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The Apple Chutney: 

Ingredients 

3 kg  Peeled, cored and diced cooking apples 

1.5 kg  Peeled and diced brown onions 

1 litre  Apple cider vinegar (alternate white wine vinegar) 

1.2 Kg  Soft brown sugar (alternate white sugar) 

350 grams Sultanas, raisins or currants 

1 tsp  Ground coriander 

1 tsp  Ground cloves 

1 tsp  Yellow or black mustard seeds 

1 tsp  Ground black or white pepper 

2  Bay leaves 

1 tea spoon Salt 

 
Process 

Place all ingredients except the sugar  in a 8-12 litre heavy based stock pot and bring to boil very slowly, 

then simmer for around 20-30 minutes until the onions are soft. 

Remove and discard the bay leaves. 

Add the sugar and stir in until it has fully dissolved, continue to simmer and stir regularly until it reaches the 

consistency is that of a jam, around 60-80 minutes. 

Sterilise jars  ready for chutney. To sterilised the jars place clean jars into a pre heated oven at 100 degrees 

celsius for 10 minutes before use. 

Remove chutney from the heat, decant into the hot jars and seal with clean metal lids with rubber seals.  

The jars will cool and the lids will depress in creating an excellent seal. 

The chutney will be ready of use once cooled but will improve with age. Best to use the chutney within 

three years of making. Best stored in a cool place out of direct sunlight such as a panty. 

 

 

 



Apple chutney with chilli varieties 

Add 200 gm freshly chopped chillies, including seeds to the main ingredients for apple chutney plus chilli. 

Raise quantity to 400gms fresh chillies or 600gms for apple chutney with double chilli or apple chutney with 

triple chilli respectively.  

Maharajah chutney 

Ingredients 

3kg  Chopped Black boy peaches (can use any peaches, peacherines or nectarines) 

750gm  Brown onions (diced) 

150 gm   mixed peel 

750gm  sultanas 

1.3 litre  cider vinegar (white or malt vinegar can be substituted) 

4 Tab  salt 

2 Tab  cayenne pepper 

2 Tab  curry powder 

100gm  finely chopped crystallised ginger 

750gm  Soft brown sugar (can use white) 

 
Process 

Place all the ingredients into a large stockpot except the sugar and slowly bring to the boil. 

Once boiling turn down to a simmer and cook for approximately 30 minutes or until all fruit and vegetables 

are soft and cooked. 

Stir in sugar and bring back to the boil. Simmer for about an hour, stirring regularly to avoid sticking and 

burning. 

Sterilise jars  ready for chutney. To sterilised the jars place clean jars into a pre heated oven at 100 degrees 

celsius for 10 minutes before use. 

Remove chutney from the heat, decant into the hot jars and seal with clean metal lids with rubber seals.  

The jars will cool and the lids will depress in creating an excellent seal. 

The chutney will be ready of use once cooled but will improve with age. Best to use the chutney within 

three years of making. Best stored in a cool place out of direct sunlight such as a panty. 

 

Pear chutney 

Ingredients 

3kg  Peeled, cored and chopped pears, ripe but not too soft ideally 

750 gm  Sultanas 

1.5 kg  soft brown sugar (substitute white sugar if required) 

4 tab  Ground ginger 



2 tab  Salt 

1 tea  Cayenne pepper 

1 tab   turmeric 

1 tea  Ground nutmeg 

2 litre  Malt vinegar (white vinegar can be substituted) 

750 mill  Fresh apple juice (can substitute pear juice) 

 
 
 
Process 

Place all the ingredients into a large stockpot except the sugar and slowly bring to the boil. 

Once boiling turn down to a simmer and cook for approximately 30 minutes or until all fruit and vegetables 

are soft and cooked. 

Stir in sugar and bring back to the boil. Simmer for about an hour, stirring regularly to avoid sticking and 

burning. 

Sterilise jars  ready for chutney. To sterilised the jars place clean jars into a pre heated oven at 100 degrees 

celsius for 10 minutes before use. 

Remove chutney from the heat, decant into the hot jars and seal with clean metal lids with rubber seals.  

The jars will cool and the lids will depress in creating an excellent seal. 

The chutney will be ready of use once cooled but will improve with age. Best to use the chutney within 

three years of making. Best stored in a cool place out of direct sunlight such as a panty. 

 

Chilli Onion relish 

Ingredients 

1.1kg  freshly chopped chillies, including seeds 

1.1kg  diced brown onions 

1.25kg  soft brown sugar (can substitute white) 

1 litre  malt vinegar (can substitute white or red wine vinegar) 

2 tab  whole fenugreek 

2 tea  cumin seeds 

2 tab  black mustard seeds 

2 tab  yellow  mustard seeds 

1 tea  salt 

1 tab  turmeric 

1 tab  ground black pepper 

1 tab  cayenne pepper 

2 tab  chilli powder / ground chillies 

 
Process 

Dry roast the fenugreek, cumin and mustard seeds in a frying pan until the mustard seeds start to pop. 



Take the roasted ingredient and grind down in a spice grinder or other method 

Place all the ingredients into a large stockpot except the sugar and slowly bring to the boil. 

Once boiling turn down to a simmer and cook for approximately 30 minutes or until all fruit and vegetables 

are soft and cooked. 

Stir in sugar and bring back to the boil, continue to boil for about 20 minutes. 

 Sterilise jars  ready for chutney. To sterilised the jars place clean jars into a pre heated oven at 100 degrees 

celsius for 10 minutes before use. 

Remove chutney from the heat, decant into the hot jars and seal with clean metal lids with rubber seals.  

The jars will cool and the lids will depress in creating an excellent seal. 

The chutney will be ready of use once cooled but will improve with age. Best to use the chutney within 

three years of making. Best stored in a cool place out of direct sunlight such as a panty. 


