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Today’s featured ingredient:

APPLES

Lia’s Quick 
Apple Chutney  

For this recipe, reduce the amount of vinegar if using tart apples. 

7 apples, peeled, cored, and cut into chunks

1 large onion, diced

5 cloves of garlic, minced

2 inches of ginger, peeled and finely minced

3 tablespoons apple cider vinegar

2 tablespoons honey

2 teaspoons garam masala (see recipe below)

1 tablespoon high heat oil, such as sunflower or peanut

In a 4-quart saucepan, heat the oil on a medium high heat. When the 
oil is hot, add the onions and sauté until clear, about 3 minutes. Add 
the garlic and ginger, stir and cook for 2 minutes. Add the garam 
masala, stir for a few seconds, then, add the apples, vinegar, lemon 
juice and honey. Bring to a boil and lower heat to simmer until the 
apples are soft, about 7 minutes. Serve as an accompaniment to curry, 
meats, toast, etc.

Garam Masala 
1/16 cup ground cumin

1/16 cup ground coriander

1 tablespoons + a dash ground cardamom

1 ¾ teaspoons cinnamon

¼   teaspoons ground cloves

1 ¾ tablespoons ground black pepper

1/8  teaspoon ground mace

Mix and store in a glass container in cool, dry place.
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An apple a day... These recipes, from simple to complex, take our esteemed apple from traditional applications 
to new levels of culinary adventure.
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