HEB: Nov 2012 recipes

TANGY PLUM CHUTNEY

Prep Time: 5 minutes

Cook Time: 1 ½ hours

6 PLUMS FRESH

1 ½ cups  H-E-B ORANGE BURST PURE CANE SUGAR SODA 
2 cups WATER

½ cup GRANULATED SUGAR

¼ tsp CHILLI POWDER

1 pinch SALT

1 Tablespoon SLIVERED ALMONDS 

1. Combine all ingredients except almonds and bring to a boil in a heavy sauce pan over medium high heat.
2. Reduce heat and simmer, stirring often until berries have burst and mixture thickens, about 1 ½ hours.
3. Add almonds and remove from heat.
4. Cool and refrigerate.
5. Chutney can stay fresh in refrigerator for 3 weeks. 

Makes: 2 cups (16- 1TB servings)   






