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PUBLISHER'S NOTE

Although the advice and information in this book are believed to be accurate and true at the time of going to press, neither the
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NOTES

keled lerms are intended lor American readers. Medium (US lar s are used unless otherwise stated.
For all recipes, quanlities are given in both metric and imperial measures and, where appropriate, measures are also given in
standard cups and spoens. Follow one set, but not a mixture, because

Standard 5p00n and cup measures are level.
1tsp = 5m), 1 thsp = 15m, 1 cup = 250mUH oz
Australian standard tablespoons are 20ml. Australian readers should use 3 tsp in place of 1 thsp for measuring small quantities

This book has been written with the reader's safely in mind, and the acvice, information and instructions are intended to be clear and safe
to follow. Howeves, cooking with boling hot mixtures can be dangerous and there is a fisk of bums if sufficient care is not taken. Neither the
author nor the publisher can accept any legal respansibility or liability for any errors or omissions made, or for accidents in the kilchen.
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INTRODUCTION

Preserving sasonal fruits and vegetables as pickles,
savoury jellics, chutneys and relishes is onc of the
oldest of culinary arts. Once essential for basic
survival, preserving is nowadays more often employed
as a tasty and cfficient method of storing scasonal
vegerables or fruits. It can be done in two ways: by
heat sterilization, which destroys enzymes and
bacteria, or by creating an cavironment where
contaminants are unable to thrive - by drying,
salting, or adding sugar, vinegar or alcohol.

AN AGE-OLD TECHNIQUE

Preserving was one of the earliest skills acquired by man,
and it was essential for survival during the cold, dark

winter months when fresh food was scarce. Sun and wind
were the firsr namral asents ro be nse
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It wasn’t long before early man found that salt was
a powerful dehydrator, far morc consistent and
reliable than the natural clements of sun and wind.
Salt soon became a highly prized commaodity = so
much so that wars werc fought over it. In facr,
sometimes the salt was more valuable than the food it
preserved, hence the saying that something is not
worth its salt. Using salt to preserve foods made long-
distance travel more possible because produce that had
previously been perishable could be taken on board
ships for journeys that lasted months and sometimes
even years. New sceelements were built where it was
now feasible for people to both grow and store food.
‘The preservative properties of vinegar and alcohol
were discovered around the same time as those of salt,
and people also realized that food could be flavoured
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wasn't discovered until many centaries later, Cane
sugar, brought to Furope by Arab merchants in the
12th century, remained a scarce luxury in the Western
world for 400 years. It wasn't until the 16th century,
when it was introduced to Europe from the West
Indies, that sugar became a sought-after ingredient.
Soon the demand for it became so great that it
encouraged the rise of colonialism and the slave trade.
In the 18th century, beetroot (beer), which had always
been enjoyed as a vegetable, began to be cultivated
specifically for its sugar content. Eventually sugar
became plentiful and cheap, and the liking for sweet
preserves started to grow.

It was during the 19th century that preserving
really came into its own and was considered to be
a skilled craft. Many of the recipes we use today are
based on those that first appeared in cookbooks
during that cra. Housewives took pride in filling
capacious larders (pantries) with bottles and jars of

Left: Rich, fruity chutneys were first made in India
and became popular in Britain in the 19th century.



Above: Bottling vegetables in vinegar both preserves
and flavours the food, and is a technique that is used
all over the world.

pickles, relishes and chutneys made from fruit and
vegetables during the summer and autumn while they
were plentiful. These were then enjoved during the
lean winter months o supplement their diet, which
consisted mainly of salred meats and root vegetables.
In the 20th

fashionable. Many homes had less storage space and.

century, preserving became less

as the range and usc of commercially prepared pickles
and relishes increased, huge stocks of home-made
preserves were no longer cither needed or desirable.
Imported produce meant that many fruits and
vegetables were available all year round - summer
nths and
citrus fruits never disappeared from grocers’ shelves.

vegetables could be bought in the winter m

By the middle of the century, refrigerators could be
found in most homes, followed by freezers in the
1960s and “70s. During those decades freezing became

the preferred way of preserving fruit and vegerables
and the old-fashioned techniques became less popular

and were often forgotten.

PICKLE-MAKING TODAY

Nowadays though, the art of pickling and
prescrving is coming back into its own, not because
food needs to be processed to make it keep for
long periods but for reasons of quality and varicty.
Improved travel and communication have increased
knowledge of preserves from around the world and
more unusual varictics of fruir, vegetables and
flavouring ingredients are now readily available.
Many people prefer to make their own preserves
instead of buying mass-produced products with
artificial flavourings and colourings. The satisfaction
that comes from being able to create a unique
product is also being rediscovered.

This book shows how to make pickles,

chutneys, relishes and other savoury preserves with

a collection of over 65 stunning recipes. These
traditional and contemporary ideas will prove to be
an inspiration and pleasure to both the novice and

the experienced pickle-maker.

Abov,

(otvadays chutneys and pickles are made with a

range of ingredients, such as beetroot and



EQUIPMENT

While very few specia

items
are essential for preserving, having
the correct equipment for the job
helps to ensure success. You will
probably have most of the basic
items such as a large heavy pan,
weighing scales or calibrated
measuring cups, wooden spoons,

a vegetable pecler, a chopping
board and some sharp knives.
However, a few specific items

such as a salometer and a jelly

bag will prove invaluable. The
following are readily available
from large department scares and

specialist kitchen equipment stores.

PRESERVING PAN

A preserving pan or
large. heavy pan is
essential for making

perfect prescrves,
It must be of a
sufficient size

10 allow

rapid boiling without bubbling
over (a capacity of about 9
litres/16 pints/8 quarts is ideal);
wide enough to allow rapid
evaporation of liquid, so that
setting point is reached quickly;
and have a thick heavy base to
protect the preserve from burning
during cooking. A non-corrosive
preserving pan such as one made
of stainless stecl is the best choice
for making all types of preserves,
but especially for pickles, chutneys
and relishes that contain a high
concentration of acid.

SUGAR THERMOMETER

Invaluable for cooking prescrves
to the exact temperature needed
for a perfect set. Choose a
thermometer that goes up to at
least 110°C/ 230°F, and has a clip
or a handle that can be attached
to the pan, 50 that it does not slip
into the boiling preserve.

JELLY BAG

Used to strain fruit juices from
cooked fruit pulp for jelly-making,
jelly bags are made from calico,
cotton flannel or nylon. Some have
their own stands; others have loops
with which to suspend the bag.

MUSLIN/CHEESECLOTH

Muslin can be used for making
spice, herb or jelly bags. To make
a jelly bag, layer three squares of
muslin together and tie lengths

of string (twine) securely to each
corner. Either knot the ends
together to hang from a single
support, or make four loops so the
bag can be suspended on the legs
of an upturned stool or chair.

Below: A selection of jars with
clamp-top, screw-top or two-piece
screw-band lids.




JARS AND BOTTLES

When making pickles, chutneys
and relishes, a selection of
containers is needed. Clear glass is
ideal because it is non-corrosive,
you can casily check for trapped
air bubbles and it looks very pretty
when filled. As well as ordinary jam
jars and bottles, there are specialist
preserving jars that arc designed
to be heated to a high temperature.
Non-corrosive seals arc essential,
particularly when potting acidic
chutneys and pickles.

Wide-necked jars are crucial
for recipes using whole or large
picces of fruit or vegerables, but
for most preserves it is better to
use several smaller jars than one
or two large oncs.

PRESERVE COVERS

Waxed paper and cellophane,
secured by an elastic band, can be
used to cover jellies, but paper and
cellophane are not vinegar-proof
50 are unsuitable for prescrves
containing vinegar. These should
be potted in preserving jars with

-resistant scals or jam jars with
plastic-lined lids.

HYDROMETER
A hydrometer measures the density
of sugar syrup and can be used
when making a range of preserves,
savoury jellies and relishes. The
tube is marked from 0 to 40 and
measures the point to which the
weighted tube sinks. The morc sugar
a syrup contains, the higher the
hydrometer will float in it.

Right: A canelle
knife and zester
are excellent for
paring off thin
strips of citrus
rind for pickles
and relishes.

SALOMETER

This works in the same way as a
hydrometer but is used to measure
the amount of sale dissolved in brine
for pickling. Salometers are marked
from 0 to 100.

SIEVES AND COLANDERS

Use nylon, plastic or stainless
steel sicves and colanders when
straining acidic fruit or preserves.

SLOTTED SPOONS
AND SKIMMERS
These are useful for lifting and
draining solid ingredients and
packing them into jars.

ZESTERS

I'he curting edge of a zester
has five little holes, which,
when pulled firmly across the
fruit, remove fine strands of
citrus rind, leaving the

white pith behind. This is
ideal for relishes and chutneys
that are flavoured

with citrus rind.

-

CANELLE KNIVES

These have a v-shaped tooth

that pares 6mm/Yain strips of

pecl from fruit and vegetables
leaving grooves and creating a
striped cffect.

GRATERS

Box graters uswally have a choice
of at least three different surfaces,
from fine (for nutmeg and lemon
rind) to coarse (for hard fruits
and vegerables).

MINCERS/GRINDERS
AND FOOD MILLS
Both hand and electric mincers

can save a good deal of time and
energy when processing large
quantities of fruit or vegetables.

GRINDERS

The mortar and pestle is perfect for
coarsely grinding small quantities
of spices. For larger amounts or
when a fine powder is
required, use a spice
mill or coffee grinder
kept solely for that
purpose.

Left: A box
grater with
several
different
surfaces is
useful for
preparing
fruits,
vegetables
and spices.

oquipmoni © 9



POTTING AND BOTTLING

Make surc you have enough jars
and bottles and the correct
sterilizing cquipment before you
start to make any preserve,

CHOOSING CONTAINERS

heating in a low oven, using
sterilizing tablets, hot-washing in a
dishwasher, immersing in boiling
water, or heating in a microwave.

oven method

Pickles made from whole or large
pieces of fruit or vegetables should
be packed into medium or large
jars or bottles with a wide neck.
Smooth, pourable sauces or relishes
«<an be stored in narrow-necked
boreles, but thicker, spoonable
preserves should be packed in jars.

STERILIZING JARS
AND BOTTLES

Before potting, it is essential to
sterilize jars and bortles to destroy

Stand the containers, spaced
slightly apart, on a baking sheet
lined with kitchen paper. Rest any
lids on top. Place in a cold oven,
then hear to 110°C/225°F/Gas %
and bake for 30 minutes.

sterilizing tablet method

This method is not suitable for
delicately flavoured preserves,
Following the instructions on the
packet, dissolve the tablets

and soak the containers in the

any mi in

Check jars and bottles for cracks
or damage, then wash in hot,
soapy water, rinse and turn upside-
down to drain. Containers may be
sterilized in five different ways: by

solution. Drain and
dry before usc.

Below: Medium, wide-necked jars
with plastic-coated screw-top lids
are ideal for most preserves.

dishwasher method

Put the containers and lids in
a dishwasher and run it on its
hottest setting, including drying.

boiling water method

1 Place the containers, open-cnd
up, in a deep pan in ane layer.

2 Pour enough hot (but not
boiling) water into the pan to cover
the containers. Bring the water to
the boil and boil for 10 minutes.

8 Leave in the pan until the water
stops bubbling, then carcfully
remove and drain upside-down
on a clean dishtowel. Tarn the
containers upright and leave to
air-dry for a few minutes.

4 Immerse lids, seals and corks in
simmering water for 20 seconds.
(Only ever use corks once.)

microwave method

Follow the microwave
manufacturer’s instructions and
only use for jars that hold less than
450g/11b and short squat bottles.

1 Half fill the clean jars or bottles
with water and heat on full power
until the water has boiled for at
least 1 minute,

2 Using oven gloves, remave the
jaes or bortles from the microwave.
Carefully swirl the water inside
them, then pour it away. Drain
upside-down on a clean dishtowel,
then turn upright and leave to dry.




Left: Preserves stored in clamp-

top and two-piece lidded jars make

very attractive gifts.

FILLING JARS
AND BOTTLES
Most preserves should be ported
into hot containers once they are
ready. Savoury jellies with added
ingredients such as fresh herbs
should be left to cool for 10 minutes
uncil a thin skin forms on the
surface. Some preserves, such as
feuits bottled in alcohol, are potted
when cold rather than hor.

SEALING JARS

Different preserves need to be
covered and scalcd in different
ways. Jellies can be covered with

a waxed paper disc and the jar
covered with cellophanc held in
place with an elastic band. Pickled
vegetables must be sealed in jars
with new rubber seals and vacuum
or clamp top lids. Chutneys and
pickles should be sealed in jars with
vinegar-proof lids.

USING LIDDED JARS

Different types of jars are suitable
for different types of prescrves.
Serew-top lidded jars are suitablc
for most preserves, but uncoated
metal lids should be avoided for
acidic preserves with vincgar

because the lid may corrode.
Two-piece lidded jars consist of a
flat rubber- o plastic-coated lid
that fits over the top of the jar and
a ring that screws on to the neck of
the jar 10 hold the lid in place.
Clamp-tap jars can be used for any
kind of preserve.

FILLING AND SEALING
BOTTLES

Bottles are perfect for storing
sauces and pourable relishes. They
can be stoppered with a sterilized

cork, then dipped in wax to se:

1 Using a ladlc and funnel, fill
the hot sterilized bottles to within
2.5em/lin of the top

2 Soak the corks in very hot
water for 3-4 minutes, then push
into the tops of the bottles as far
as they will go. Gently tap the
cork into the bottle using a rolling
pin or wooden mallet until the
cork is within Smm/%in of the top
of the bortle. Leave the bortles
until they are cold.

