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  Introduction


  There are few activities more enjoyable than making your own preserves. As modern life moves faster and faster, it is easy to lose sight of the good things in life: the perfume of bubbling fruit, the glistening of a pot of hedgerow jelly and the crisp bite of a homemade pickled onion. Whether you are an experienced cook or rarely approach the stove, making preserves – especially chutneys – is not difficult and the results are so much better than anything you can buy.


  It is also very satisfying to know that you are following in the footsteps of centuries of country housewives who have preserved seasonal foodstuffs to enjoy throughout the year. Before fridges and freezers, fruits, vegetables and herbs were dried, preserved in honey and sugar, or spiced in vinegar. Nuts were stored in wet salt or buried in dry earth, while eggs were pickled, or waxed and buried in sand or sawdust. Scents, flavourings and essences from fruits, nuts, herbs and flowers were distilled and sealed in flasks, while vegetables, flowers, fruits and herbs produced a variety of wines and drinks.


  The great country houses had a special ‘still-room’, where the lady of the house supervised the making of preserves and sweetmeats for the dessert course and the distilling of medicines and perfumes. Several of these early still-rooms survive in National Trust houses: Ham House near Richmond is Surrey is a good example. Their laboratory character gave way to a more conventional kitchen style in the eighteenth century, but the idea that these were places where luxury items were made continued. Usually the still-room was in the housekeeper’s part of the house, rather than the cook’s. Here jams, jellies, syrups and sauces, and the newly fashionable chutneys and pickles, were made and kept under lock and key. Good examples of nineteenth-century still-rooms can be seen at Uppark and Petworth, both in Sussex, and at Tatton Park in Cheshire.


  These arrangements were echoed right down the social scale, so that the humblest cottage might boast a jam cupboard, using the rich harvests of summer to brighten the dull culinary months, and to provide foodstuffs such as pickled damsons, rhubarb jam and quince cheese for the celebration of Christmas and other special occasions.


  My family are addicted to making preserves. We all have our own speciality, but agree that it is worth investing in a good-quality stainless-steel preserving pan. A sugar thermometer and a jam funnel are useful, but not essential. All other necessary items are everyday pieces of kitchen equipment.


  Although preserving is not difficult, it is important to remember some basic rules about hygiene. Bottles, jars and lids must be clean, free of cracks, and sterilised before use, to prevent the growth of moulds and yeasts. Always pot preserves straight from the pan or totally cold: never when just hot or warm, because this will lead to condensation and mould on the preserve.


  To sterilise jars, bottles and lids


  Wash in hot, soapy water or the dishwasher, making sure that there is no residue on them, and then rinse thoroughly in hot water. Sterilise using one of the following methods:


  •Stand the jars or bottles and lids right-side up on a wire rack in a large pan, making sure that they do not touch each other or the sides of the pan. Cover completely with water and then bring to the boil. Simmer for 10 minutes and then remove from the water and stand upside down on a clean, thick cloth to drain. Dry completely in a pre-heated oven at 110°C, 225°F, gas mark ¼, right-side up, on a baking sheet for about 15 minutes. They can be kept warm in the oven until required.


  •Heat the oven to 180°C, 350°F, gas mark 4. Stand the jars, bottles and lids on the oven shelf and leave for 10 minutes to sterilise. Turn the oven off and keep them warm until ready to fill.


  •If your dishwasher has a very hot cycle, you can sterilise your jars, bottles and lids in that.


  Conversions


  
    
      
      
      
      
    

    
      	
        Weight

      

      	
        Liquid measure

      

      	
        Length

      

      	
        Temperature

      
    


    
      	
        15g (½oz)

      

      	
        30ml (1fl oz)

      

      	
        5mm (¼in)

      

      	
        110°C, 225°F, gas mark ¼

      
    


    
      	
        25g (1oz)

      

      	
        100ml (3½fl oz)

      

      	
        1cm (½in)

      

      	
        120°C, 250°F, gas mark ½

      
    


    
      	
        40g (1½oz)

      

      	
        150ml (5fl oz or ¼ pint)

      

      	
        1.5cm (⅝in)

      

      	
        140°C, 275°F, gas mark 1

      
    


    
      	
        50g (1¾oz)

      

      	
        200ml (7fl oz or ⅓ pint)

