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Cranberry-Pear Chutney:
    
4 C. fresh or frozen cranberries


2 C. blueberries (fresh or frozen)

2 ½ C. white sugar




6 whole cloves
1 C. cider vinegar




2-3 tsp. ground ginger
2 cinnamon sticks (3” each) 



3 whole allspice berries
1 tsp. salt





1 C. golden raisins
4 pears (ripe, but firm) – cut into ½” dice (4 C.)
½ C. candied ginger – chopped fine

½ C. diced yellow onion



½ C. toasted pine nuts
· Combine berries in a heavy-bottomed pot.  Add sugar, vinegar, 1 ½ C. water, spices* & salt.  Stir together and bring to a boil; lower heat and simmer 15 min.
· Stir in raisins, pear, ginger and onion; cook another 15 min. - until thickened.
· Remove spices (cloves, allspice & cinnamon stick) and stir in toasted pine nuts. 
· Can use fresh or “can” in ½ pt. jars.  Refrigerate after opening – makes approximately 2 quarts.
*
NOTE: Make a spice bag with cheese cloth & sting or use a tea ball strainer for whole cloves & allspice for easier removal from the hot mixture.
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