3o seal, dip the top of cach
boutle in melted candle o sealing
Wax fo coat. Leave to set, then dip
a second time.

PRESENTATION

Glass jars and bortles look pretty
because they allow you to see the
preserve inside. Preserving jars
are practical and artractive for
savoury preserves, while glazed
earthenware pots are good for
storing chutneys and mustards.

LABELLING PRESERVES

Al preserves should be clearly
labelled with the date, the name of
the preserve and any special notes.

STORING PRESERVES

Preserves should always be stored
in a cool, dark, dry place because
exposure to warmth and light will
affect their colour and flavour

and shorten their shelf-life.

Many pickles, chutaeys and bottled
fruits need time to mature before
being used.




pickles

Sharp and sweet, warm and mellow, or hot and piquant
— pickles are the magical condiments that can transform
simple foods into exhilarating meals. Fresh fruits and
vegetables preserved in salt or vinegar and flavoured
with spices and herbs make fabulously tasty and
] mat:c accompaniments to cold meats and cheeses,
go wellgmmth ‘rﬁmy»ﬁm&ms too. They are sxmple ’
to make and. e with its i




dill pickles

Redolent of garlic and piquant with fresh chilli, salty dill pickles can be supple and succulent
or crisp and crunchy. Every pickle aficionado has a favourite type.

Makes abour 900g/21b

INGREDIENTS

20 small, ridged or k

y pickling

1 Scrub the cucumbers and rinse

well in cold waser. Leave to dry.

2 Puc the measured warer and salt
in a large pan and bring to the
boil. Turn off the heat and leave to
cool to room temperature.

3 Using the flat side of a knife
blade or a wooden mallet, lighely
crush each garlic clove, breaking
the papery skin.

4 Pack the cucumbers tightly into
one or two wide-necked, sterilized
jars, layering them with the garlic,
fresh dill, dill seeds and pickling
spice. Add one chilli to each jar.
Pour over the cooled brine, making
sure that the cucumbers are
completely covered. Tap the jars on
the work surface ro dispel any
trapped air bubbles.

5 Cover the jars with lids and then
leave to stand at room temperature
for 47 days before serving. Store

in the refrigerator.

COOK'S TIP




pickled mushrooms with garlic

This method of preserving mushrooms is popular throughout Europe. The pickle is good made
with cultivated mushrooms, but it is worth including a couple of sliced ceps for their flavour.

Makes abour 900g/21h

INGREDIENTS

mixad s

romn

1 Trim and wipe the mushrooms
and cut any large ones in half.

2 Put the vinegar, salt, sugar and
water in a pan and bring to the
boil. Add the bay leaves, thyme,
garlic, onion, chillics, coriander
seeds, peppercorns and lemon rind
and simmer for 2 minutes.

3 Add the mushrooms to the pan

and simmer for 3-4 minutes. Drain
the mushrooms through a sieve,
retaining all the herbs and spices,
then set aside for a few minutes
more until the mushrooms are
thoroughly drained.

4 Kill one large or two small cool
sterilized jars with the mushrooms.
Distribute the garlic, onion, herbs
and spices evenly among the layers
of mushrooms, then add enough
olive oil to cover by at least 1cm/
%in. You may need to use extra oil
if you are making two jars.

5 Leave the pickle to settle, then
tap the jars on the work surface to
dispel any air bubbles. Seal the
jars, then store in the refrigerator.
Use wichin 2 weeks.




This delicately

Makes about 1-1.6kg/2%4-34lb

INGREDIENTS

3" /G Cups

Qe

pickled red cabbage

bread and cheese for an informal lunch

1 Put the cabbage and onion in a
bowl, add the salt and mix well
until thoroughly combined. Pour
the mixture into a colander over a
bowl and leave to drain overnight.

ed and vibrant-coloured pickle is an old-fashioned favourite to serve with
or to use to accompany cold ham, duck or goose.

2 The next day, rinse the salted
vegetables, drain well and pat

dry using kitchen paper.

3 Pour the vinegar inco a pan, add
the sugar, spices and bay leaves
and bring to the boil. Remove

from the hear and lcave to cool.

4 Core and chop the apples, then
layer with the cabbage and onions
in sterilized preserving jars. Pour
over the cooled spiced vinegar. (If
you prefer a milder pickle, strain
out the spices first.) Seal the jars
and store for 1 weck before eating.

Eat within 2 months. Oncq

opened, store in the refrigerator.




pickle is a Middle Fastern speciality. The turnips turn a rich red in their
wt-spiked brine and look gorgeous stacked on shelve

in the store cupboard.

2 Put the salt and water in a bowl,
stir and leave to stand until the
salt has completely dissolved.

3 Sprinkle the beetroot with lemon
juice and place in the borrom of
four 1.2 litre/2 pint sterilized jars.
Top with sliced turnip, packing
them in very tightly, then pour
over the brine, making sure that
the vegetables are covered.

4 Seal the jars and leave in a cool

place for 7 days before serving.

Makes about 1.6k;

INGREDIENTS

Tkg/241b yourg lumip

COOK'S TIP
B

ul wh 1 Wash the turnips and beetroot,

but do nor peel them, then cut into

n gtain clothing slices about Smm/Yin thick.



shallots in balsamic vinegar

These whole shallots, cooked in balsamic vinegar and herbs, are a modern variation on
traditional pickled onions. They have a much more gentle, smooth flavour and are delicious
served with cold meats or robustly flavoured hard cheeses.

Makes one large jar

INGREDIENT:!

d/or fresh

300mUV% pint/ 1% Beisamic vinagar

VARIATION

Use other robust hes
thyme sprigs. Rost
maioeam are &l Qood

in plac of the

j. O oo
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1 Put the unpecled shallots in a

bowl. Pour over boiling water and
leave to stand for 2 minutes to
loosen the skins. Drain and peel

the shallors, leaving them whole.

2 Put the sugar, bay leaves and/or

thyme and vincgar in a large heavy
pan and bring to the boil. Add the
shallots, cover and simmer gently
for about 40 minutes, or until the
shallots are just tender.

3 Transfer the shallots and vinegar
mixture to a warmed sterilized jar,
packing the shallots down well.
Seal and label the jar, then store
in a cool, dark place for about



english pickled onions

These powerful, crunchy pickles are traditionally served with a plate of cold meats, bread,
cheese and chutney. They should be made with malt vinegar and stored in a preserving jar for
at least 6 weeks before eating. Tiny pickling onions are available in the autumn.

Makes about four jars
INGREDIENTS
Tkg/2140 vexing onlons
115940774

nait vinegar

1 Trim off the root ends of the
onion, but leave the layers. Cut a
thin slice off the top (neck) end.
Place the onions in a bowl and
cover with boiling water. Leave to
stand for about 4 minutes, then
drain. The skin is then casy to peel
with a sharp knife.

2 Place the peeled onions in a bow!
and cover with cold water, then
drain the water into a large pan.
Add the salt and heat slightly to
dissolve it, then cool before
pouring the brine over the onions.

3 Place a plate inside the top of
the bowl and weigh it down
slightly so that it keeps all the
onions submerged in the brinc.
Leave to sand for 24 hours.

4 Meanwhile, place the vinegar in
a large pan. Wrap all the remaining
ingredients, except the bay leaves,
in a piece of muslin (cheesecloth).
Bring to the boil, simmer for about
5 minutes, then remove the pan
from the heat. Set aside and Icave
to infuse overnight.

5 The next day, drain the onions,
rinse and pat dry. Pack them into
sterilized 450g/11b jars. Add some
or all of the spicc from the vinegar,
. The pickle
will become hotter if you add the
chillies. Pour the vinegar over to

except the ginger slicy

cover and add the bay leaves.
(Store leftover vinegar in a bottle
for another batch of pickles.)

6 Seal the jars with non-metallic
lids and store in a cool, dark place
for at least 6 wecks before eating.

pickles ¢ 19



stuffed baby aubergines

This Middle Eastern fermented pickle makes a succulent and spicy accompaniment to cold
meats, but is equally good served with a few salad leaves and bread as a simple appetizer.

Makes about 3 jars

INGREDIENTS

oS, cut into matcnstick s

pesed and finely

1 Trim the aubergine stems, but do
not remove them completely. Cur
aslit lengthways along each
aubergine, almost through to the

other side, to make a pocl

COOK'S TIPS
s come in a muliitude

ck o

Whichever

1ype you use NS With
taul, go

* S

Kin

auborgines &

you them open be

their flesh discolours rapidly

d to ai.

2 Steam the slit aubergines for
5-6 minutes or until they are just
tender when tested with the tip of
a sharp knife,

3 Put the aubergines in a colander
set over a bowl, then place a plate
on top. Place a few weights on the
plate to press it down gently and
leave for 4 hours to squeeze out
the moisture from the vegetables.

C

4 Fincly chop two red and two
green chilli halves and place in a
bowl. Add the celery and carrots to
the chillies with the garlic and
Smlf1 tsp of the salt. Mix and use
to stuff the aubergine pockets.

5Tightly pack the aubergincs,
remaining chillies and vine leaves,
if using, into a large sterilized jar.

6 Pour the water into a jug
{pitcher) and add the remaining
15ml/1 thsp salt and the vinegar.
Stir together until the salt has
dissolved. Pour enough brine into
the jar to cover the aubergines,
then weigh down the top.

7 Cover the jar with a clean
dishtowel and leave in a warm,
well-ventilated place to ferment.
The brine will turn cloudy as
fermentation starts, but will clear
after 1-2 wecks when the pickle
has finished fermenting. As soon
as this happens, cover and seal the
jar and store in the refrigerator.
Eat the pickle within 2 months.







instant pickle of mixed vegetables

This fresh, salad-style pickle doesn’t need lengthy storing so makes the perfect choice if you
need a bowl of pickle immediately. However, it does not have good storing properties.

Makes abour 450g/11h
INGREDIENTS

% cavillower hoat, ot inlo lorets

2 canots, swcad

s7/scant 1 cup
o ole:

1-¢ fresh chilias, whale or slicod
ol g, sliced
1 res fooll popper, siced

30 lurrenic

106mi7 1

16-30rm/

S67V20 plece resh

£ whils wine vinagar

e sugar

s Grany
B0-90MU// 6 1bsp 0ive o
e of 2 lemons

sal.

1 Toss the cauliflower, carrots,
celery, cabbage, beans, garlic,
chillies, ginger and pepper with
salt and leave them to stand in a

colander over 2 bowl for 4 hours,

2 Shake the vegetables well to
remove any excess juices,

3 ‘Transfer the salted vegetables to
a bowl. Add the turmeric, vinegar,
sugar to taste, oil and lemon juice.
Toss o combing, then add enough
water to distribute the flavours.
Cover the bow! and leave to chill
for at least 1 hour, or until you are
ready to serve.

22 o pokies




preserved lemons

Only the rind, which contains the essential flavour of the lemon is used in recipes. Traditionally
whole lemons are preserved, but this recipe uses wedges, which can be packed into jars easily.

Makes abour 2 jars

INGREDIENTS

10 urwaxed lomons

about /71! oz/scant 1 cup esh
lemon juice or & combination of
fresh ang proserved juice

g walsr

COOK’S TIP
Tre salty, we-flavoured juice that is
used lo praserve the lemans can
be used to flavour salsd dressings
or added 1o hot s

s

2 Pack the salted lemon wedges
into two 1.2 litre/2 pint/S cup
warmed sterilized jars. To each jar,
add 30-45ml/2-3 tbsp sea salt and
half the lemon juice, then top up
with boiling water to cover the
lemon wedges. Seal the jars and
leave to stand for 2-4 weeks
before using.

3 To use, rinse the preserved
lemons well to remove some of
the salty flavous, then pull off and
discard the flesh. Cut the lemon
rind into strips or leave in chunks
and use as desired.

1 Wash the lemons well and cut
each into six to eight wedges. Press
a gencrous amount of salt on to
the cut surface of each wedge.
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pickled plums

This preserve is popular in Central Europe and works well for all varieties of plums, from
small wild bullaces and astringent damsons to the more delicately
red-flushed mirabelle. Plums

ed yellow «

) flavon

so make sure that you choc

ften easily ery firm fruit.

Makes about 900g/21b 2 Add che plums to the pan and

INGREDIENTS slowly bring to the boil. Reduce

e the heat and simmer geatly for

10 minutes, or until the plums are
just tender. Remove the plums with
a slotted spoon and pack them into

hot sterilized jars.

1 Wash the plums, then prick them

once or twice using a wooden
cackrail stick (toothpick). Pur the
VARIATION apple juice, vinegar, salr, allspice

Juniper berries can & rstoad  berrics, ginger and bay leaves in a

preserving pan.

3 Add the sugar 1o the pan and
stir over a low heat until dissolved.
Boil steadily for 10 minutcs, or

until the mixture is syrupy.

4 Leave the syrup to cool for a few
minutes, then pour over the plums.
Caver and seal. Store for at least

1 month before using and use
within 1 year of making.




pickled limes

This hot, pungent pickle comes from the Punjab in India. Salting softens the rind and intensifies
the flavour of the limes, while they mature in the first month or two of storage. Pickled limes
are extremely salty so are best served with slightly under-seasoned dishes.

Makes abour Lkg/2%1h

INGREDIENTS

W2in oece
and finaly shrecdec

poelec

1 Put the limes in a large bowl and
pour over cold water to cover.
Leave to soak for 8 hours, or

overnight, if preferred.

2 The next day, remove the limes
from the water. Using a sharp
knife, cut each lime in half from
end to end, then cut cach half into
Smm/Yin-thick slices.

3 Place the lime slices in the howl,
sprinkling the salt between the
layers. Cover and leave to stand
for a further 8 hours.

