
 

Pear, ginger & cardamom chutney
NIBBLEDISH CONTRIBUTOR

Ingredients

50 g onion, finely chopped

1/2 clove garlic, finely chopped
10 g frsh ginger, finely chopped
650 g pears, peeled and seeds removed
150 ml honey
75 ml white wine vinegar
1/2 tblsp yellow mustard seeds
30 whole cardemom seeds
bayleafs
1 cinnamon stick
pinch of salt

Instructions

1. Chop the pears coarsly - I used Conference and Red Anjou pears

2. Fry the chopped onion, garlic and ginger lightly in a large pan.
3. Add half of the chopped pears with the rest of the ingredients to the

onion/ginger mixture in the pan.
4. Bring to boil under lid on high heat and then keep it simmering on low heat for

30 minutes.
5. Then mix in the rest of the pears and keep simmering for another 30 minutes.
6. The chutney should now be think and nice. If not - remove the lid and cook until

it thickens.
7. Adjust taste with salt and vinegar.
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This becomes a small batch of a mild, sweet chutney - perfect together with a hard
cheese or a nice spicy piece of meat, preferably lamb.
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