
 
A fruity chutney packed full of flavour, perfect served alongside your 
favourite cheese or cold meat platter.  Allow to mature for 2-3 
months before opening.

Makes; Approx 1350g
Cook time Approx 1 hour, 45 minutes 

(Plus overnight soaking of apricots)

Ingredients;
 

• 230g Dried apricots
• 2 Oranges - Zest and Pulp.
• 225g Brown onions
• 115g  Sultanas
• 90g Stem ginger in syrup, drained and 

very finely sliced.
• 1 Large clove garlic, crushed

• 1 Tbsp Allspice berries, bruised
• 1 Tbsp Coriander seeds, crushed
• 1 Rounded Tsp mustard seed
• 1 Tsp Maldon sea salt
• 1 Pint organic cider apple vinegar
• 225g Demerara sugar  

Method;

1. Place all the apricots in a bowl and cover with cold water overnight (Just so the water covers 
the very top of the apricots).

2. Drain the apricots. Chop them finely, pop them in a large pan and set to one side. 
3. Finely chop the onions and put them in a small saucepan.  Add enough water to only just cover 

the onions, bring the pan to the boil then reduce heat and let the onions simmer for approx 8 
until tender. 

4. Drain the onions and add them to the apricots in the preserving pan. 
5. Zest both the oranges and add the zest to the apricots and onions.
6. Squeeze the oranges to release the juice, set the juice to one side (you can drink it later!!) 

Remove the pulp from the oranges. Chop the pulp into very small pieces, removing any pips or 
hard pieces.  Add the orange pulp to the pan.

7. Add the ginger, sultanas, sea salt, garlic and cider apple vinegar to the pan. 
8. Place the Allspice berries into a pestle and mortar and bruise gently, place the bruised spices in 

a muslin bag.
9. Now add the coriander seeds to the pestle and mortar and crush, place in the muslin bag with 

the Allspice berries. Finally add the mustard seeds to the bag, tie it up and add the bag of spices 
to the preserving pan.

10. Bring the pan slowly to the boil, then turn the heat down to a gentle simmer. Cook for about 
50 - 60 minutes until the contents of the pan have reduced to a pulpy consistency, stirring 
occasionally. 

11. Add the Demerara sugar, stir and gently wait until all the sugar has all dissolved. 
12. Continue to simmer over a gentle heat until the chutney is thick and no runny liquid remains, 

about 30-40 minutes. Stir regularly to stop the chutney sticking to the bottom of the pan. 
13. Remove the pan from the heat.  Spoon the hot chutney into warm, sterilised jars. Continue to 

fill but ensure you leave 5mm space from the top of the jar.  Place a greaseproof paper top over 
the chutney and seal the jars with vinegar resistant top lids. 

14. Allow to cool completely. Label them accordingly then store away from sunlight in a dry, cool 
cupboard for two to three months before opening.

Recipe inspired by lavenderandlovage.com 

Amazing Apricot & Orange Chutney