4 Drain the limes, catching the
juices in a preserving pan. Crush
the cardamom sceds with the
cumin seeds. Add to the pan with
the chillies, ginger and sugar. Bring
to the boil, stirring until the sugar
dissolves. Simmer for 2 minutes
and leave to cool.

5 Mix the limes in the syrup. Pack
into sterilized jars, cover and seal.
Store in a cool, dark place for at
least 1 month before eating. Use
within 1 year.




striped spiced oranges

These delightful sweet-sour spiced orange slices have a wonderfully warming flavour and look
very pretty. Serve them with baked ham, rich terrines and gamey patés. They are also delicious
with roasted red peppers and grilled halloumi cheese.

Makes about 1.2kg/24lb

INGREDIENTS
6 small or medium o

750m1 4 pints/3 cups whito

vére vinogar

sving of

COOK’S TIP
Those preserved aranges, with thair
oright colour and warming Nlavousr,

make them a parfect accompariment
during the feslive season - delicious
with leftover turkey or wafer thin

of [estive ham.
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1 Scrub the oranges well, then cut
strips of rind from each one using
a canelle knife (zester) to achieve

a striped effect. Reserve the strips
of rind.

2 Using a sharp knife, cut the
oranges across into slices slightly
thicker than Smm/iin. Remove and
discard any pips (sceds).

3 Puc the orange slices into a

preserving pan and pour over just
enough cold water to cover the
fruit. Bring to the boil, then reduce
the heat and simmer gently for
about 5 minutes, or until the
oranges are tender. Using a slotred
spoon, transfer the orange slices

to a large bowl and discard the
cooking liquid.

4 Put the vinegar and sugar in the
cleaned pan. Tie the cinnamon,

whole allspice and orange rind
together in muslin (cheesecloth)
and add to the pan. Slowly bring to
the boil, stirring, until the sugar
has dissolved. Simmer for 1 minute.

5 Return the oranges slices to the
pan and cook genely for about

30 minutes, or until the rind is
translucent and the orange slices
look glazed. Remove from the heat
and discard the spice bag.

6 Using a slotted spoon, transfer
the orange slices to hot sterilized
jars, adding the cloves between the
layers. Bring the syrup o a rapid
boil and boil for about 10 minutes,
or unil slightly thickened.

7 Allow the syrup to cool for a few
minutes, then stir in the brandy, if
asing. Pour the syrup into the jars,
making sure that the fruit is
completely immersed. Gently tap
the jars on the work surface to
releasc any air bubbles, then cover
and seal. Store for at least 2 weeks
before using. Use within 6 months.







italian mustard fruit pickles

This traditional and popular Italian preserve is made from late summer and autumn fruits,
and then left to mature in time for Christmas when it is served with Italian steamed sausage.

Makes about 1.2kg/2%Ib

INGREDIENTS
AS0MIY pint/s
wine vinegar

cant 2 cups while

30m2 tbsp mustard seads
Thg/24iih mixed i, such s peac
nectarines, apricots, plums, melon,
figs and cheries

6750/1/it/scant 3% cups presendng
or granulaled sugar

VARIATION
1f you prefer a siighily
sider vinegar in:

tangy
cad of
the white wine vinegar used here.
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1 Put the vinegar and mustard
seeds in a pan, bring to the boil,
then simmer for 5 minutes.

Remove from the heat, cover and
leave to infusc for 1 hour. Strain
the vinegar into a clean pan and

discard the mustard sceds.

2 Prepare the fruit. Wash and
pat dry the peaches, nectarines,

apricots and plums, then stone
(pit) and thickly slice or halve
each one of these fruits. Cut the
melon in half, discard the seeds
(pips), then slice into 1em/%in
pieces or scoop into balls using a
melon baller. Cut the figs into
quarters and remove the stalks
from the cherrics.

3 Add the sugar to the mustard
vinegar and heat gently, stirring
occasionally, until the sugar has
dissolved completely. Bring to the
boil, reduce the heat and simmer
for S minutes, or until syrupy.

4 Add the fruit to the syrup and
poach it over a gentle heat for
5-10 minutes. Some fruit will be
ready sooner than others, so lift
out as soon as each variety is
tender, using a slotted spoon.

5 Pack the fruit into hot sterilized
jars. Ladle the hot mustard syrup
over the fruit. Cover and scal.
Allow the pickles to mature for at
least 1 month before eating. Use
within 6 months.




blushing pears

As this pickle matures, the fruits absorb the colour of the vinegar, giving them a glorious pink
hue. They're especially good served with cold turkey, game pie, well-flavoured cheese or paté.

Makes about 1.3kg/31b

INGREDIENTS

& vl i

1ECMVY pint/% cug

1 Using a sharp knife, thinly pare
a few strips of rind from the
lemon. Squecze out 30mi/2 thsp
of the juice and put it in a large
pan with the strips of rind.

2 Add the sugar, vinegar, spiccs
and water to the pan. Heat gently,
stirring occasionally, until the
sugar has complerely dissolved,
then slowly bring to the boil.

VARIATION
Nectarres and poa
picklad

3 Meanvwhile, prepare the pears.
Peel and halve cach onc, and

then scoop out the cores using

a melon baller or small teaspoon.
If the pears are of a significant
size, cut them into quarters rather
than halves.

4 Add the pears to the pan and
simmer very gently for about
20 minutes, or until they are
tender and translucent but still
whole. Check the pears frequently
towards the end of the cooking
tife. Using a slotted spoon,
remove the pears from the pan
and pack into hot sterilized jars,
adding the spices and strips of
lemon rind.

5 Boil the syrup for 5 minutes, or

until slightly reduced. Skim off any
scum, then ladle the syrup over the
pears. Cover and seal. Store for at

least 1 month before eating.
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chutneys

Long, slow cooking produces the classic rich and
intriguing flavours that epitomize thick, chunky chutneys.
Fresh vegetables and fruits are combined with fresh berbs
and spices, then simmered to create wonderfully mellow
flavours. These versatile condiments can be served with
cold meats and cheeses, or spread thickly in sandwiches
to enliven and enhance the simplest fillings.




green tomato chutney

This is a classic chutney for using the last tomatoes of summer that just never seem to ripen.
A

ples and onions contribute essential flavour, which is enhanced by the addition of spice.

Makes about 2.5ky/S¥lb

COOK'S TiP

1 Place the romatocs, apples,
onions and garlic in a large pan
and add the sal.

2 Tie the pickling spice in a picce
of muslin (cheesccloth) and add
to the ingredients in the pan.

3 Add half the vinegar to the pan
and bring to the boil. Reduce the

heat and simmer for 1 hour, or
until the chueney is reduced and
thick, stirring frequently.

4 pur the sugar and remaining
vinegar in a pan and heat genely
until the sugar has dissolved, then
add to the chutney. Simmer for

1% hours until the chutney is chick,

stirring it occasionally.

5 Remove the muslin bag from the
chutney, then spoon the hot
chutney into warmed sterilized
jars. Cover and seal immediately.

COOK'S TIPS

m when ceid




tomato chutney

This spicy and dark, sweet-sour chutney is delicious served with a selection of well-flavoured
chee:

s and biscuits or bread, or with cold roast meats such as ham, turkey, tongue or lamb.

Makes about 1.8kg/4lb

INGREDIENTS

9000/216 fomatoes, skinned

2250/B02/ 14 cups mising

nions, chopped

50/Bo/generous 1 cup caster i
ipering) sugar f
600mI/ pint/2% cups malt vinegas
VARIATION 1 Chop the tomatoes roughly and 3 Transfer the chutney to warmed
Dried dales may be used in placa place in a presecving pan. Add the  sterilized jars. Top with waxed
of the raisins, and red wino or shey  raisins, onions and caster sugar. discs and lids. Store in a cool,
vinegar may be used in place of tho dark place and leave to marure
t vinegar. Stone (pit) and ¢ 2 Pour the vinegar into the pan for 1 month. The chutney will
the dates, or buy stoned cooking and bring the mixture o the boil.  keep unopened for up to 1 year.
dates hat have been compre Simmer for 2 hours, uncovered, Once the jars have been opened,
in a block and chop them until soft and thickened. store them in the refrigerator.
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mediterranean chutney

Reminiscent of the warm Mediterranean climate, this mixed vegetable chutney is colourful,
mild and warm in flavour and goes particularly well with grilled meats and sausages.
For a hotter, spicier flavour, add a little cayenne pepper with the paprika.

Makes about 1.8kg/4lb

INGREDIENTS

(Bemmda)

maioss, skinned

X
1 aubs-gire {eggrlant), we
vimmed and cut

g about

3 garfic ckwes, Gushed

all sprg of 1osemary

16mi/1 tbsp paprika

300mir piny/1 % cs

1 Put the chopped onions,
tomatacs, aubergine, courgettcs,
peppers and garlic in a preserving
pan. Cover the pan with a lid and
cook gently over a very low heat,
stirring oceasionally, for about

15 minutes, or until the juices
start to run.
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2 Tie the rosemary, thyme and

ce of muslin

bay leaves in a pi
(cheesecloth). Add to the pan with
the salt, paprika and half the malt
vinegar. Simmer, uncovered, for

25 minutes, or until the vegetables
are tender and the juices reduced.

3 Add the remaining vinegar

and sugar to the pan and stir over
a low heat until the sugar has
dissolved. Simmer for 30 minutes,
stirring the chutney frequently
towards the end of cooking time.

4 When the chutney is reduced to

a thick consistency and no excess
liquid remains, discard the herbs,
then spoon the chutney into
warmed sterilized jars. Set aside
until cool, then cover and seal with
vinegar-proof lids.

5 Store the chutney in a cool, dark
place and allow to mature for at
least 2 months before cating. Use
the chutney within 2 years, Once
opened, store in the refrigerator
and use within 2 months,



confit of slow-cooked onions

seve.

Makes abour 500g/1%lb
INGREDIENTS

2 tosp oiva

up butle

hytie sixig

1 bay leal

i light muscovado {orown)
O, plLs a ittle axtra

0 ready-to-eal

all s ground black pepper

1 Reserve Sml/1 tsp of the oil,

then heat the remaining oil with
the butter in a large pan. Add the
onions, cover and cook gently over
a low heat for about 15 minutes,

stirring occasionally.

2 Scason the onions with salt and
ground black pepper, then add the
thyme, bay leaf and sugar. Cook
slowly, uncovered, for a further
15

20 minutes until the onions are
very soft and dark. Stir the onions
occasionally during cooking to

prevent them sticking or burning.

3 Add the prunes, vinegar, wine
and 60ml/4 thsp water to the pan
and cook over a low heat, stirring
frequently, for 20 minutes, or until
most of the liquid has cvaporated.
Add a little more water and reduce
the heat if it looks dry. Remove
from the heat.

4 Adjust the scasoning if necessary,
adding morc sugar and/or vinegar
ta taste. Leave the confit to cool
then stir in the remaining Smi/

1 tsp olive oil and serve.

jam of slow-cooked, caramelized onions in sweet-sour balsamic vinegar will keep for
days in a sealed jar in the refrigerator. You can make it with red, u
s, but yellow onions will produce the sweetest result.

hite or yellow

VARIATION

1t
3 thsp brown
1

riander seods,

e, then

250m/BI 0s/1

ed

leaves, a fow thyme sprigs, 3 strips

crange rind, 45mi/3 hsp lomato purde

[paste) and

jue of 1 0
red, for 1

gent




kashmir chutney

In the true tradition of the Kashmiri country store, this is a typical family recipe passed down
from generation to generation. It is wonderful served with plain or spicy grilled sausages.
Makes abour 2.75kg/élb

INGREDIENTS

1ke/2%D graen o

1 Quarter the apples, remove the 3 Chop the dates and ginger and
cores and chop coarscly. Peel and  add them to the pan, together with
chop the garlic. the rest of the ingredients, Cook

gently for 45 minutes.
2 Place the apple and garlic in a pan
with enough vinegar to cover. Bring 4 Spoon the mixture into warmed
to the boil and boil for 10 minutes.  sterilized jars and scal immediately.




fiery bengal chutney

Not for timid tastebuds, this fiery chutney is the perfect choice for lovers of hot and spicy
food. Although it can be eaten a month after making, it is better matured for longer.

Makes about 2kg/4%lh
INGREDIENTS

finely chopped

3/B8az/1 %

s ral

Omif% pis

art 2.t

2/1% cups demer

red chllies
2 Irush groen oh
L

16mif1 thsp

Sink/* tsp turmeric

1 Pecl and fincly shred the fresh
coot ginger. Peel, core and roughly
chop the apples. Peel and quarter
the onions, then slice as thinly as
possible. Place in a preserving pan
with the garlic, raisins and vincgar.

2 Bring to the boil, then simmer
steadily for 15-20 minutes, sticring
occasionally, until the apples and
onions are thoroughly softened. Add
the sugar and stir over a low heat
until the sugar has dissolved.
Simmer the mixture for about

40 minutes, or until thick and
pulpy, stirring frequently towards
the end of the cooking time.

3 Halve the chillies and remove

the seeds, then slice them finely.
(Always wash your hands with
soapy water immediately after
handling chillies.)

4 Add the chillies to the pan and
cook for a further 5-10 minutes,
or until no excess liquid remains.
Stir in the salt and turmeric.

5 Spoon the chutney into warmed
sterilized jars, cover and seal them
immediately, then label when cool.

6 Store the chutney in a cool, dark
place and leave to mature for ar
least 2 months before cating. Use
within 2 years of making. Once
opened, store in the refrigerator
and use within 1 month.




butternut, apricot and almond chutney

Coriander seeds and turmeric add a slightly spicy touch to this rich golden chutney. It is
delicious in little canapés or with cubes of mozzarella cheese; it is also good in sandwiches.

