Green Tomato Chutney
2lb (900g) green tomatoes

[image: image1.wmf]1lb (450g) raisins

1lb (450g) sultanas

2oz (50g) garlic

2oz (50g) shallots

6 cooking apples

1lb (450g) granulated sugar

4 ounces (100g) mustard seed

4 chillies

4 pints vinegar

Chop the tomatoes, raisins, sultanas, garlic, shallots and apples.

Put them into a saucepan and add the sugar and vinegar

Tie the mustard seeds and chillies in muslin and add to the pan.

Simmer for 2 – 21/2 hours until thick.

Put into jars and put on lids.
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