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Squash, Apricot & Almond Chutney

Chutney is one of the most satisfying things to make at this time of year.  The winter spice aromas fill the kitchen when you are cooking up the recipe, but then you have to wait at least a month whilst the chutney matures in your darkest cupboard.  

When the time comes to add a tablespoon of the rich fruity chutney to a moist piece of ham or wedge of mature cheese, you can take satisfaction in the fact that you cooked it yourself.

Homemade chutneys also make great gifts for the foodies in your life. Fill the jar, make some labels and tie the lids with some Christmas printed material for a wonderful credit crunching gift.

450g Butternut Squash

2 Onions, peeled and sliced

225g Dried Apricots, cut into quarters

600ml Cider Vinegar

450g Muscovado Sugar

225g Sultanas

30ml Salt

2.5ml Turmeric

2 Cardomon pods, crushed

5ml Mild Chilli seasoning

10ml Coriander seeds

125g Blanched Almonds

Method

1. Peel the squash, cut in half and scoop out the seeds.

2. Cut the flesh into 1cm cubes.

3. Place the vinegar and sugar into a large heavy saucepan and bring to the boil.  Add the squash, apricots and onion, with all the remaining ingredients, except the almonds.  Stir the mixture well and bring back to the boil.

4. Reduce the heat and cook until soft and thick, stirring more frequently as the chutney thickens, be careful it doesn’t burn – due to the sugar.  The mixture may take 45 to 75 minutes to thicken and cook, do not let it become too dry.  To test, draw a wooden spoon through the mixture it should leave a clear trail at the bottom of the pan which fills up slowly.

5. Stir in the almonds and pack the chutney into warm sterile jars.  Seal and store for at least one month in a cool dark place before using.

Watch Sian prepare this chutney on our blog site : lacreme@typepad.co.uk

About La Crème Patisserie

Sian Hindle is an award winning patissier and has recently won Gold at the Great Taste Awards for Frangipane Mince Pies and Welsh Cakes and a True Taste of Wales Award for Penderyn Bread & Butter Pudding. La Crème Patisserie supplies fantastic desserts to the public and restaurants from premises in Neath. 