Makes about 1.8kg/4lh

INGREDIENTS

buttoTt squa

grated find and j
tsp tur

orange

p coriander seeds

1 tosp salt

cup liaked

1 Halve the butternut squash
lengthways and scoop out the
seeds. Peel off the skin, then cur
the flesh into 2em/%in cubes.

2Pt the sugar and vinegar in
preserving pan and heat gently,
stirring occasionally, until the

sugar has dissolved.

3 Add the squash, onions, apricots,
orange rind and juice, turmeric,
coriander seeds and salt to the
preserving pan. Bring the mixture

slowly to the hoil.

4 Reduce the heat and simmer
gently for 45-50 minures, stirring
frequently towards the end of the
cooking time, until the chutney is
reduced to a thick consistency and
no excess liquid remains. Stir in

the flaked almonds.

5 Spoon the chutney into warmed
sterilized jars, cover and seal. Store

in a cool, dark place and allow to

mature for at least 1| month before
caring. Use within 2 years, Once
opened, store in the refrigerator
and use within 2 months.

VARIATION




sweet and hot dried fruit chutney

This rich, thick and slightly sticky preserve of spiced dried fruit is a wonderful way to

enliven cold roast turkey left over from

Makes about 1.5kg/31b 60z

INGREDIENTS

1V Roughly chop the dried apricots,

dares, figs and citrus peel, then put
all the dried fruit in a preserving
pan. Pour over the cranberry juice,
stir, then cover and leave to soak
for 2 hours, or until the fruit has
absorbed most of the juice.

2 Add the cider vinegar and sugar

to the pan. Stir over a low heat
until the sugar has dissolved.

3 Bring the mixture to the boil,

then reduce the heat and simmer for
abour 30 minutes, or until the fruit
is soft and the chutney fairly thick.

Stir occasionally during cooking.
4 Stir in the lemon rind and juice,
mixed spice, coriander, cayenne
pepper and salt. Simmer for a
further 15 minutes, stirring
frequently towards the end of the
cooking, until the chutney is thick
and no excess liquid remains.

VARIATIONS

“hristmas or Thanksgiving dinners.

5 Spoon the chutney into warmed
sterilized jars, cover and seal. Store
in a cool, dark place and allow to
mature for at least 1 month before
cating. Use within 1 year. Once
opened, store in the refrigerator
and use within 2 months.
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This

cold roast meats such as ham, pork or turk

pickled peach and chilli chutney

is a spicy, rich chutney with a succulent texture. It is great served traditional-style, with
; it is also good with pan-fried chicken served in

warm wraps. Try it with ricotta cheese as a filling for pitta bread.

Makes abour 450g/11b

INGREDIENTS
750V ups
ps
cups criex toned
chepped
and G

1 Place the vinegar, sugar, dates,
allspice and mace in a large pan
and hear gently, stirring, until the
sugar has dissolved. Bring to the

boil, stirring occasionally.

2 Add the peaches,
chopped chillies, crushed garlic,

onions,

grated ginger and salt, and bring
the mixture back to the boil,
stirring occasionally.

3 Reduce the heat and simmer
for 40-50 minutes, or until the
chutney has thickened. Stir
frequently to prevent the mixrure
sticking to the bottom of the pan.

-

A BN

4 Spoon the hot cooked chutney
into warmed sterilized jars and
scal immediately. When cold, store
the jars in a cool, dark place and
leave the chutney to mature for

at least 2 weeks before cating.

Use within 6 months.

COOK’S TIP
To test the Gon




hot yellow plum chutney

It is well worth secking out yellow plums to make this hot, fragrant chutney. They give it a
slightly tart flavour and make it the perfect accompaniment to deep-fried Asian-style snacks
such as spring rolls and wontons, or battered vegetables and shelifish.

Makes 1.3kg/3lb
INGREDIENTS
900/

1 fresh oot ginger
1 and grated

4 Spoon the plum chutney into

1 Put the halved plums, onion,

warmed sterilized jars, then cover
ginger and star anise in a large and scal immediately.
pan and pour over half the whire

wine vinegar. Bring to the boil and 5 Store the chutncy in a cool, dark
simmer gently over a low heat for place and allow to mature for at
about 30 minutes, or until the least 1 month before using. Use

plums have softencd. within 2 years.

2 Stir the remaining vincgar, sugar, 3 Bring the mixture to the boil, COOK'S TIPS

sliced celery, chillies and crushed then simmer for 45-50 minutes, or * Once opened, store the chutney
garlic into the plum mixture. until thick, with no excess liquid. n the refrigeralor and use within
Cook very gently over a low heat, Stir frequently during the final 3 morihs.

stirring frequently, until the sugar stages of cooking to prevent the * Ba sure to use jars wilh non-metallic
has completely dissolved. chutney sticking to the pan. ids 10 store the chutney.
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mango chutney

No Indian meal would be complete without this classic chutney. Its gloriously sweet, tangy
flavour complements the warm taste of Indian spices perfectly, but it is equally good scooped
up on crispy fried poppadums. Mango chutney is also great served with chargrilled chicken,
turkey or duck breasts; with potato wedges and soured cream; or spread on cheese on toast.

Makes abour 1kg/24lb

INGREDIENTS

900g/2ib mangoes, halved, pesled
and stoned
2.5mifK i

p salt

2259/80z cooking apples, pealad

300miV% pint/1 % cups distiied
malt vinegar

200g/7oz/scant 1 cup demerara
(raw) sugar

1 orion, chopped

1 garic clove, crushed

10Mi/2 tsp ground gingsr

COOK’S TIPS

* Once opened, store the chutney
in the refrigerator and use within

3 morths.

 When serving mango chutney with
crispy poppedums, also offer a
selection of other condiments such
as sally lime pickle, finely chopped
fresh onion salad and minty yogurt
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1 Using a sharp knifc, slice the
mango flesh into chunks and place
in a large, non-metallic bowl.
Sprinkle with salt and set aside
while you prepare the apples.

2 Using a sharp kaife, cu the

apples into quarters, then remove
and discard the cores and peel.
Chop the flesh roughly.

3 Put the malt vincgar and sugar
in a preserving pan and heat very
gently, stirring occasionally, until
the sugar has dissolved completely.

4 Add the mangoes, apple, onion,
garlic and ginger o the pan and
slowly bring the mixture to the
boil, stirring occasionally.

5 Reduce the heat and simmer
gently for about 1 hour, stirring
frequently towards the end of the
cooking time, until the chutney is
reduced to a thick consistency and
no excess liquid remains.

6 Spoon the chutney into warmed
sterilized jars, cover and seal. Store
in a cool, dark place and allow to
mature for at least 2 weeks before
eating. Use within 1 year of making.

VARIATION
To make a chutney with a fiery, spicy
kick to serve with cheeses and cold
meats, seed and finely siice two
green chilles and stir into the
chutney with the garlic and







chunky pear and walnut chutney

This chutney recipe is ideal for using up hard windfall pears. lIts mellow flavour is excellent
with cheese and also good with grains such as in pilaff or with tabbouleh.

Makes about 1.8kg/4lb

INGREDIENTS

1.2kg/24

tim pe

>oking apples

pint/scant 2 cups cidor vinogar

1 cup sullanas

and juice

4000/1402/2 Cups aramsted sugar

02/1 cup walnuts,
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1 Pecl and core the fruit, then
chop into 2.Scm/Tin chunks. Pecl
and quarter the onions, then chop
into pieces the same size. Place in a
prescrving pan with the vincgar.

2 Slowly bring to the boil, then
reduce the heat and simmer for
40 minutes, until the apples, pears
and onions are tender, stirring the
mixture occasionally.

3 Meanwhile, put the sultanas in a
small bowl, pour over the orange
juice and leave to soak.

4 Add the sugar, sultanas, and
orange rind and juice to the pan.
Gently heat until the sugar has
dissolved, then simmer for
30-40 minutes, or until the
chutney is thick and no excess
liquid remains. Stir frequently
towards the end of cooking to
prevent the chutney sticking on

the bottom of the pan.

5 Gently toast the walnats in a
non-stick pan over a low heat for
5 minutes, stirring frequently, until
lightly coloured. Stir the nuts into
the chutney with the cinnamon.

6 Spoon the chutaey into warmed
sterilized jars, cover and seal, Store
in a cool, dark place and leave to
mature for at least 1 month. Use
within 1 year.



green grape chutney

A hint of lime beightens the fragrant grape flavour and complements the sweetness of this
chutney. It is delicious warmed with a knob of butter and served with roast pork.

Makes 1.2kg/2%41b
INGREDIENTS

2 Reduce the heat and simmer the
chutney for about 45 minutes, or
until the fruit is tender and the
chutney fairly thick.

8 Stir the lime rind and juice and

salt into the chutney and simmer
for 15 minutes until the chutney is
thick and no excess liquid remains.

lirey grated anc
of 1 m

5mrif% 1sp eall
1 Halve the grapes if large, then 4 Spoon the chutney into warmed
peel, core and finely chop the sterilized jars, cover and seal. Store
COOK'S TIP apples. Put the fruit in a preserving  in a cool, dark place and leave to
Or<e opened, siore pan with the sugar and vinegar and  mature for at least 1 month before
slowly bring to the boil. caring. Use within 18 months.
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beetroot and orange preserve

With its vibrant red colour and rich earthy flavour, this distinctive chutney is good with salads

as well as full-flavoured chees

You might also like to try it with cream cheese in baked potatoes.

Makes about 1.4kg/3lb

INGREDIENTS

ub or, if necessary, thinly peel
the beetroot, then cut into lem/l4in

pieces. Peel, quarter and core the
apples and cut into 1em/%in pieces.

such as mature Cheddar, Stilton or Gorgonzola.

2 Put the vinegar and sugar in a
preserving pan and hear gently,
stirring occasionally, until the

sugar has dissolved.

3 Add the beetroot, apples, onions,

garlic, orange rind and juice,
ground allspice and salt to the pan.
Bring to the boil, reduce the heat,
then simmer for 40 minutes.

4 Increasc the heat slightly and
boil for 10 minutes, or until the
chutney is thick and no excess
liquid remains, Stir frequently to
prevent the chutney catching on
the base of the pan.

5 Spoon the chutney into warmed
sterilized jars, cover and seal. Store
in a cool, dark place and allow to
mature for at least 2 weeks before
eating. Use within 6 months of
making. Refrigerate once opened
and use within 1 month.

COOK'S TIP




rhubarb and tangerine chutney

The rbubarb in this soft-textured chutney is added partway through the cooking, so that
it retains its attractive colour and shape. It works especially well when partnered with

Chinese-style roast duck, or with cold meats such as ham or gammon.

Makes about 1.3kg/31b
INGREDIENTS

1 Put the onion in a prescrving
pan with the vinegar, whole cloves
and cinnamon stick. Bring to the
boil, then reduce the heat and
simmer for 10 minutes, or until
the onions are just tender.

2 Meanwhile, thinly pare the rind
from the tangerine. (It is often
casier to peel the fruit first, then
slice the white pith from the rind.|
Finely shred the rind.

3 Add the tangerine rind, sugar
and sultanas to the pan. Stir until
all the sugar has dissolved, then
simmer for 10 minutes, or until the
syrup is chick.

4 Add the rhubarb to the pan.
Cook gently for about 15 minutes,

stirring carcfully from time to
time, until the rhubarb is soft but
still retains its shape, and just a
little spare liquid remains.

5 Remove the pan from the heat
and leave to cool for 10 minutes,
then stir gently to distribute the
fruit. Spoon the chutney into
warmed sterilized jars, cover and
seal. Store in a cool, dark place
and allow to mature for at least
1 month. Use within 1 year. Once
opened, store in the refrigerator
and use within 2 months.

COOK'S TIP
The finely shredded rind of hal
orange may be Lsed In place ¢
srvedded tangering 0

cruneys = 47



relishes

These versatile condiments can be fresh and quick to make

or rich and slowly simmered. They usually bhave bold, striking
flavours with a piquant, sharp and spicy taste balanced by
sweet and tangy tones. Serve them with cheese, cold or

grilled meats or use them to jazz up sandwich fillings.




tart tomato relish

Makes about 500g/1%lb

INGREDIENTS

2 pieces preserved stem gingor

Ib cherry lomatoss

1 Coarsely chop the preserved

stem ginger. Slice the lime thinly,
including the rind, then chop the
shices into smal) pieces.

Adding lime to this relish gives it a wonderfully tart, tangy flavour and a pleasantly sour
after-taste. It is particularly good served with grilled or roast meats such as pork or lamb.

2 Place the cherry tomatocs, sugar,
vinegar, salt, ginger and lime in a
large heavy pan.

3 Bring the mixture to the boil,
stirring until the sugar dissolves,
then simmer rapidly for about
45 minutes. Stir frequently until
the liquid has evaporated and the
relish is thick and pulpy.

4 Leave the relish to cool for
about 5 minutes, then spoon into
sterilized jars. Leave to cool, then
cover and store in the refrigerator
for up to 1 month.

COOK’S TIP

not pe
provide ah
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red hot relish

Make this relish during the summer months when tomatoes and peppers are plentiful.

It enhances simple, plain dishes such as a cheese or mush

Makes about 1.3kg/3lb

Sl thsp pageika

1 Put the chopped tomatoes,

onions, peppers and chillics in a
preserving pan, cover with a lid
and cook over a very low heat

for about 10 minutes, stirring once

or twice, until the tomato juices

start to run.

2 Add the sugar and vinegar to the

tomato

ixture and slowly bring
to the boil, stirring occasionally
unil the sugar has dissolved

complecel

celery seeds, paprika and salt and

stir well to combine.

