPROX £1.00 PER JAR

