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Mcintosh Apple and Date Chutney has a sweet taste that accentuates chicken.

Savor the

sweet

fruit

flavors of chutney

The Associated Press

It sounds so simple: A chutney is a sweel-
and-sour condiment made of fruits or vegeta-
bles cooked in vinegar, sugar and spices until
the combination has the consistency of jam.

Chef Kenneth Trickilo, of the Napa Valley
Grille, Paramus, N.J., thinks it is just that
simple. But he still thinks chutney is misun-
derstood.

“People don’t realize how easy il is lo
make, and that they can easily find the ingre-
dients in their local supermarket, or even in
their refrigerators and spice racks,” he said.

In addition, Trickilo says, he finds people
are sometimes not sure how to serve chut-
ney.

His answer: That, too, is easier than you
might think.

“It goes with almost everything. It's great
with a cheese platter, on fish, beel, game and
roasted chicken. This year, | have had chut-
ney with venison and roasted duck on the
menu at the Napa Valley Grille."

Cranberry and Apricot Chutney
2 cups (% pound) fresh cranberries

4 ounces (about % cup) dried apricots cut
into thin strips

% cup chopped shallots (2 medium)

Y%ieup sugar

Y cup cranberry juice

1 tablespoon grated orange zest

1 tablespoon chopped fresh parsley

2 Ji teaspoons chopped fresh thyme

1 teaspoon grated lemon zest

1 teaspoon grated lime zest

1 teaspoon minced, peeled fresh ginger
root

‘4 teaspoon ground coriander seed

‘i teaspoon chopped garlic

1 bay leal

Combine all ingredients in a nonreactive
saucepan. Bring to a boil. Reduce heat to .
medium low. Simmer, uncovered, stirring
occasionally, until reduced and jam-like con-
sistency, about 30 minutes. (Remove bay leaf
after cooking.)

Makes about 1 quart.

Mclintosh Apple and
Date Chutney

5 McIntosh apples (peeled, seeded, and
cut into small dice)

1 cup finely diced dried dates

“4cup finely chopped shallots (2 medium)

' ‘ture as a marin
It agaln an
as

% cup cider vinegar

% cup sugar

2 tablespoons minced, peeled fresh ginger
root

1 tablespoon finely chopped fresh thyme
leaves

1 tablespoon grated lemon zest

Jicup freshly squeezed lemon juice

% teaspoon ground allspice

Pinch cayenne pepper

Salt and pepper to taste

Combine all ingredients in a nonreactive
saucepan, Bring to a boil. Reduce heat to
medium low. Simmer, uncovered, stirring
occasionally, until reduced and jam-like in
consistency, about 30 minutes.

Makes about 1 quart