Add the mustard seeds,

3 Increase the hear under the
pan slightly and cook the relish,
uncovered, for about 30 minutes,
or until most of the liquid has
evaporated and the mixture has
a thick, but moist consistency.

Stir frequently towards the end

of cooking time to prevent the
mixture sticking to the pan.

4 Spoon the relish into warmed
sterilized jars, cover and seal.
Store in a cool, dark place and
leave to marure for at least

2 wecks before eating. Use the
relish within 1 year of making.

room omelette.

COOK'S TIP




bloody mary relish

This fresh-tasting relish with contrasting textures of tomatoes, celery and cucumber is perfect
for al fresco summer eating. For a special occasion, serve it with freshly shucked oysters.

Makes aboor 1.3kg/3lb

INGREDIENTS

COOK’S TIP

To skin t

ematoes, plinge the

In a bow! of just-oollec wate

skin vl spit &

1 Skin and chop the tomatoes.
Pecl the cucumber and slice

the flesh from around the seeds.
Discard the seeds and chop the
flesh. Layer the vegetables in a
colander placed aver a bowl,
lightly sprinkling each layer with
salt. Cover, put in the refrigerator
and leave to drain overnight.

2'The next day, rinse the tomaroes
and cucumber thoroughly under
cold running water to remove as
much salt as possible. Drain well,
then place in a pan. Discard the
salty vegetable juices in the bowl.

3 Add the celery, garlic, vinegar and
sugar to the pan and slowly bring
to the boil over a low heat.

4 Cook the vegetables, uncovered,
for about 30 minutes, stirring

occasionally, until the vegetables
have softened and most of the liquid
has evaporated.

5 Remove the pan from the heat
and leave to cool for about

5 minutes. Add the vodka, and
Tabasco and Worcestershire sauces
and stir well to combine.

6 Spoon the hot relish into
warmed sterilized jacs, cool, cover
and seal. Store in the refrigerator
for at lcast 1 week.

COOK'S TIP
Us trie relign withi 3 montrs. Onoe
Ine reTigerator




yellow pepper and coriander relish

Fresh relishes are quick and easy to make although they do not have a long shelf life. Try this
relish with mild, creamy cheeses or with grilled tuna or other firm fish, poultry or meat.

Makes 1 small jar
INGREDIENTS

1 1arge ysic

45mif3 thsy
1 large mild ‘resh red chill
I bt of fresh

same ol

inder (cilantro)

1 Seed and coarscly chop the
yellow peppers. Hear the oil in a
pan, add the peppers and cook,
stirring frequently, for 8-10
minutes, until lightly coloured.

2 Meanwhile, seed the chilli, slice
it very thinly and sct asidc.

Transfer the peppers to a food
processor and process until
chopped, but not puréed. Transfer
half the peppers to a bowl, leaving
the rest in the food processor.

3 Using  sharp knifc, chop the
fresh coriander, then add it to the
mixture in the food processor and
process bricfly to combine. Tip the
mixture into the bowl with the rest
of the peppers, add the sliced chilli
and stir well to combine,

4 Season the relish with salt to
taste and stir well to combinc.
Cover the bowl with clear film
{plastic wrap) and chill in the
refrigerator until ready to serve.

COOK’S TIPS
* Red and orar
just as well as

et pepr

jelow, hough

peppers are Unsuitable as they ;

SWRe! €

ough in flavour

 Tris relish does not keep weil
use within 3 or 4 daye of making,

* It you find the fiavour uf chill too hot
ill and chop inlo

use only haf a ¢
tiny pieces
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sweet piccalilli

Undoubtedly one of the most popular relishes, piccalilli can be eaten with grilled sausages, ham
or chops, cold meats or a strong, well-flavoured cheese such as Cheddar. It should contain a
good selection of fresh crunchy vegetables in a smooth, mustard sauce.

Makes about 1.8kg/4lb
INGREDIENTS
1 large caulflower

ickiing (psarl) onions

10 cups cold water

> granulated sugar

d ara crushed
10mi/2 tsp mustard powder

Smi/1 tsp ground ginger

1 lire/1% pois/ cups distied
(white} vinegar

259/102/% cup plain
teur

16mV/1 tosp urmeric

1 Prepare the vegetables. Divide
the cauliflower into small florets;
peel and quarter the pickling
onions; seed and finely dice the
marrow and cacumber; top and
tail the French beans, then cut
them into 2.5cm/lin lengths.

2 Layer the vegetables in a large

glass or stainless steel bowl,
generously sprinkling each layer
with salt. Pour over the watcr,
cover the bowl with clear film
(plastic wrap) and leave to soak
for about 24 hours.

3 Drain the soaked vegetables, and
discard the brine. Rinse well in
several changes of cold water to
remove as much salt as possible,
then drain chem thoroughly.

4 Put the sugar, garlic, mustard,
ginger and 900ml/14 pints/3% cups
of the vinegar in a prescrving pan.

Heat gently, stirring occasionally,

until the sugar has dissolved.

e a-

o

5 Add the vegetables to the pan,
bring to the boil, reduce the heat
and simmer for 10-15 minutes,
or until they are almost tender.

6 Mix the flour and turmeric with
the remaining vinegar and stir into
the vegetables. Bring to the boil,
stirring, and simmer for § minutes,
until the piccalilli is thick.

7 Spoon the piccalilli into warmed
sterilized jars, cover and seal. Store
in a cool, dark place for at least

2 weeks. Use within 1 year.







corn relish

When golden corn cobs are in season, try preserving their kernels in this delicious relish.
Tt has a lovely crunchy texture and a wonderfully bright, appetizing appearance.

Makes abour 1kg/2%1b
INGREDIENTS

& large frash

om on

3 white cabbag about

Aol 160 0772 py
molt vinog
2000/702/1 cup goiden granuites s

rad (bol) popper, ssedud and

0s8) flour

56 e relishes

1 Put the corn in a pan of boiling
water and cook for 2 minutes.
Drain and, when cool enough to
handle, use a sharp knife to strip
the kernels from the cobs.

2 Put the corn kernels in 2 pan
with the cabbage and onions.
Reserve 30ml/2 tbsp of the vinegar,
then add the rost to the pan with
the sugar. Slowly bring to the boil,
stirzing occasionally until the sugar
dissolves. Simmer for 15 minutes.
Add the red pepper and simmer for
a further 10 minutcs.

3 Blend the salt, flour, mustard
and rurmeric with the reserved
vinegar to make a smooth paste.

4 Stir the paste into the vegetable
mixture and bring back to the
boil. Simmer for 5 minutes, until
the mixture has thickened.

5 Spoon the relish into warmed
sterilized jars, cover and seal. Store
in a cool dark place. Use within

6 months of making. Once opencd,
store in the refrigerator and use
within 2 months.

COOK'S TIP

This tangy reish is the perect
barbec
enlvening
as chickon,

osonve. || is perfect for
erbecued meats such
sausages and burgers.




cool cucumber and green tomato relish

This is a great way to use up those green tomatoes that seem as though they're never going

to ripen. Combined with cucumber, th

Makes about 1.6kg/3%lb

INGREDIENTS

1 Wash the cucumbers and green
tomatoes. Cut into lem/%in cubes.

Peel and finely chop the onions.

2 Layer the vegetables in a strainer

or colander placed over a bowl,
lightly sprinkling each layer with
salt, then cover and leave to drain

for at least 6 hours, or overnight.

ale g

3 Discard the salty liquid and tip
the salted vegetables into a large
heavy pan. Reserve 30m/2 thsp
of the vinegar and add the rest
to the pan with the demerara and
granulated sugars.

4 Slowly bring the vegetable mixture
to the boil, stirring occasionally
uneil the sugar has dissolved
completely. Reduce the heat
slightly and cook, uncovered, for

abour 30 minutes, or until the

egetables are tender.

1 relish that is great for barb

‘ues

5 In a small bowl, blend the flour

and mustard to a paste with the

reserved vinegar. Stir the mixture
into the relish and simmer for
about 20 minutes, or until the

mixture is very thick,

6 Spoon the relish into warmed
sterilized jars, cover and scal.
Store in a cool, dark place for at
least 1 week. Use the relish within
6 months. Once opened, keep

in the refrigerator and use within

2 months,




carrot and almond relish

This is a Middle Eastern classic, usually made with long fine strands of carrot, available from
many supermarkets. Alternatively, grate large carrots lengthways on a medium grater.

Makes about 675g/1%lb

INGREDIENTS

15m/" tosp co

gratec

500/202 Tresh rool gnger,
finsly shraddec

1 Crush the coriander sceds using

a mortar and pestle, Put them in

(5014 1sp sall a bowl with the carrors, ginger,

/% cup Haced {slice

sugar and lemon rind and mix
together well to combine.

2 Put the lemon juice, vinegar,
water, honey and salt in a jug
(piccher) and stir until the salt has
dissolved. Pour over the carrot
mixtare. Mix well, cover and leave
in the refrigerator for 4 hours.

3 Transfer the chilled mixture to
a preserving pan. Slowly bring
to the boil, then reduce the hea
and simmer for 15 minutes unril
the carrots and ginger arc tender.

4 Increase the heat and boil for
15 minutes, or until most of the
liquid has evaporared and the
mixure s thick, Stir frequently
towards the cnd of the cooking
time to prevent the mixture from

sticking to the pan.

5 Put the almonds in a frying pan
and toast over a low heat until just
beginning to colour. Gently stir
into the relish, taking care not to
break the almonds.

6 Spoon the relish into warmed
sterilized jars, cover and seal.
Leave for at least 1 month and use
within 18 months. Once opened,
store in the refrigerator.




lemon and garlic relish

This powerful relis
which are widely av

s flavoured with North African spices and punchy preserved lemons,

ailable in Middle Eastern stores. It is great served with Moroccan tagines.
Makes 1 small jar 6 Taste the relish and adjust the
S GREDIENTS seasoning, adding more salt, sugar

a5m /3 tep olve oil

and/or vinegar to taste.

ns, slice
7 Serve warm or cold (not hot or
chilled). The relish tastes best if
left to stand for 24 hours,

COOK'S TIP
aron stick 5 Cook very gently, uncovered,
e i e

ptional)

stora tha reiish I a tightty

until the onions are very soft and

most of the liquid evaporated. Stir
in the preserved lemon and cook

gently for § minutes.

1 Gently heat the oil in a large
heavy pan. Add the onions and
stir, then cover and cook on the
lowest setting for 1015 minutes,
stirring occasionally, until soft

2 Add the garlic cloves and the
coriander sceds. Cover and caok
for 5-8 minutes, until soft.

3 Add a pinch of salt, lots of
ground black pepper and the sugar
to the onions and cook, uncovered,
for a further 5 minutes.

4 Soak the saffron threads in
about 45ml/3 thsp warm water for
5 minutes, then add to the onions,
with the soaking water. Add the
cinnamon scick, dried chillies,

if using, and bay leaves. Stir in
30ml/2 thsp of the sherry vinegar

and the orange ju




This wine-enriched reli:
Thanksgiving
for a touch of sweetnes.

perfect for servi

. It is alsc

Makes about 900g/2ib

INGREDIENTS

1 Halve the red onions and slice
them very thinly. Heat the oil in a

large pan, add the onions and

cook them over a very low heat
for about 15 minutes, stirring
VARIATION

Reccurant

occasionally until softencd. Add

30ml/2 thsp of the sugar and cook
P 8

for a further 5 minutes, or until

the onions are caramelized.

L

2 Meanwhile, put the cranberries

in a pan with the remaining sugar,
and the vinegar, red wine, mustard
sceds and ginger. Heat gently until
the sugar has dissolved, then cover
and bring to the boil.

3 Simmer the relish mixture for
12-15 minutes, until the berries
have burst and are tender, then
stir in the caramelized onions.

cranberry and red onion relish

with hot roast turkey at Christmas or
good served with cold meats or stirred into a beef or game casserole
. It can be made several months in advance of the festive season.

4 Increase the hear slightly and
cook uncovered for a fucther

10 minutes, stirring the mixcure
frequently uncil it is well reduced
and thickened. Remove the pan
from the heat, then season with

salt and pepper to taste.

5T

sterilized jars. Spoon a little of the

ansfer the relish to warmed

orange liqueur or port over the top
of each, then cover and seal. Store
in a cool place for up to 6 months.
Store in the refrigerator once
opened and use within 1 month.

COOK'S TIP
tis impodar: & ver ¥
oking he cranberres b

mas poo out of the par

Juring cooking and are very 7ot







mango and papaya relish

Brightly coloured pieces of dried papaya adds taste and texture to this anise-spiced mango
preserve. The fruit is cooked for only a short time to retain its juicy texture and fresh flavous.

Makes abour 800g/1%lb

INGREDIENTS

118g/d02% cup dried papaya

W pint/4 cup Gder vin

11 cop light mus:

\

1 Using a sharp knife or scissors,
roughly chop the papaya and place
in a small bowl. Sprinkle over the
orange or apple juice and leave

to soak for at least 10 minutes.

2 Meanwhile, peel and slice the
mangoes, cutting the flesh away
from the stonc (pit) in large slices.
Caut into Tem/%in chunks, then ser
the flesh aside.

3 Pur the sliced shallots, ginger,
garlic and star anise in a large pan.
Pour over the vinegar. Slowly bring
to the boil, then reduce the heat,
cover and simmer for 5 minutes,
or until the shallots are just
beginning to soften.

4 Add the sugar and salt to the
pan and stir over a low heat until
dissolved. When the mixturc is
simmering, add the papaya and
mango and cook for a further

20 minutes, or until the frait is just
tender and the relish mixture has
reduced and thickencd.

