Ruth’s Spicy Apple and Pear Chutney recipe

About 12 - 15 large apples, eating or cookers, windfalls are fine with the bad bits cut out. 
The same of pears, as above
6 or 7 large white onions
About 200g sultanas and 100g chopped dates
A bulb of garlic
4 cardomoms
5 fresh bay leaves and a sprig of rosemary
The zest and juice of 1 lemon
Chilli, coriander, cloves, cumin, cayenne, cinnamon, mustard seed, ginger, black pepper
Demerara or muscovado sugar 
At least 500ml cider vinegar

Peel, core and chop the fruit (not too small)
Peel and chop the onions finely (I use goggles for this!)
Peel, chop and crush all the cloves of garlic in the bulb
Put it all in a very big pan,
Grate the lemon zest and then squeeze the lemon juice and put that in
Add the vinegar and put onto the heat to simmer, the vinegar should be sufficient to cover the fruit.
Add herbs and spices, whole spices freshly ground are best, you’ll need plenty, and add enough chilli to give a good kick.
Stir gently,
Add sultanas and dates.
See how sweet it is and add as much sugar as you think is necessary. This varies according to taste and how sweet the fruit is.

Simmer and stir gently for 1.5 hrs / 2 hrs, it should go quite thick and brown and smell rather chutney-ish. After cooking, if you can see the bay leaves and rosemary, remove them from the mixture. 
Sterilise about 15 medium sized jars and lids with hot water and miltons steriliser, 
Rinse out with hot water and fill them while the chutney and the jars are still hot. 
Cut out paper parchment circles and put them on the top of the chutney to seal.
Screw lids on and leave to cool.
Store in a cool dark cupboard for at least 3 months before opening, to let the spices and vinegar mellow out. Keeps for years!
