
Servings: 12 Jelly Jars
Prep Time: 25 Minutes
Cook Time: 2 hours, 15 minutes

 

APPLE CHUTNEY
5 Pounds Apples; pared, cored and sliced.
            (weigh apples after paring)

2 Medium Onions, peeled and sliced

1 Cup chopped Crystallized Ginger

2 Oranges
1 Lemon 

1 Tbsp. Salt

1 Tbsp. Chili Powder

3 Cups Sugar

1 1/2 Cups Seedless Raisins

2 Tbsp. Mustard Seed

3 Cups Apple Cider Vinegar

A pple Chutney is a perfect accompaniment to roast chicken or pork! 
The chutney includes a combination of fresh apples, onion, ginger, orange 
peel, raisins and sugar, giving it a tangy, spicy, sweet and sour flavor.

We usually buy chutney, but with the  bountiful crop of apples, we suggest
trying your hand at making some from scratch. It’s easy, actually, much 
easier than you would expect!

You just put all of the ingredients into a pot, bring to a simmer, and cook until 
everything cooks through and the flavors meld together .
We can practically smell it already!

APPLE CHUTNEY 
  

Put through food 
chopper, rind and all.

Preparations:
Mix this all together. 
Put into a big kettle and bring slowly to the boiling point. 
Simmer for 2 hours.
Turn into hot, sterilized jars.
Makes 12 jelly glasses.

Chutney is good with many foods, like roast pork.

For more than a generation, 
Marjorie Standish's books have 

been the most well-thumbed cookbooks 
in many a Maine kitchen. The recipes are 
hearty, simple to prepare, and classic 
-- the kind of favorite dishes that 
never go out of style.
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Rising Tide featured recipe!

MAjorie Standish’s Apple Chutney

Cooperatively Owned. Everyone Welcome.
Open 7:30AM - 8:00PM 7 days a week
323 Main Street, Damarisco�a, Maine

3 Cups Apple Cider Vinegar

For more than a generation, 

never go out of style.

bulk

locally

5 Pounds Apples; pared, cored and sliced.
            (weigh apples after paring)

2 Medium Onions, peeled and sliced

3 Cups Apple Cider Vinegar

bulk

bulk

bulk

bulk

bulk

MAjorie Standish’s Apple Chutney

APPLE CHUTNEY


