Green Tomato Chutney

The New Southern Cook - John Martin Taylor Bantam Hoppin' John's
· 2 1/2 pounds green tomatoes -- (about 6 cups cubed) 

· 1 cup raisins 

· 1 cup chopped onion 

· 1 1/2 cups light brown sugar -- packed 

· 1 teaspoon salt 

· 1 1/4 cups white or cider vinegar 

· 1 1/2 teaspoons mustard seeds 

· 1 teaspoon cayenne pepper 

· 2 tablespoons crystallized ginger -- chopped 

1. Trim the stem end from tomatoes and cut into 3/4-inch cubes (about 6 cups). You may replace 1/2 pound of the tomatoes with apples if you wish. 
2. Put all ingredients in a heavy saucepan and bring to a boil. 
3. Reduce the heat and cook until thick, about an hour or so, then pour into sterilized jars and seal. 
4. Process in a boiling water bath for 10 minutes and store in the refrigerator.
Makes about 3 pints. 

Author's note: Be sure to use hard, round, green tomatoes with no sign of red or white.
Apple and  Green Tomato Chutney
Recipe #1

· 2 pounds apples - peeled, cored and sliced

· 2 cups water

· 1 tablespoon mustard seed

· 2 pounds tomatoes, sliced

· 2 large onions, chopped

· 1 clove garlic, chopped

· 1/2 cup sultana raisins

· 3/4 cup white sugar

· 5 teaspoons curry powder

· 1 teaspoon cayenne pepper

· 4 teaspoons salt

· 2 ∑ cups malt vinegar 

1. Place apples and water in a large saucepan. Bring to a boil, reduce heat, and cook 25 minutes, or until apples are tender, stirring occasionally. Add more water as necessary to keep the apples simmering. 

2. Wrap mustard seed in cheesecloth, and place with apples. Mix tomatoes, onions, garlic, sultanas, sugar, curry powder, cayenne pepper, salt and vinegar into saucepan. Stir until sugar has dissolved. 

3. Bring the mixture to a boil. Reduce heat, and simmer 3 hours, stirring occasionally, until a thick chutney remains. Remove and discard wrapped mustard seed. Seal chutney in sterile containers until serving. 
Recipe #2

· 2 pounds (1 kg) green tomatoes, chopped

· 2 pounds (1 kg) tart apples, peeled and chopped

· 1/2 pound (250 g) onions, chopped

· 1 pound (500 g) raisins

· 3-3/4 cups (750 g) light brown sugar

· 2 teaspoons ground ginger

· 2 teaspoons black peppercorns, crushed

· 2 teaspoons quatre-épices (four spices)

· 2 Tablespoons coarse salt

· 2 garlic cloves

· 3 cups (700 ml) wine vinegar

1. Combine green tomatoes, apples, onions, raisins, brown sugar, ginger, peppercorns, quatre-épices, salt, and garlic in a stainless-steel saucepan. Add 6 Tablespoons of the vinegar and cook over low heat, adding the remaining vinegar gradually as the mixture boils. 
2. Stir as the mixture thickens about 45 minutes.

3. When thick, transfer chutney to sterilized jars. Seal when cool. Store in a cool, dark place. 

4. Yield: About 8 pounds

FOUR-SPICE POWDER  Quatre-épices 

Four-spice is a ground spice mixture usually containing (white) pepper, nutmeg, ginger, cinnamon or cloves. In this recipe allspice is used instead of cinnamon or ginger. 

2 tsp ground white pepper
2 tsp ground nutmeg
1 tsp ground allspice
1 tsp ground cloves 
Mix the ground spices and store in a tightly closed jar. 

Recipe #3
· 2 pounds (1 kg) green tomatoes, chopped

· 2 pounds (1 kg) tart apples, peeled and chopped

· 1 pound (250 g) onions, chopped

· 6 oz. sultanas

· 4 oz raisins

· ∑ ground ginger

· 10 oz. brown sugar

· 1 Tbsp dry mustard powder

· 1 tsp salt

· 1 pint malt or wine vinegar

1. Place the ingredients in a saucepan. Add the vinegar last.

2. Bring to a boil over a gentle heat. Cover and simmer for approximately 2 hours, stirring periodically.

3. When cooked, place in clean jars and cover with vinegar proof tops. Keep in a cool dry place. 

