CLASS 82  BEETROOT & APPLE CHUTNEY

500g raw beetroot peeled and chopped into about ¼" pieces
1 large cooking apple chopped small
2 finely chopped red onions
250ml red wine or malt vinegar
250g caster or light brown sugar
7 pepper corns
1 teaspoon of mustard or fennel seeds
Have a large heavy bottomed pan and wooden spoon available

METHOD
First add the herbs and spices to the pan and gently warm on a low heat for 
about 5 minutes until you can smell them. Then add all the other ingredients and 
bring gently to the boil stirring until the sugar has dissolved.
Bring down the temperature and allow the mixture to cook until the beetroots are tender.
Bring back to the boil and stir regularly. Reduce down until thickened and sticky.
Pour into warm, sterile jars and seal. Leave for at least 2 to 3 weeks to mature.

