Pam’s Green Tomato Chutney. 

Ingredients

2lb Tomatoes
8oz sugar
½ pint of malt vinegar
1 teaspoon of pickling spices
1 teaspoon of ground ginger
1 teaspoon of mustard powder
8oz of finely chopped onions
8oz apples peeled and chopped
8oz sultans
½ teaspoon salt
Pepper.

Method

1. Put the spices in a muslin and skin and chop the tomatoes.
2. Simmer the onions in 3 tablespoons of vinegar until soft
3. Add all the ingredients apart from the rest of the vinegar and sugar.
4. Simmer until soft.
5. Add the remainder of the vinegar and sugar and mix well.
6. When the sugar has dissolved boil steadily until the chutney is jam consistency.
7. Pour the hot chutney in sterilised warm jars and seal down at once.

Makes about five jars and stores for 6 months to a year in a cool dark place or fridge.
