Oumies Peach Chutney

Ingredients
· 1.5kg Fresh Peaches (stone removed to weigh)
· 3 large Onions
· 1 tablespoon Ginger

· ½ teaspoon Dried Chilli (more if you like it hotter)

· 500g Sultanas *

· 750ml Vinegar (wine or malt vinegar is fine)

· 750g White Sugar

· 1 tablespoon Salt
*Sultanas are optional.  Sometimes I add them, sometimes I omit them.

Preparation method

1. Chop the onion as small as you can. Chop the ginger, and cut the peaches into quarters.

2. Place all into a large heavy bottomed pot and add the remainder of the ingrediants.

3. Bring everything to the boil, reduce the heat to low, and allow it to simmer for an hour or two.  Stir occasionally to make sure the ingrediants are not sticking to the pot.
4. Leave it overnight in the pot to cool down, and then pour into sterile bottles.

I find that the amount of time to make chutney differs every time, as the peaches may be riper or less ripe.  The trick is to keep an eye on it, and determine for yourself if the fruit is sufficiently macerated enough.  I guess as long as you can’t see chunky pieces, that’s a good indication of it its ready.
This recipe works the same if you replace the peaches with apricots.
