CRANBERRY CHUTNEY 5
1
cup orange juice

12
ounces fresh cranberries

1
juice orange, pitted and finely chopped (skin and all)

1
tart apple, cored and chopped

12
dried apricots, chopped

1¼
cups honey, approximately

½
teaspoon ground cardamom

Place orange juice, cranberries and chopped orange in a saucepan, bring to a boil and cook over medium heat until berries begin to pop.

Add the remaining ingredients and cook about 10 minutes, until thick. Adjust sweetness if desired.
This chunky and bright, cardamom-scented, honey-sweetened chutney is loaded with fresh cranberries, green apple and dried apricots. The best part? It comes together in under a half hour.

SERVES: 8-10
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Florence Fabricant8 years ago

Keeps a long time in the fridge, given the acid and sugar. A good couple of months.

Is this helpful? 100

Janis H8 years ago

This was a giant hit at Thanksgiving so I just made it again. It's perfect with chicken and fish too. One guest isn't a fan of apricots so I used golden raisins; I used 3 apples because, well, I like apples and I used a lot less honey - keep tasting it until it's right for you. I love this!

Is this helpful? 94

Anna8 years ago

Inspired by this to make a chutney, I used apple and cranberries and raisins and used some onion, clove and cardamom and a bit of wine and raspberry vinegar and honey and a bit of sugar. Delicious and more so after about a week in the fridge.

Is this helpful? 71