      

      	
        2cm (¾in)

      

      	
        150°C, 300°F, gas mark 2

      
    


    
      	
        85g (3oz)

      

      	
        250ml (9fl oz)

      

      	
        2.5cm (1in)

      

      	
        160°C, 325°F, gas mark 3

      
    


    
      	
        100g (3½oz)

      

      	
        300ml (10fl oz or ½ pint)

      

      	
        5cm (2in)

      

      	
        180°C, 350°F, gas mark 4

      
    


    
      	
        175g (6oz)

      

      	
        350ml (12fl oz)

      

      	
        

      

      	
        190°C, 375°F, gas mark 5

      
    


    
      	
        225g (8oz)

      

      	
        400ml (14fl oz)

      

      	
        

      

      	
        200°C, 400°F, gas mark 6

      
    


    
      	
        300g (10½oz)

      

      	
        450ml (16fl oz or ¾ pint)

      

      	
        

      

      	
        220°C, 425°F, gas mark 7

      
    


    
      	
        350g (12oz)

      

      	
        600ml (20fl oz or 1 pint)

      

      	
        

      

      	
        230°C, 450°F, gas mark 8

      
    


    
      	
        400g (14oz)

      

      	
        850ml (1½ pints)

      

      	
        

      

      	
        240°C, 475°F, gas mark 9

      
    


    
      	
        450g (1lb)

      

      	
        1 litre (1¾ pints)

      

      	
        


        These approximate conversions are used throughout this book. Please follow either metric or imperial measurements for the correct proportions.

      
    


    
      	
        700g (1½lb)

      

      	
        1.2 litres (2 pints)

      
    


    
      	
        900g (2lb)

      

      	
        2 litres (3½ pints)

      
    


    
      	
        1.35kg (3lb)

      

      	
        3 litres (5 pints)

      
    


    
      	
        1.8kg (4lb)

      

      	
        4.2 litres (7 pints)

      
    


    
      	
        2.75kg (6lb)

      

      	
        5 litres (9 pints)

      
    

  


  Chutneys, Relishes and Sauces
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  Nothing livens up simple food like a chutney, relish or ketchup. They are all oriental in origin – chutney coming from the Hindustani word chatni meaning a strong, sweet relish and ketchup derived from the Chinese koe-chiap, a pickled fish sauce – and first appeared in Britain at the end of the seventeenth century as a result of increased trade through the East India Company.


  Chutneys and ketchups continued to exist in their oriental form until the nineteenth century, when the fashion-conscious cooks of British families started to make their own based on the exotic oriental recipes, cooking green peaches, mangoes and bananas with onions, garlic and chillies, and then mixing with smoked fish, spices, olive oil and vinegar. As the taste for chutneys and ketchups developed, the oil was omitted and sugar was added.


  The use of home-grown produce, such as plums, apples, and particularly tomatoes, became popular; we could not imagine life today without tomato sauce or ketchup. Generally, chutneys and ketchups became much blander and sweeter and remained so until relatively recently. Now once again we seem to be enjoying spicier and hotter preserves, as part of our love affair with the chilli pepper.


  Many National Trust restaurants and tea rooms make their own excellent chutneys and relishes from vegetables and fruit grown in the kitchen gardens of historic houses, on the surrounding estate, or sourced from local farms or market gardens.


  A chutney is made by slowly cooking a combination of fruits and vegetables with sugar, vinegar and spices until a jam-like consistency is achieved, whereas the cooking time for a relish is shorter, so the finished preserve has recognizable pieces of the ingredients. The latter can be eaten immediately and should not be kept longer than six weeks, while a chutney is stored for several months, until mellow, before eating and will keep unopened for at least one year.


  

  To Make Chutneys and Relishes


  Equipment needed


  •Use a stainless-steel or enamel-lined preserving or large pan. Old-fashioned aluminium will react with the vinegar and taint the chutney, as will pans of brass, copper or iron. A shallow pan is best for boiling down chutney because it is quicker, so the preserve tastes fresher.


  •A small Pyrex jug makes the best ladle for chutney as the handle slots over the edge of the pan in between filling jars. Invest in a jam funnel, which is cheap and makes it much easier to fill jars.


