
Blackberry Chutney

Ingredients

500g Blackberries

140g Caster Sugar

140g Red Onions

3 tablespoons Fresh Root Ginger

3 tablespoons Dijon Mustard

150ml White Wine Vinegar

Method

Add all the ingredients (except the vinegar) to a saucepan and stir over heat until the 

blackberries split.  

Add salt and pepper for taste.

Add the white wine vinegar to the mixtures and leave to simmer for 10mins.  Leave to cool 

and then add to a sealable jar.

Make use of the ripened blackberries to produce this fantastic tasting chutney


