
Mixed Spice Crap Apple Chutney
My invention (Ch. Thiele)

Recipe came from

– Source26

Ingredients

2 lbs crab apples, cored 2 tbsp mixed spice
1 c raisins 1–2 tsp fresh ground pepper
1 c onion, chopped 1 tsp salt
1 c cider vinegar 1/2 c brown sugar
1 tbsp orange zest 1 c white sugar
3 tbsp fresh ginger, grated

Instructions

1. Put all ingredients into a slow cooker.

2. Use the ‘auto’ setting, to switch to low heat
after one hour on high.

3. Put into jars and can for the usual 5 mins.

4. The downside to all of this: chutney needs
at least a month to ‘ripen’ – which means
that, once you can finally crack open a jar,
the main ingredients are no longer
available! So you have to wait till next year
– which is why it’s important to write
down exactly what you did, in case the
results really taste good!

Notes

1. I cored the crabs. I’ve seen a few chutney
recipes which say that, once cooked down,
the cores aren’t noticeable . . . I didn’t want
to take that chance. It took about 45 mins
to core all the crabs.

2. My plan was to remove the lid after the
first hour (which keeps moisture in) and
put on a splatter screen instead. However,
again I forgot (!) and after 6 hrs, the

26Based on ingredients and amounts from several differ-
ent recipes (mostly on-line sources).

chutney was still runny. Let it sit overnight,
then had it chug away for 2 hours with the
splatter screen, before it became thicker.

3. ‘Mixed spice’ is a British mixture, similiar
to our pumpkin spice. Again, using several
on-line sources, here’s my version:

1 tbsp: allspice, cinnamon, nutmeg

2 tsp: mace

1 tsp: cloves, coriander, ginger, cardamom

4. I didn’t have enough brown sugar so used
white to bring the total up to 1 1/2c. Only
when I can taste the chutney will I know if
this is the right amount.
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