5 Allow the relish to cool for
about § minutes, then spoon into
warmed sterilized jars. Allow 0
cool completely before covering
and sealing. Store in a cool, dark
place and use within 3 months of
making. Once opened, keep the
jars in the refrigerator and use
within 1 month.




sweet and sour pineapple relish

This simple preserve is an excellent condiment for perking up grilled chicken or bacon chops. Using
canned pineapple means it can be made mainly from store-cupboard ingredients.

Makes abour 675g/1%41b

INGREDIENTS

NS preapple fings

1 Drain the pineapple, reserving
120ml/4l 0z/% cup of the juice.
Pour the juice into a preserving
pan. Fincly chop the pineapple, if

necessary, and place in a

{strainer) set over a bowl,

2 Pare a strip of rind from the
lemon. Squecze the lemon juice
and add to the pan with the lemon
rind, sugar and vincgar.

3 Heat over a low heat, stirring
occasionally, until the sugar
has dissolved, then bring to the
boil. Cook, uncovered, over

a medium heat for abour

10 minutes, or until the sauce
has thickened slightly.

e

4 Add the chopped onions and
chillics to the pan, together with
any juice that has been drained
from the chopped pineapple.

5 Cook the sauce for 5 minutes,
until thick and syrupy, stirring
frequently towards the end of
the cooking time.

6 Increase the heat slightly, add
the pineapple and cook for about
4 minutes, or until most of the
liquid has evaporated. Season.

7 Spoon the relish into warmed
sterilized jars, cover and seal. Store
in the refrigerator and eat within

3 months of making.
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plum and cherry relish

T eet and sour fruity re
roast duck or grilled duck breasts
fruity zest and flavour, as well as additional colour.

is simple s

complements rich poultry, game or meat such as

into a sauce or gravy to add

Makes about 350g/1202 2 Cook the shallots gently in the
INGREDIENTS

oil for 5 minutes, or until soft.

Add the fruit, sherry, vinegars, bay

Icaf and sugar.

4

1 Halve and stone (pit) the plums,

then roughly chop the flesh. Stonc
all the cherries,

3 Slowly bring the mixture to the
boil, stirring until the sugar has
dissolved completely. Increase the
heat and cook briskly for about
15 minutes, or unil the relish is

very thick and the fruit tender.

4 Remove the bay leaf and spoon
the relish into warmed sterilized
jars. Cover and seal. Store the
relish in the refrigerator and use

within 3 months.




nectarine relish

covered in the refrigerator to serve for Christmas, or even to give as a seasonal g

Makes ahout 450g/11b

INGREDIENTS

1 Hear the oil in a large pan. Add
the onions, chilli, rosemary and bay
leaves. Cook, stirring frequently,
for about 15 minutes, or until the

onions are sofr.

COOK'S TIP
Pols of ths “elist

2 Add the necrarincs, raisins,

coriander seeds, sugar and vinegar
to the pan, then slowly bring to

the boil, stirring frequently.

rines are plen

nd tangy fruit relish goes very well with hot roast meats such as pork and game
birds such as guinea fowl and pheasant. Make it while necta

ul and keep tightly

3 Reduce the heat under the pan
and simmer gently for 1 hour, or
until the relish is thick and sticky.
Stir occasionally during cooking,
and more frequently towards the
end of cooking time to prevent
the relish sticking to the pan.

4 Spoon the relish into warmed,
sterilized jars and seal. Leave the
jars 10 cool completely, then store
in the refrigeraror. The relish will
keep well in the refrigerator for up
to 5 months.







lemon grass and ginger jelly

This aromatic jelly is delicious with Asian-style roast meat and poultry such as Chinese crispy

duck. 1t is also the perfect foil for rich

Makes about 900g/21b
INGREDIENTS

2 emen grass saks

1 Using a rolling pin, bruise the
lemon grass, then chop roughly.

f

b, especially cold smoked trout or mackerel.

2 Pur the chopped lemon grass in
a preserving pan and pour over the
water. Add the lemons and ginger.
Bring to the boil, then reduce the
heat, cover and simmer for 1 hour,

or until the lemons are pulpy.

-

3 Pour the fruit and juices into a
sterilized jelly bag suspended over
1 large bowl. Leave to drain for
at least 3 hours, or until the juice

stops dripping.

4 Measure the juice into the
cleaned preserving pan, adding
450g/11b/2% cups sugar for every
600ml/1 pint/2% cups juice.

5 Hear the mixture gently, stirring
occasionally, until the sugar has
dissolved completely. Boil rapidly
for about 10 minutes uncil the
jelly

reaches setting point (105°C/

220°F). Remove from the hear.

6 Skim any scum off the surface
using a slotted spoon, then pour
the jelly into warmed sterilized
jars, cover and scal. Storc in a
coal, dark place and use within

1 year. Once opened, keep in the
refrigerator. Eat within 3 months.




roasted red pepper and chilli jelly

The bint of chilli in this glowing red jelly makes it ideal for spicing up hot or cold roast meat,

sausages or hamburgers. The jelly is also good stirred into sauc

Makes about 900g/21b

INGREDIENTS

§ red (el) peppers, quarton
and sseded

4 lresh rod chillies, halve

1 cnion, 10

2 garlic clow
250myBfl
2 8l o

up white wina vinagar

/1% tsp salt

presening

25mi1

o pawdered peciin
1 Arrange the peppers, skin side

up, on a rack in a grill (broiling)
pan and grill (broil) until the skins

SR

blister and blacken.

2 Put the peppers in a polythene
bag unil they are cool cnough
to handle, then remove the skins.

3 Put the skinned peppers, chillics,
onion, garlic and water in a food
processor or blender and process
1o a purée. Press the purée through
a nylon sicve set over a bowl,
pressing hard with a wooden
spoon, to extract as much juice

as possible. There should be about
750m/1% pints/3 cups.

4 Scrape the purée into a large
stainless steel pan, then stir in

the white wine vincgar and salt.

or used as a glaze for poultry.

5 In a howl, combine the sugar
and pectin, then stir it into the
pepper mixture. Heat gently,
stirring, until the sugar and pectin
have dissolved completely, then
bring to a rolling boil. Cook the
jelly, stirring frequently, for exactly
4 minutes, then remove the pan
from the heat.

6 Pour the jelly into warmed,
sterilized jars. Leave to cool and
set, then coves, label and store.




tomato and herb jelly

This dark golden jelly is delicious served with roast and grilled meats, especially lamb. It is
also great for enlivening tomato-based pasta sauces: stirring a couple of teaspoons of the jeily
into sauces helps to heighten their flavour and counteract acidity.

Makes about 1.3kg/3lb

INGREDIENTS

b toratces

;w

1 Wash the tomatoes and lemons

well, then cut the tomatoes into
quarters and the lemons into small
picces. Put the chopped romarocs
and lemons in a large heavy pan

with the bay leaves and pour over
withn 3 mronths.

the water and vincgar.

2 Add the herbs, either one herb or
a mixture if preferred. (Tf you are

using pungent woody herbs such as
rosemar;
sprig:
herbs such as parsley or mint, add

d thyme, use about six

f you are using milder leafy
about 12 large sprigs.)

3 Bring the mixture to the boil,
then reduce the heat. Cover the
pan with a lid and simmer for
about 40 minutes, or until the

tomatoes are very soft,

4 Pour the tomato mixture and all

the juices into a sterilized jelly bag
suspended over a large bowl. Leave
to drain for about 3 hours, or until
the juices stop dripping.

5 Measure the juice into the
cleaned pan, adding 450g/11b/

2% cups sugar for every 600ml/

1 pint/2¥ cups juice. Heat genly,
stirring, until the sugar dissolves.

Boil rapidly for 10 minutes, to sctting
poine (105°C/220°F), then remove
from the heat. Skim off any scum.

v

£,
£

6 Leave the jelly for a few minutes
until a skin forms, Place a herb
sprig in each warmed sterilized jar,
then pour in the jelly. Cover and
seal when cold. Store in a cool,
dark place and use within 1 year,



G T




apple, orange and cider jelly

A spoonful or two of this tangy amber jelly adds a real sparkle to a plate of cold meats,

especially ham and pork or rich

ame patés. Tart cooking apples make the best-flavoured jelly,

while the addition of cloves gives it a wonderfully warm, spicy taste and aroma.

Makes about 1.8kg/4lb
INGREDIENTS

ing apples

aboul 800/ 1 %y
¥ granos

VARIATION
e

laca some of the applas with

te.

1 Wash and chop the apples and
oranges, then put in a preserving
pan with the cloves, cider and
water to harely cover the fruit.

2 Bring the mixture to the boil,
cover and simmer gently for
1 hour, stirring occasionally.

8 Pour the fruit and juices into a
sterilized jelly bag suspended over
a large bowl. Leave to drain for

at least 4 hours, or overnight, until
the juices stop dripping.

4 Measure the juice into the
cleaned preserving pan, adding
450g/11b/2% cups sugar for every
600ml/1 pint/2¥ cups juice.

5 Heat the mixture gently stirring,
until the sugar has dissolved. Boil
rapidly for about 10 minutes until
setting point is reached (105°C/
220°F). Remove from the heat.

6 Skim any scum off the surface,
then pour the jelly into warmed
sterilized jars. Cover and seal.
Store in a cool, dark place and usc
within 18 months. Once opened,
store in the refrigerator and eat
within 3 months.




quince and rosemary jelly

The amount of water needed for this jelly varies according to the ripeness of the fruit. For a

good set, hard under-ripe quinc

should be used as they contain the most pectin. If the fruit

is soft and ripe, add a little lemon juice along with the water.

Makes about 900g/2Ib

INGREDIENTS

216 qu

oral)
4 large sprige of fresn rocemary

abow

1 Put the chopped quinces in a
large heavy pan with the water,
using the smaller volume if the
fruit is ripe and the larger volume
plus lemon juice if it is hard.

2 Reserve a few small sprigs of
rosemary, then add the rest to the
pan. Bring to the boil, reduce the
heat, cover with a lid and simmer

gently undil the frait becomes pulpy.

3 Remove and discard all the
rosemary sprigs. (Don't worry
about any tiny leaves that have
fallen off during cooking.) Pour
the fruit and juices into a sterilized
jelly bag suspended over a large
bowl. Leave for 3 hours, or until
the juices stop dripping.

4 Measure the drained juice into
the cleancd pan, adding 450g/11b/

2% cups sugar for every 600ml/

1 pint/2% cups juice.

5 Hear the mixture gently over

a low heat, stitring occasionally,
uncil the sugar has dissolved
completely. Bring to the boil, then
boil rapidly for about 10 minutes
uneil the jelly reaches serting point
(105
from the heat.

220°F). Remove the pan

6 Skim any scum from the surface
using a slotted spoon, then leave
the jelly to cool for a few minutes
until a thin skin begins to form
on the surface,

7 Place a sprig of rosemary in cach
warmed sterilized jar, then pour in
the jelly. Cover and scal when cold.
Store in a cool, dark place and use
within 1 year. Once the jelly is
opened, keep it in the refrigerator
and use within 3 months.







minted gooseberry jelly

This classic, tart jelly is an ideal complement to roast lamb. Rather surprisingly, the gooseberry
juice takes on a pinkish tinge during cooking so does not produce a green jelly as one would expect.

Makes abour 1.2kg/2%1b

INGREDIENTS
3Ib/12 cups povesbe
1 bunch fresh mint
750ml/1% pints/3 cups cold water
A00mu/14f ¥
about S00/2IVAY% ¢
arenulated sugs
45mi'3 toep choppen tresh mirt

15 Cups Wi wine viogar

S OrESerV.

1 Place the gooseberries, mint and
water in a preserving pan, Bring to
the boil, reduce the heat, cover and
simmer for about 30 minutes, until
the gooscberries are soft. Add the
vinegar and simmer uncovered for
a further 10 minutes.

2 Pour the fruit and juices into a
sterilized jelly bag suspended over
a large bowl. Leave to drain for
at least 3 hours, or until the juices
stop dripping, then measure the
strained juices back into the
cleaned preserving pan.

plum and apple jelly

Use dark red cooking plums, damsons or wild plums such as bullaces to offset the sweetness
of this deep-coloured jelly. Its flavour complements rich roast meats such as lamb and pork.

Makes about 1.3kg/3lb

INGREDIENTS
900g/21b plums
4509/1'0 tart cooking appes

preservng of granulated sugar

COOK'S TIP
This ety can be stored for up to
2 years, | kowever, onca opened, it

should be stored r tne refrigenator
and eaten withn 3 monns.

1 Cut the plums in half along the
crease, twist the two halves apart,
then remove the stones (pits) and
roughly chop the flesh. Chop the
apples, including the cores and
skins. Put the fruit in a large heavy
pan with the vinegar and water.

2 Bring the mixture to the boil,
reduce the heat, cover and simmer
for 30 minutes or until the fruit is
soft and pulpy.

3 Pour the fruit and juices into a
sterilized jelly bag suspended over
a large bowl. Leave to drain for
at least 3 hours, or until the fruit
juices stop dripping.

8 Add 450g/11b/2% cups sugar for
every 600mI/1 pint/2% cups juice,
then heat gently, stirring, until the
sugar has dissolved. Bring to the
boil and cook for 15 minutes, or
to setting point (105°C/220°F).
Remove the pan from the heat.

4 Skim any scum from the surface.
Leave to cool until a thin skin
forms, then stir in the mint.

5 Pour the jelly into warmed
sterilized jars, cover and seal.
Store and use within 1 year. Once
opened, store in the refrigerator
and cat within 3 months.

4 Measure the juice into the
cleaned pan, adding 450g/11b/
2% cups sugar for every 600mll
1 pint/2’% cups juice.

5 Bring the mixture to the
stircing occasionally, until
sugar has dissolved, thes
rapidly for about 10 mine
until the jelly reaches s
(105°C/220°F)..

from the heat.