  •Choose heatproof jars with glass lids, or metal lids with a plastic coating on the inside. (Bare metal will react with the chutney). Vinegar will evaporate through cellophane and dehydrate the surface. Make sure the jars are sterilised and dry.


  Choosing and preparing the vegetables and fruit


  •The National Trust recommends sourcing local, seasonal produce where possible, rather than buying imported fruit or fruit that is out of season.


  •Vegetables and fruit for chutney can be soft and slightly over-ripe, but must be sound.


  •When choosing citrus fruit it is preferable to select unwaxed/organic versions, particularly if you want to use its zest, as many fruits are sprayed with wax to prolong their shelf life.


  •Peel and chop finely, mince or process. Onions, garlic and other ingredients, which need long cooking to tenderise them, can initially be cooked separately in water, as sugar and vinegar tend to harden rather than soften them.


  Choosing the vinegar and sugar


  •Any type of vinegar can be used, depending on the flavour and colour required for the finished chutney, but always use good-quality vinegar.


  •Brown sugars give rich colours and heavier flavours than white. If you want a pale-coloured chutney, add the sugar near the end of the cooking time with some of the vinegar. Black treacle and honey make good alternative sweeteners. Dried fruit adds sweetness as well as texture and colour.


  Choosing the spices


  •Spices can be whole or ground. Ground spice is easier to handle, but whole spice gives the chutney a better flavour.


  •When whole spices are used, they should be bruised and tied in a small square of muslin and removed before potting.


  Cooking and potting the chutney


  1Cook the vegetables and/or fruit with the sugar, vinegar and spices very slowly, uncovered, until the mixture has thickened and all the excess liquid has evaporated, stirring frequently. This can take from 1–4 hours, but usually 1½ hours is long enough. Generally the longer a chutney is cooked, the more mellow the flavour and the darker the colour. To tell when the chutney is cooked, make a channel right across the surface with a wooden spoon and if this does not fill with vinegar, then it is ready.


  2While still hot, spoon into prepared jars, filling up to the rim, and seal.


  3Label and date the jars. Store chutneys in a cool, dry, dark cupboard, usually for at least one month to mature. Relishes can be eaten immediately and should not be kept longer than six weeks. Once opened, both should be eaten quickly.


  To sterilise sauces


  It is advisable to sterilise sauces and ketchups after bottling if you want to keep them longer than six months. Otherwise, store in the fridge and use up quickly once opened.


  1Pour the hot sauce through a sterilised funnel into hot, sterilised bottles (old sauce bottles with well-fitting screw caps are ideal) to within 2.5cm (1in) of the top and then lightly screw on the caps.


  2Stand the filled bottles in a large, deep pan and fill with hot water up to their necks. Bring to the boil and then simmer for 30 minutes.


  3Lift out the bottles using an oven cloth and stand them on newspaper to prevent cracking. Tighten the screw caps and leave until cold before storing.


  

  Cliveden Apple Chutney


  This is the classic apple chutney recipe made at the National Trust restaurant in the old conservatory at Cliveden, near Maidenhead in Berkshire.


  225g (8oz) onions, peeled and finely chopped


  700g (1½lb) cooking apples, peeled, cored and roughly chopped


  600ml (1 pint) malt vinegar


  350g (12oz) soft brown sugar


  100g (3½oz) sultanas


  15g (½oz) mixed spice


  15g (½oz) sea salt


  1 teaspoon ground ginger


  Cook the onions in boiling water for 5 minutes to soften them, then drain. Place all the other ingredients in a large pan, and add the drained onions. Bring to the boil very slowly, stirring continuously until the sugar has dissolved. Simmer uncovered for 1½–2 hours, until thick, stirring frequently to prevent sticking.


  Pour into warm, sterilised jars, seal and store for at least one month before using.


  

  Trerice Apple, Onion and Sage Chutney


  This is a light fruity chutney flavoured with sage, which is particularly good with pork and poultry. It is one of several made and sold at the restaurant at Trerice, a small Elizabethan manor house near Newquay in Cornwall owned by the National Trust. They also make a version using mint instead of sage.


