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EGGPLANT PICKLE 

Ingredients: 

12 small chillies 

3 cloves of garlic, chopped 

3 teaspoons fresh ginger, chopped 

1 ½ tsp ground turmeric 

2 tablespoons black mustard seeds 

1 ½ cups of vegetable oil 

1 kg eggplant, diced 

½ cup firmly packed brown sugar 

3 teaspoons of salt 

¼ cup vinegar 

2 teaspoons of garam masala 

 

Method: 

1. In a food processor, blend chillies, garlic, ginger, mustard 
seeds and  turmeric, with a little water into paste.  

2. Heat oil in a heavy pan. 
3. Cook paste 2-3 minutes on medium heat.  
4. Add eggplant and combine well.  
5. Turn heat down to low.  
6. Cook 25 minutes until soft. 
7. Stir in sugar, salt and vinegar.  
8. Cook 30 minutes until thick. 
9. Meanwhile sterilise jars, cut out jar tops, and prepare labels. 
10. Stir in garam masala until well combined. 
11. Spoon into hot sterile jars, allow to settle for 15 minutes. 
12. Bottle immediately into sterilised jars. Decorate jars and fix 

labels. 



LLEMON AND GINGER MARMALADE 

 

TWO DAYS – CHOP & THEN COOK 

 

Ingredients: 

½ kg lemons 

100g fresh ginger root 

6 ½ cups of sugar 

8 cups water 

 

 

Method: 

1. Slice lemons thinly. 
2. Peel and grate ginger. 
3. Soak both in the water overnight. 

 
4. Next day, boil until tender. 
5. Stir in sugar and boil until it gels (that is, stays on the spoon when spoon is 

turned upside down). 
6.  Meanwhile sterilise jars and pour boiling water over lids. If you have time, 

cut out jar tops and prepare labels. 
7. Spoon marmalade into hot sterile jars, allow to settle for 15 minutes. 

 
8. Cool, decorate jars and fix labels. 

 



MMANGO CHUTNEY 

Ingredients: 

1.8 kg fresh mangos 

3 tablespoons of vegetable oil 

1 teaspoon of chilli flakes 

2 ½ cups red onions, diced 

¼ cup fresh ginger, minced 

1 cup red capsicum, diced 

1 cup pineapple juice (unsweetened) 

½ cup cider vinegar 

½ cup brown sugar 

1 ½ tablespoons curry powder 

½ cup raisins 

½ cup macadamia nuts, toasted and roughly chopped 

Salt and pepper 

Method: 

1. Cut the mango flesh away from the pit. You’ll end up with two large cheeks 
and 2 smaller slices from each mango.  

2. Roughly chop the mango flesh. 
3. In a sauté pan, heat the oil and add the chilli flakes. Be careful not to burn 

the chilli, just toast to flavour the oil.  
4. Add the onions and sweat until soft.  
5. Add the ginger and capsicum and sauté for 1-2 minutes. 
6. Add the mango and cook for 1 minute more.  
7. In a separate bowl, combine the pineapple juice, vinegar, sugar, and curry 

powder. Add this mixture to the pan and stir to combine.  
8. Bring to mixture to a bare simmer and reduce for about 30 minutes, 

stirring frequently.  
9. Meanwhile sterilise the jars, and put boiling water over the lids. 
10. Season the chutney with salt and pepper. Add the raisins and the nuts and 

transfer to another container over an ice bath.  
11. Spoon into hot sterile jars, allow to settle for 15 minutes. 
12. Bottle immediately into sterilised jars. Decorate jars and fix labels. 



MMUM’S ORANGE MARMALADE 

 

TAKES TWO DAYS 

 

Ingredients: 

As many oranges as you have 

For every 1 cup of ‘pulp’ (soaked/boiled), 
1 cup of sugar 

 

Method: 

1. Chop as many oranges as you have into pieces.  
2. Place oranges into water in a large pot (1 part oranges to 3 parts water). 
3. Soak 24 hours in the pot. 

 
4. Boil for 10 minutes. 
5. Cool for 24 hours or overnight. 

 
6. To every cup of pulp, add a cup of sugar.  
7. Cook again until mixture gels (that is, stays on the spoon when spoon is 

turned upside down). 
8.  Meanwhile sterilise jars and pour boiling water over lids. If you have time, 

cut out jar tops and prepare labels. 
9. Spoon marmalade into hot sterile jars, allow to settle for 15 minutes. 

 
10. Cool, decorate jars and fix labels. 

 



TOMATO CHUTNEY (BULK ORDER) 

 

Ingredients: 

6 kgs tomatoes  

3 kg green apples 

1.5 kg onions 

3 kg sugar 

180 gr salt 

1.5 L vinegar 

¾ cup sultanas 

12 cloves garlic 

12 cloves 

6 tsp ground ginger 

1.5 tsp cayenne pepper 

 

Method: 

1. Scald and peel tomatoes.  
 

2. Slice apples. Coarsely chop onions and garlic.  
 

3. Mix all together and stand overnight.  
 

4. Divide into three pots (this allows the relish to reduce in the 
time allowed). Boil slowly for 3 hours.  
 

5. Meanwhile sterilise jars, cut out jar tops, and prepare labels. 
 

6. Bottle immediately into sterilised jars. Decorate jars and fix 
labels. 



SHIRL’S EGGPLANT CHUTNEY 
 

Makes 1 large jar 

Ingredients 

500g eggplant 

300g sugar 

1/2 cup vinegar (plus 1/4 cup extra) 

thumb sized piece of ginger, grated 

3 or 4 garlic cloves, peeled and chopped finely 

100g sultanas 

1 1/2 tablespoons cracked black pepper 

2 tablespoons fenugreek seeds 

2 tablespoons fennel seeds 

1/2 tablespoon chilli flakes (or less if spicy is not your jam!) 

1/2 – 1 tablespoon salt 

 



 

How to – Traditional 

1. In a large pan, boil the eggplant, sugar and vinegar until the sugar 
dissolves. 

2. Add the remaining ingredients and boil for about 20 minutes until you 
have a marmalade consistency. If the mixture gets short of liquid, add 
some of the extra vinegar. 

3. Place into warm sterilsed jars and seal. 

 

How to – Thermomix 

1. Place garlic and ginger in TM bowl and chop for 5 seconds  on speed 
7.  

2. Add all the other ingredients and mix for 3 seconds  on reverse speed 
4. 

3. Remove measuring cup and place steaming basket over the hole in lid 
to prevent splashing. Cook for 60 minutes at 100C on reverse speed 
1-2. 

4. If the mixture is to thick, add some of the extra vinegar. Continue to 
cook for a further 20 minutes at Varoma temperature  on reverse 
speed 2. 

5. The mixture should be like marmalade consistency. If it’s still too 
runny, keep cooking at Varoma for  5-10 minutes on reverse speed 
2 and check again. 

6. Place into warm sterilised jars and seal. 


