Chutney

Green Apple Chutney with Apricots and Ginger


Serve this spicy chutney with ham or other roasted pork—and, for those looking for an alternative to cranberries, with turkey.

Makes about 5 cups, serving 6 to 8

2 tablespoons vegetable oil   

1 medium onion , sliced thin  

1 medium tomato , cut into 1/4-inch dice  

2 green apples such as Granny Smith, cored and cut into 1/4-inch dice  

1/2 cup dried apricots , cut into 1/4-inch dice  

1 tablespoon minced fresh ginger   

2 medium cloves garlic , minced  

1/2 small jalapeño chile , ribs and seeds removed, flesh minced  

3/4 cup distilled white vinegar   

1/2 cup packed brown sugar   

1/2 cup orange juice from 2 large oranges  

 Table salt and ground black pepper   

Heat oil in large, non-reactive sauté pan over medium heat until shimmering but not smoking. Add onion and cook, stirring occasionally, until softened, 5 to 7 minutes. Add tomato, apples, apricots, ginger, garlic, and jalapeño; cook, stirring until fragrant, about 2 minutes longer. Add vinegar, sugar, and orange juice; simmer, stirring occasionally, until juices thicken, about 5 minutes. Cool to room temperature, then season with salt and pepper to taste (can be stored in airtight container and refrigerated up to 2 weeks).