  1·5kg (3lb 5oz) onions, peeled and finely chopped


  1·5kg (3lb 5oz) cooking apples, peeled, cored and chopped


  450g (1lb) sultanas


  Grated rind and juice of 2 lemons


  700g (1½lb) light muscovado sugar


  600ml (1 pint) malt vinegar


  4 tablespoons chopped fresh sage


  Cook the onions in boiling water for 5 minutes to soften them, then drain. Place all the other ingredients, except the sage, in a very large pan, and add the drained onions. Bring to the boil very slowly, stirring frequently to dissolve the sugar. Simmer uncovered for 1½–2 hours, until thick, stirring frequently to prevent sticking.


  Stir in the chopped sage, pour into warm, sterilised jars and seal. Leave to mature for two to three months.


  VARIATION


  Apple and Onion Chutney


  Omit the sage.


  

  Mottisfont Fresh Bramley and Date Relish


  This uncooked relish or chutney was invented for the tea room at Mottisfont Abbey Garden, a National Trust property near Romsey in Hampshire, where the National Collection of Old-fashioned Roses is held. The chutney has now become popular in other National Trust restaurants in the area. It can be used immediately, but does improve in flavour if kept in the fridge for a few months. Any cooking apples can be used, but Bramleys give a good result.


  450g (1lb) Bramley apples, peeled and cored


  450g (1lb) sultanas


  450g (1lb) onions, peeled


  450g (1lb) cooking dates, stoned


  450g (1lb) soft brown sugar


  600ml (1 pint) malt or white wine vinegar


  1 tablespoon sea salt


  1 teaspoon ground cloves


  1 teaspoon ground allspice


  ¼ teaspoon cayenne pepper


  1 teaspoon ground coriander


  50g (1¾oz) fresh root ginger, peeled and finely chopped


  Process or mince the apples, sultanas, onions and dates together and place in a large china or glass bowl. Stir in the remaining ingredients, then cover with a clean cloth and leave for 24 hours.


  Taste and adjust the seasonings as necessary, then spoon into sterlised jars or into plastic tubs. Store in the fridge.


  

  Windfall Chutney


  This recipe is a good way to use windfall apples and is a good all-round chutney, although particularly tasty with grilled cheese or sausages.


  900g (2lb) onions, peeled and finely chopped


  2.25kg (5lb) cooking apples


  60g (2oz) garlic, peeled and finely chopped


  60g (2oz) fresh root ginger, peeled and finely chopped


  1 large red chilli, deseeded and finely chopped


  1·2 litres (2 pints) distilled malt vinegar


  500g (1lb 2oz) light muscovado sugar


  2 tablespoons ground turmeric


  1 tablespoon cooking salt


  Cook the onions in boiling water for 5 minutes to soften them, then drain. Cut away any bruised spots from the apples, then peel and core: the prepared apples should weigh around 2kg (4½lb). Chop them finely and place in a very large pan with the onions. Add the garlic, ginger and chilli add to the pan, then pour in the vinegar. Stir in the sugar, turmeric and salt and then bring slowly to the boil, stirring until the sugar has dissolved.


  Simmer uncovered for about 1 hour, until thick, stirring frequently to avoid it catching on the bottom of the pan. Spoon into warm, sterlised jars and seal. Store for at least one month before using.


  

  Spiced Blackberry Chutney
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  This chutney has a delicious fruity flavour. Try to pick larger berries if possible as they are juicier. The chutney is sieved after cooking to remove the pips.


  1.35kg (3lb) blackberries


  450g (1lb) cooking apples, peeled, cored and chopped


  450g (1lb) onions, peeled and finely chopped


  1 tablespoon cooking salt


  15g (½oz) dry mustard powder


  25g (1oz) ground ginger


  1 teaspoon ground mace


  ½ teaspoon cayenne pepper


  600ml (1 pint) white wine vinegar


  450g (1lb) soft brown sugar


  Pick over and wash the blackberries. Put all the ingredients except the sugar in a large pan. Bring to the boil and cook gently for about 1 hour until soft. Push the chutney through a nylon sieve and return to the pan. Stir in the sugar, then heat gently until it has completely dissolved. Bring to the boil, then reduce the heat and simmer gently for about 30 minutes, until thick.


  Pour into warm, sterlised jars and cover. Leave to mature for two to three months.


