
Jams/Chutneys 4th November 

 

 

Red onion marmalade 

This red onion marmalade can be used in so many different ways and it will keep happily for 

up to a month in the fridge. We get through a lot of it in the restaurant and at home I love 

having it on a burger or with cold ham or chicken or as part of a cheese board. 

2 tbsp rapeseed oil 

5 red onions, thinly sliced 

1 garlic clove, crushed 

1 tbsp light brown sugar 

200ml (7fl oz) red wine 

3 tbsp balsamic vinegar 

sea salt and freshly ground black pepper 

Heat the oil in a large heavy-based pan and cook the red onions on a gentle heat for about 10 

minutes, stirring occasionally, until soft but not browned. Stir in the garlic and sugar, then 

pour in the red wine and balsamic vinegar. Cook gently for 35–40 minutes, until thickened 

and sticky, stirring occasionally to ensure it doesn’t stick to the bottom of the pan. Season 

with salt and pepper to taste. Store the red onion marmalade in an airtight container or in a 

sterilised jar in the fridge and use as required. 

 

Chilli jam 

This is one of my store cupboard essentials that’s simple to make and is the ideal substitute 

for shop-bought sweet chilli sauce. It keeps very well in the fridge for up to 3 weeks and can 

be put into a 

plastic squeeze bottle if you would like to use it to garnish plates. 

MAKES ABOUT 450ML (¾ PINT) 

2 tbsp olive or rapeseed oil 

2 onions, roughly diced 

2 red peppers, cored, deseeded and 

roughly diced 

1 garlic clove, crushed 

1 red chilli, finely chopped 

1 tbsp tomato purée 

50g (2oz) light brown sugar 

4 ripe tomatoes, diced 

1 tbsp balsamic vinegar 

1 tbsp dark soy sauce 

sea salt and freshly ground black pepper 

1 Heat the olive or rapeseed oil in a heavy-based pan on a medium heat. Add the onions, red 

peppers and garlic and sauté for 2 minutes, until just beginning to soften. Stir in the chilli and 

tomato purée and cook for 3 minutes, stirring occasionally. Stir in the sugar, tomatoes, 

balsamic vinegar and 

soy sauce and pour in 300ml (½ pint) of water to just cover. Simmer for 45–50 minutes, 

stirring occasionally, until well reduced and thickened. 

2 Remove the chilli jam from the heat and leave to cool completely, then tip into a food 

processor or liquidiser and blend to a purée. Pass through a fine mesh sieve set over a bowl 

and season to taste. Transfer to a rigid plastic container and store in the fridge for up to 3 

weeks. Use as required. 

 



Apple and plum chutney 

Apple and plum chutney goes well with pretty much any type of pâté and most cold meats 

and is also great with cheese. We serve this chutney in the restaurant with our cheese 

selection, but it’s 

also delicious spread thick under some bubbling toasted cheese. 

MAKES ABOUT 2.7KG (6LB) 

900g (2lb) plums 

900g (2lb) apples 

450g (1lb) onions, diced 

450g (1lb) sultanas 

450g (1lb) light brown sugar 

550ml (18fl oz) cider vinegar 

1 tsp sea salt 

1 tsp ground mixed spice 

1 tsp ground cloves 

1 tsp freshly grated root ginger 

Halve and core the plums. Peel, core and chop the apples. Put the fruit into a large preserving 

pan, then add the onions, sultanas, brown sugar, cider vinegar, salt, spices and ginger. Bring 

to the 

boil, then reduce the heat and gently simmer for 1 hour, until the chutney has nicely reduced 

and all the fruit is completely tender, stirring occasionally. Leave to cool a little, then pack 

into warm 

sterilised jars. Cover with a wax disc and seal when hot. It will keep, unopened, for 1 year. 

Once opened, keep it in the fridge and use as required within a couple of weeks. 

 
 
 