Makes about 1.3kg/3lb
INGREDIENTS

1500/ 11b sies Mac< plums
old veat

acxberties

1 Wash the sloes and prick with
fine skewer. Put them in a large
heavy pan with the water and
bring to the boil. Reduce the heat,
cover and simmer for 5 minutes.

2 Bricfly rinse the blackberries in
cold water and add them to the
pan with the lemon juice.

3 Bring the frui mixture back to a
simmer and cook gently for about
20 minates, or until the sloes are
tender and the blackberries very
soft, stiering once or twice.

4 Pour the frui
sterilized jelly bag suspended over

and juices into a

2 large bowl. Leave to drain for at
least 4 hours or avernight, unil
the juices have stopped dripping.

blackberry and sloe gin jelly

Although they have a wonderful flavour, blackberries are full of pips, so turning them into a

deep-coloured jelly is a good way to make the most of th
) & )

This preserve is delicious served with richly flavoured roast meats such as lamb.

s full-flavoured hedgerow harvest.

5 Measure the fruit juice into the
cleaned preserving pan, adding
450g/11b/2% cups sugar for every
600ml/1 pine/2% cups juice.

6 Heat the mixture gently, stirring
occasionally, until the sugar has
dissolved completely. Bring to the
boil, then boil rapidly for about
10 minutes until the jelly reaches
20°F).
Remove the pan from the hea.

setting point (103

7 skim off any scum from the
surface of the jelly using a slotted
spoon, then stit in the gin.

8 Pour the jelly into warmed
sterilized jars, cover and seal.
Stare in a cool, dark place and use

within 2 years. Once opencd, keep
che jelly in the refrigerator and cat

within 3 months.

COOK'S TIP

good level of pectin to






cranberry and claret jelly

The slight sharpness of cranberries make:
as lamb or

such

this a superb jelly for serving with rich mea
game. Together with claret, the cranberries give the jelly a beautiful deep red colour.

Makes about 1.2kg/2%1b 2 Reduce the heat under the pan

INGREDIENT! and simmer for about 20 minutes,

or until the cranberries are soft.

3 Pour the fruit and juices into a
sterilized jelly bag suspended over
a large bowl. Leave to drain for

at least 3 hours or overnight, until

the juices stop dripping.

1 Wash the cranberries, 4 Measure the juice and wine into

and put them in a lasge heavy pan  the cleaned preserving pan, adding
with the water. Cover the pan and  400g/1402/2 cups preserving or
bring 1o the boil. granalazed sugar for every 600ml/

1 pint/2% cups liquid.

5 Heat the mixture gently, stirring
occasionally, until the sugar has
dissolved, then bring to the boil
and boil rapidly for 10 minutes
until the jelly reaches setting point
(105°C/220°F). Remove the

from the heat.

an

v

6 Skim any scum from the surface

using a slotted spoon and pour
the jelly into warmed sterilized
jars. Cover and seal. Store in a
cool, dark place and use within
2 years. Once opened, keep the

jelly in the refrigerator and eat

within 3 months.

78 o sa jellie



red grape, plum and cardamom jelly

Enbance the flavour of roast beef and steaks with a spoonful of deep ruby-coloured jelie

You may need to add a little pectin to the jelly to ensure you achieve a really g

Makes about 1.3kg/31h

INGREDIENTS

1.8kg/4 0 plry

about 1Kg
anuialed s

1 Cut the plums in half, then twist
the two halves apart and remove
the stone (pit). Roughly chop the
flesh and halve the grapes. Remove
the cardamom sceds from the pods
and crush them in a mortar.

2 Put the fruit and cardamom
seeds in a large heavy pan and
pour over the water. Slowly bring
to the boil, then simmer for about
30 minutes, or until very tender.

8 Check the pecrin content of the
fruit (see below); if it is low, stir
the pectin stock into the fruit
mixture and simmer for 5 minutes.

COOK'S TIP

gently. After

should form, If 1

4 Pour the fruit into a sterilized
jelly bag suspended over a large
bowl. Leave to drain for 3 hours,
or until the juices stop dripping.
Measure the juice info a clean pan,
adding 450g/11b/2% cups sugar for
every 600ml/1 pint/2% cups juice.

d set.

5 Heat the mixture gently, stirring
occasionally, until the sugar has
completely dissolved.

6 Bring the mixture to the boil,
then boil rapidly for 10 minutes
until setting point is reached
(105°C/220°F). Remove the pan
from the heat.

7 Skim off any scum from the
surface, then pour the jelly into
warmed sterilized jacs, cover and
seal. Store in a cool, dark place
and use within 2 years, Keep in the
refrigerator once opened, and eat
within 3 months,




pear and pomegranate jelly

Th

s delicate jelly has a faintly exotic perfume. Pears are not naturally rich in pectin so liguid

pectin needs to be added to the jelly during cooking to help it achieve a good set.

Makes about 1.2kg/24lb

INGREDIENTS

COOK'S TIP
Onco openod,
reiri

80 o

ary jellies

1 Wash and remove the stalks
from the pears and chop the fruit
roughly. Put the chopped fruit in
a large heavy pan with the lemon
rind and juice, cinnamon stick
and measured water.

2 Bring the mixture to the boil,
then reduce the heart to low, cover
with a lid and simmer gently for
abour 15 minutes.

8 Remove the lid from the pan,
stir the fruit mixture, then leave

to simmer, uncovered, for a further
15 minutes.

4 Whilc the pears arc simmering,
cut the pomegranates in half
horizontally, and usc a lemon
squeezer to extrace all the juice:
there should be about 250ml/

81l 0z/1 cup.

5 Add the pomegranate juice to
the pan and bring back to the boil.
Reduce the hear and simmer for

2 minutes. Pour the fruit and

juices into a sterilized jelly bag
suspended over a large bowl, Leave
to drip for at least 3 hours.

6 Measure the strained juicé into
the cleaned pan, adding 450g/11b/
2% cups sugar for every 600ml/

1 pint/2%4 cups juice.

7 Heat gendly, stirring occasionally,

until the sugar has dissolved. Bring
to the boil, then boil rapidly for
3 minutes. Remove the pan from the
heat and stir in the liquid pectin.

8 Skim any scum from the surface,
then stir in the rose wates, if
using. Pour the jelly into warmed
sterilized jars. Cover and seal.
Store in a cool, dark place and use
within 18 months.



guava jelly

Fragrant guava makes an aromatic, pale rust-coloured jelly with a soft set and a
sweet-sour flavour that is enbanced by lime juice. Guava jelly goes well with goat's che

Makes about 900g/21b

INGREDIENTS
9000/2 5 quavas
fea of 2-3 imes
ol BOCHY

1 Thinly peel and halve rhe guavas.

Using a spoon, scoop our the sceds
(pips) from the centre of the fruit
and discard them.

2 Place halved guavas in a large
heavy pan with 15ml/1 thsp lime
juice and the water = there should
be just enough to cover the fruit.
Bring the mixture to the boil,
then reduce the heat, cover with

a lid and simmer for 30 minutes,
or until the fruit is tender.

3 Pour the fruit and juices into a
sterilized jelly bag suspended over
a large bowl. Leave to drain for at
least 3 hours.

COOK’S TIP
Do no: be lemaed 10 squeeze e jelly
bag wle e Tul ju
framn it; this wil res.t

4 Measure the juice into the

cleaned preserving pan, adding
400g/1402/2 cups sugar and 15ml/
1 thsp lime juice for every 600ml/
1 pint/2% cups guava juice.

5 Hear gently, stirring.
until the sugar has di
rapidly for about 10
the jelly reaches sctring
remove the pan from the

6 Skim any scum from the
of the jelly using a sloreed s
then pour the jelly into
sterilized jars. Cover and seal.

7 Store the jelly in a cool, dark
place and use within 1 year. Onc
opened, keep in the refrigerator
and car within 3 months.




sauces and mustards

No store cupboard is complete without a bottle of
tangy sauce and a jar of peppery mustard for serving
with hot and cold meats, spreading over cheese on
toast, or smearing in a sandwich for an extra spicy bite.
Mustard is also indisp ble for enlivening mild sau
and dressings — even the llest spoonful can co:

transform a plain cheese sauce or a simple vinaigrette.




sherried plum sauce

Here, plums are cooked with their skins, then strained to make a smooth sauce. Sharp cooking

plums, dam

sauce, which is wonderful served with roast duck or goose.

Makes about 400ml/14] 02/1% cups

INGREDIENTS

c dry

y vinegar

1 cup Bght mos

ginger,

1 Cut each plum in half, then twist
apart and remove the stone (pit}.

ns or bullaces give the best flavour and belp counteract the sweetness of the

2 Roughly chop the flesh and pur

in a large, beavy pan. If you're

using damsons or bullace

you
may find it easier simply to chop
them, lcaving in the stones. Stir
in the sherry and vinegar.

3 Slowly bring the mixture to the
boil, then cover and cook over a
gentle heat for about 10 minutes,
or until the plums are very soft.
Push the fruit through a food mill
or sieve to remove the skins.

4 Return the plum purée to the
pan and add the sugar, garlic, salt
and ginger. Stir until the sugar has
dissolved, then bring back to the
boil and simmer uncovered for
about 15 minutes, until thickened.

5 Remove the pan from the heat
and stir in the Tabasco sauce.
Ladle the sauce into hot sterilized
jars. Add S-10ml/1-2 tsp shers
to the top of each jar, then cover

and seal. The sauce will keep for
several weeks in the refrigerator or,
if heat treated, for 6 months. Once
opened, store in the refrigerator
and use within 3 weeks.



Makes about 750ml/1% pints/3 caps
INGREDIENTS

“ oran

1 Scrub the oranges and lemons,
then remove the rind thialy, paring
away any whitc pith.

2 Cut the orange and lemon rind
into very thin matchstick strips.
Put the strips in a heavy pan,
cover them with cold water and
bring the water to the boil.

3 Simmer the rind for 2 minutes,
then drain, cover with cold water,
bring to the boil and simmer for
about 3 minutes. Drain well and
return the rind to the pan.

4 Squeere the juice from the fruits,
then add it to the pan with the
redcurrant or rowan jclly. Reserve
30ml/2 thsp of the port and add
the rest to the pan.

cumberland sauce

This sauce is thought to have been named after the Duke of Cumberland whe
Hanover at a time when fruit sauces were served with meat and game in G
with cold cuts, patés and terrines, and Christmas or Thanksgiving turkey.

5 Slowly bring the mixture to the
boil, stirring until the jelly has
melted. Simmer for 10 minutes
until slightly thickened. Blend
the cornflour and ginger with the
reserved port and stir into the
sauce. Cook over a low heat,
stirring until the sauce thickens
and boils. Simmer for 2 minutes.

6 Leave the samce
5 minutes, then st
Pour into warmed
necked bottles or jams
seal. The sauce will
several weeks in the
if hear treated, for &

apened, store in the
and use within 3 weeks.
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mint sauce

In England, mint sauce is the

fresh, tart, astringent flavour is the perfect foil to rich, strongly ﬂauoured lamb.
simple to make and is infinitely preferable to the ready-made varieties.

Makes about 250mU/Sl oz/lcup

INGREDIENTS

1 Brge burch mnt

105147 thsp bolling water
150ml/% pinif 4 Cup vine woegar
301/2 tep granulated sugar

COOK'S TIP

To make a quick and speedy

Incian raita for serving with crispy
pPoppadums, simply stir a littie mint
sauce into a smal bowd of natural
[plain) yogurt, Senve the ralta alongsick
a bowl of tangy mango chutnoy.

traditional horseradish sauce

Fiery, peppery borseradish sauce is without doubt the essential accompaniment to roast beef
and is also delicious served with smoked salmon. Horseradish, like chillies, is a powerful
ingredient so you should take care when bandling it and wash your hands straight afterwards.

Makes about 200ml/7fl ozfscant 1 cup

INGREDIENTS

45mir3 thsp froshly graled
horseradish root

15mi/1 hsp white wine vinagar
W1 tsp granulated sugar
pinxch of sait

150mif4 pint/% cup thick doutie
(heavy) cream, for sorving

litional bioo
and insep a

1 Using a sharp knife, chop the
mint very finely and place it in a
600m/1 pint/2% cup jug (pitcher).
Pour the boiling water over the
mint and leave to infuse for
about 10 minutes.

1 Place the grated horseradish in
a bowl, then add the white wine

sugar and just

COOK'S TIP
To counteract the potent fumes of the

keep the root vinegar, I
in water while you chop and peel it a pinch of salt.
Use a food procssor to 0o the fine

Ghopping or grating, and avert your
head when removing the lid,

2 Stir the ingredients together until
thoroughly combined.

2 When the mint
cooled and is |
the wine vinegar
Continue stirring

up the mint lcaves)
has dissolved complezel

8 Pour the mint sauce
sterilized bottle or jar,
storc in the refrigerator.

COOK’S TIP
This minl suuce Cen ke o up i
6 months stored in e rafrigarsion B
is best used wilhin 3 weeks.

3 Pour the mixture into
jar. It will keep in the
for up to 6 months.

4 A few hours bel
serve the sauce,
the horseradish.



tangy tomato ketchup

Sweet, tangy, spicy tomato ketchup is perfect for serving with barbecued or grilled burgers
and sausages. This home-made variety is so much better than store-bought tomato ketchup.

2 Tie the onion with the allspice,
peppercorns, rosemary and ginger
into a double layer of muslin
(cheesecloth) and add to the pan.
Chop the celery, plus the leaves,
and add to the pan with the sugar,

raspberry vincgar, garlic and salt.