  

  Elderberry Chutney


  900g (2lb) elderberries


  450g (1lb) cooking apples, peeled, cored and finely chopped


  450g (1lb) onions, peeled and chopped


  450g (1lb) seedless raisins


  1 teaspoon ground cinnamon


  1 teaspoon paprika


  1 teaspoon ground ginger


  ¼ teaspoon cayenne pepper


  225g (8oz) granulated sugar


  300ml (½ pint) distilled malt vinegar


  Carefully strip the elderberries from their stalks, then wash well. Cook gently for 10–15 minutes until soft, then push the berries and their juice through a nylon sieve into a bowl to remove the pips. Pour the elderberry pulp into a large pan with all the other ingredients. Bring to the boil very slowly, stirring frequently to dissolve the sugar. Simmer uncovered for 1½–2 hours, until thick, stirring frequently to prevent sticking.


  Pour into warm, sterlised jars and seal. Store for at least one month before using.


  

  Mango Chutney
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  During the nineteenth century, many families spent time in India and the colonies, acquiring an interest in oriental food. It must have been very frustrating when they came home and were unable to get hold of the exotic fruits and vegetables needed for their newly discovered recipes. Mangoes were one of the fruits that needed a substitute. A ‘Bengal Recipe for Making Mango Chutney’, recommended by Mrs Beeton, uses sour apples instead. Fortunately, mangoes are now widely available, and this popular curry accompaniment can easily be made in your own kitchen. The result will be completely different from the traditional mango chutney made with salted, pickled green mangoes.


  1kg (2¼lb) firm mangoes


  50g (1¾oz) fresh root ginger, peeled


  50g (1¾oz) medium-strength red chilli, deseeded


  250ml (9fl oz) cider vinegar


  200g (7oz) caster sugar


  Dice the flesh of the mangoes, discarding the large, flat stones and the skin. (You can buy a mango-splitting gadget to help you do this, which is well worth acquiring if you are going to make this chutney regularly and I am sure you will).


  Cut the ginger and chilli into fine julienne strips. Place all the ingredients in a pan and bring slowly to the boil, stirring continuously until the sugar has completely dissolved. Simmer uncovered for 1 hour.


  Spoon into warm, sterlised jars and seal.


  

  Granny’s Hot


  Given to me by a very special friend in Cornwall, this recipe originating in Ceylon has been passed down in her family for many generations. She recommends it to accompany cold meats and hot grilled mackerel.


  450g (1lb) onions, peeled and finely chopped


  700g (1½lb) cooking apples, peeled, cored and sliced


  450g (1lb) seedless raisins, chopped


  4 large garlic cloves, peeled and finely chopped


  700g (1½lb) dark soft brown sugar


  4 teaspoons cooking salt


  2 tablespoons ground ginger


  3 tablespoons dry mustard powder


  2 tablespoons paprika


  1 tablespoon ground coriander


  1·5 litres (2¾ pints) malt vinegar


  Cook the onions in boiling water for 5 minutes to soften them, then drain. Place all the ingredients in a large pan and bring slowly to the boil, stirring until the sugar has dissolved. Simmer uncovered, over a very low heat, for about 3 hours, stirring frequently as the chutney thickens, to prevent sticking.


  When the chutney is thick and pulpy and no excess liquid remains


  

  Banana and Apple Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Autumn Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Trerice Pear, Orange and Ginger Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  Apricot and Ginger Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  Cragside Curried Fruit Relish


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Beetroot and Ginger Relish


  

  

  

  

  

  

  

  

  

  

  

  

  

  Courgette Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Damson Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  Spiced Plum and Lime Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  VARIATIONS


  Spiced Damson and Lime Chutney


  

  Plum, Lime and Coriander Chutney


  

  

  Fig Relish


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Gooseberry Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Marrow, Red Tomato and Date Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  VARIATIONS


  Courgette, Pumpkin or Squash Chutney


  

  

  Fresh Marrow Relish


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Pumpkin and Raisin Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Red Onion Marmalade


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Seville Orange and Apricot Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Red Pepper, Tomato and Lemongrass Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Rhubarb and Coriander Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  Wimpole Spring Rhubarb, Melon and Ginger Relish


  

  

  

  

  

  

  

  

  

  

  

  

  

  Rhubarb Sauce


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Red Tomato and Ginger Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Father’s Special Fruit Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Cumberland Sauce


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Mushroom Ketchup


  

  

  

  

  

  

  

  

  

  

  

  

  

  Tomato Ketchup
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