3 Bring the mixture to the boil
over a fairly high heat, stirring
occasionally. Reduce the heat and
simmer for 1%-2 hours, stirring
regulazly, until reduced by half.
Purée the mixture in a food
e processor, then return to the pan,

bring to the boil and simmer for
15 minutes. Bottle in clean,

Makes about 1.3kg/31b sterilized jars and store in the

INGREDIENTS refrigerator. Use within 2 weeks.

very dpe fomalnas

o/107 fresh root ginger, sficed
1 cslery hearl
1 Carcfully peel and seed the ripe

e

B5m/A thsn mspbery vinsgar tomatocs, then chop and place in a
Sk ciovas, sl large pan. Pecl the onion, leaving
151 thep sal the tip and root intact and stud it

with the cloves.

BB o sauc




barbecue sauce

As well as enlivening burgers and other food cooked on the barbecue, this sauce is alss

for all manner of grilled meats and savoury pastries.

Makes about 900mI/1% pints/3% cups
INGREDIENTS
30Mi/Z thap oive

1 large onon, chop

1 garlic

1 resh red ohill, sesded ard sosd

3" Ib roe torato

STU/% 13 ground o

/Y i Cup e

1 cay leaf

1 whoe clo

} Dlack pEpPECOmMS

3262

oz

1 Heat the oil in  large hea

pan. Add the onion and cook over
a Jow heat for 5 minutes.

2 stir in the garlic, chilli, celery and
carrot into the onions and cook for
§ minutes, stirring frequently, until
the onion just begins to colour.

3 Add the apple, romatocs, ground
ginger and malt vinegar to the pan
and stir to combine.

4 Puc the hay leaf, cloves and
peppercorns on a square of muslin
(cheesecloth) and tie into a bag
with fine string. Add to the pan
and bring to the boil. Reduce the
heat, cover and simmer for about
45 minutes, stirring occasionally.

5 Add the sugar, mustard and salt
to the pan and stir unil the sugar
dissolves. Simmer for 5 minutes.

Leave ro cool for 10 minures, then

remove the bag and discard.

6 Press the mixrure theosgh &
and return to the cleancd pame
Simmer for 10 minutes, or sssl
thickened. Adjust the scasoming

7 Pour the sauce into hot sterlined
bottles or jars, then seal. Hear
process, cool and, if using cork-
topped bottles, dip the corks in
wax. Store in a cool, dark place
and use within 1 year. Once
opencd, store in the refrigerator
and use within 2 months,




roasted red pepper and chilli ketchup

Roasting the peppers gives this ketchup a richer, smoky flavour. You can add fewer or more

chillies according to taste. Once opened, store in the refrigerator and use within 3 montbs.

Makes abous 600ml/1 pint/2% cups

INGREDIENTS

00g/ 710 red

1 Preheat the grill (broiler). Place
the red peppers on a baking shoct
and grill for 10-12 minutes,
turning them regularly, until the
skins have blackened. Put the
peppers in a plastic bag and leave
for 5 minutes.

2 When the peppers are cool
enough to handle, peel away the
skin. To catch any remaining bits
of skin, scrape the pepper with a
knife, then quarter the peppers
and remove the seeds. Roughly
chop the flesh and place in a
large pan.

3 Pur the shallots in a bowl, pour
over boiling water and leave to
stand for 3 minutes. Drain the
shallots, then rinse under cold
water and peel. Chop the shallots
and add to the pan with the apple
and chillics.

4 Tie the thyme, parsley, bay leaf,
coriander and peppercorns
together in a square of muslin
(cheesecloth).

5 Add the bag of herbs and the
water to the pan and bring to the
boil. Reduce the heat, cover and
simmer for 30 minutes. Leave to
cool for 15 minutes, then remove

and discard the muslin bag.
6 Purée the mixture in a food
processor, then press it through a
sieve (strainer) and return the purée
to the cleaned pan. Reserve 15ml/

1 thsp of the vinegar and add the rest
to the pan with the sugar and salr.

7 Bring to the boil, stirring undil
the sugar has dissolved, then
simmer for 45 minutes, or uncil
the sauce is well reduced. Blend
the arrowroot with the rescrved
vinegar, stir into the sauce, then
simmer for 2-3 minutes, or until
slighely thickened.

8 Pour the sauce into hot sterilized
bottles, then scal, heat process and
store in a cool, dark place and use
wichin 18 months.



clove-spiced mustard

This spicy mustard is the perfect accompaniment to robust red meats such as sausages and
steaks, particularly when they are cooked on the barbecue,

Makes about 300mI/ pint/1% cups

INGREDIENTS
7Sg/302/scant

o

1 Put all the ingredients except the
malt vincgar into a food processor
or blender and process. Gradually

COOK'S TIP add the vinegar, 15ml/1 thsp at a

> time, processing well between

each addition. Continue processing
the mustard uaril it forms a fairly

thick, coarse paste.




moutarde aux fines herbes

This classic, fragrant mustard may be used either as a delicious condiment or for coating meats
such as chicken and pork, or oily fish such as mackerel, before cooking. It is also fabulous
smeared thinly on cheese on toast for an added bite.

Makes abour 300ml/% pint/1% cups

INGREDIENTS
/s 4 cup while mustard soads

cup soft light b

m Sugar

Isp sst

COOK'S TIP
Siir 3 spoontul o this fragrant musterd

into creamy savoury
cressin

oes and saad
0 erhonce their favour

1 Put the mustard seeds, suga,
salt, whole peppercorns and
ground turmeric into a food
processor or blender and process
for about 1 minute, or until the
peppercorns are coarsely chopped.

2 Gradually add the vinegar to the
mustard mixcure, 15ml/1 thsp ar a
time, processing well between each
addition, then continue processing
until a coarse paste forms.

3 Add the chopped fresh herbs to
the mustard and mix well, then
leave to stand for 10-15 minutes
until the mustard chickens slighly.

honey mustard

De

4 5poon the mustard into a 300m/
% pint/13 cup sterilized jar. Cover
the surface of the mustard with a
greaseproof (waxed) paper disc,

then seal with a screw-top lid o
a cork, and label, Store in a cool,
dark place.

ious home-made mustards mature to make the most aromatic of condiments. This honey

mustard is richly flavoured and is wonderful served with meats and cheeses or stirred into
sauces and salad dressings 1o give an extra, peppery bite. The addition of honey gives the
mustard a deliciously rounded, full, slightly sweet flavour.

Makes about 500g/1%1b
INGREDIENTS

2; /1 cup Mustard scods

ground Gonamen

Foura ginger

W pint/ 1%
vinegar

Q0mI/E by dark cear nonsy

ugs while

i

COOK'S TIP
Maxe sure you

ise well-fievoured cleer,

honey does not
fight consistency and will nol work wel

92 o saices and mustaros

1 Put the mustard seeds in a bowl
with the spices and pour over the
vinegar, Stir well to mix, then
leave to soak overnight.

2 The next day, pur the mustard
mixture in a mortar and pound
with a pestle, adding the honey
very gradually.

3 Continue pounding and mixing
until the mustard resembles a stiff
paste. If the mixture is too stiff,
2dd a little extra vinegar to
achicve the desired consistency.

4 Spoon the mustard into four
sterilized jars, seal and label, then
store in the refrigerator and use
wichin 4 weeks.

COOK'S TIP
Tris sweet, spicy
for adding extra flavour o choo:
or guiches, Spread a vory thin layer
art! across ihe bass of the
aading the filing,
g to the recioe. The
mustard wil realy complement the
cheeso, giing a mouth-vatering rasur.

larg is perfect

) larts







spiced tamarind mustard

Tamarind has a distinctive sweet and sour flavour, a dark brown colour and stici

y texture.

Combined with spices and ground mustard seeds, it makes a wonderful condiment.

Makes about 200g/70z

INGREDIENTS

5g arm bloc

SOMIVA pimtf3% cup wartr

VZ02/% cup vk

pinch
pinch of sat

1 Put the tamarind in a small bowl
COOK'S TIP and pour over the water. Leave to
Tre must Il be ready n soak for 30 minutcs. Mash to a

pulp with a fork, then strain
through a fine sieve into a bowl.

and mustards

2 Grind the mustard seeds in a
spice mill or coffee grinder and
add to the tamarind with the
remaining ingredients. Spoon into
sterilized jars, cover and seal.



INDEX

A
almonds: buteernut, apricot and almand
chutney, 38
carrot and almond relish, 58
apples
apple, orange and cider jelly, 72
fiery bengal chutney, 37
kashmir chutney, 36
plum and apple jelly, 75
apricoty
busternur, apricot and almond
chutncy, 38
aubergines
mediterrancan chumey, 34
stuffed baby aubergines, 20

B
heetroot
and orange preserve, 46
pickled rurnips and beetroot, 17
bell peppers see peppers
Bengal chumey, fiery, 37
berries see individual berries
blackherry and sloe gin jelly, 76
Bloody Mary relish, 52
bottles, 9, 11

[

cabbages
pickled red, 16

=
-~

canelle knives, 9
cardamon: red grape, plum and
cardamon jelly, 79
carrot and almond relish, 58
cauliflower
sweet piccalilli, 54
cclery
Bloody Mary relish, 52
cherries
plum and cherry relish, 64
chillies
pickled peach and chilli chutney, 40
roasted red pepper and chilli jelly, 69

coasted red pepper and chill ketchup, 90

chutneys, 324, 36-42, 42-3, 47
fiery Bengal chutney, 37
Kashmir chutney, 36
Mediterrancan chutney, 34
see also under separate ingredicnts
cid

cilantro see coniander

apple, orange and cider jelly, 72

claret cranberry and clare jelly, 78
cloves
clove-spiced mustard, 91
colanders, 9
coriandes, yellow pepper and coriander
relish, 53
corn relish, 56
courgettes
Mediterranean chutney, 34
covering preserves, 11
cranberries
and claret jelly, 78
and red onion relish, 60
cucumbers
Bloody Mary relish, 52
cool cucumber and geeen tomato
relish, 57
dill pickles, 14

D
dill
dill pickles, 14
dried fruits
sweet and hot chutney, 39

E
eggplants see aubergines
equipment, 8-9

F
fruit: Iealian mustard fruic pickles.
see also individual fruits

G
garlic
femon and garlic relish, 5%

pickled mushrooms with, 15
gin: blackberry and sloe g &
ginger, lemon grass and
gooscherrics

minted gooseberry jells.
grapes

seeen grape chuney, 45

red grape, plum and

jelly, 79
guavas, guava jelly, $1

H
herbs
moutarde aux fines e
tomato and herb &
history of presecving,
honey mustard, $2
horseradish sance,
hydrometer, &



ketchup
roasted red peppor and chill, 90
tomato ketchup, §8

L

lemon and garlic relish, 59

mango
mango chutney, 42

mango and papaya relish, 62

arine relish, 65

onians
confit of slow-cooked, 35
cranberry and red onion relish, 60
English pickled, 19

oranges
apple, orange and cider jelly, 72
beetroot and orange preserve, 46
Cumberland savce, 85

striped, spiced, 26

P
papayas
mango and papaya relish, 62

peaches

pickled peach and chilli chutney, 40

96 o Index

pears
blushing pears, 29

chunl
pear and pomegranate jelly, 80
peppers
Mediterranean chutney, 34

red hot relish, 51

roasted red pepper and chilli jclly, 69
roasted red pepper and chilli ketchup, 90

yellow pepper and coriander relish, 53

pickles, 14-29
pineapples

sweer and sour pineapple relish, 63
plums

hot yellow plum chutney, 41

pickled plams, 24

plum and apple jelly, 75

plum and cheery relish, 64

red grape, plum and cardamom jelly, 79

sherried plum sauce, 84
pomegranates
pear and pomegranate jelly, 80

potting and covering preserves, 10-11

Q

quinces and rosemary iclly, 73

R
redcurrants

CGumberland sauce, 85
relishes, 50-65

rhubarb and tangerine chutney, 47

rosemary, quince and rosemary jelly, 73

s
salometer, 9
sauces, 84-90
barbecue sauce, 89
scallions see spring onions
shallots in balsamic vinegar, 18
sherry vinegar: shertied plum
sauce, 84

spiced tamarind mustard, 94

squashes
butternur, apricot and almond

chammey, 38

pear and walnut chutncy, 44

sterilizing jars and bortles, 10

storing preseeves, 11

T

tay

to

w

v

ey

ngecines
rhubarb and tangerine chutncy, 47

matoes

Bloody Mary relish, 52

cool cucumber and green tamato
relish,

green tomato chutney, 32

red hot relish, 51

tart tomato rehish, 50

tomato chutmey, 33

tomato and herb jelly, 70
tomato ketchup, 88
mips

pickled rurnips and bectroot, 17

getables
Mediterranean chutncy, 34

sweet piccalilli, 54

see also individual types of vegetables

w

walnur

z

Zu

hunky pear and

walnut chutney, 44

sters, 9

cehini see courgettes
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65 PICKLES

CHUINEYS & RELISEIES

More than 65 delicious easy-to-follow recipes for pickles, chutneys

and relishes to keep in the home cook’s store cupboard
L]

Recipes are sourced from all around the world and include Shallots in
Balsamic Vinegar, Mediterranean Chutney, Mango and Papaya Relish,

Blackberry and Sloe Gin Jelly, and Tangy Tomato Ketchup
L]
Serving ideas include Mango Chutney with potato wedges and soured cream;
Apple, Orange and Cider Jelly with a rich game pété; Pickled Red Cabbage
with bread and cheese; or Lemon and Garlic Relish with a Moroccan tagine

Make your own mouthwatering preserves with step-by-step
recipes and over 230 superb photographs  Catherine Atkinson

£4.99
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