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[image: Watercolour-style illustration of green tomato chutney with tomatoes, chillies and onions.]
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In a Pickle · preserves · Recipe 01
Roasted Plum Compote
A softly spiced fruit preserve for breakfast or dessert.
[image: Watercolour-style illustration of ingredients for Roasted Plum Compote: Plums, Caster sugar, Lemon juice, Ground cinnamon.]
Ingredients
800 g
100 g
2 tbsp
0.5 tsp

Method
	Heat oven to 180°C. Halve and stone the plums.
	Toss with sugar, lemon juice and cinnamon in a baking dish.
	Roast 25–35 minutes until soft and syrupy.
	Cool promptly and transfer to a clean covered container.


Serving & storage
Refrigerate and use within 3–4 days; freeze portions for longer storage.



Back to contents


In a Pickle · preserves · Recipe 02
Spiced Pear Compote
Tender pears with ginger and vanilla.
[image: Watercolour-style illustration of ingredients for Spiced Pear Compote: Ripe pears, Water, Sugar, Fresh ginger, Vanilla extract.]
Ingredients
800 g
120 ml
70 g
15 g
1 tsp

Method
	Peel, core and dice pears; finely grate ginger.
	Add all ingredients to a saucepan and bring to a gentle simmer.
	Cook 15–20 minutes, stirring, until tender.
	Cool quickly and spoon into clean containers.


Serving & storage
Keep refrigerated and use within 3–4 days, or freeze.
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In a Pickle · chutneys · Recipe 03
Green Tomato Chilli Chutney
Tangy green tomatoes with warming spice and chilli.
[image: Watercolour-style illustration of ingredients for Green Tomato Chilli Chutney: Green tomatoes, Onions, Cooking apples, Cider vinegar (5% acidity), Brown sugar, Fresh chillies, Fresh ginger, Salt.]
Ingredients
1000 g
300 g
250 g
400 ml
300 g
2 whole
25 g
12 g

Method
	Chop tomatoes, onions and peeled apples; finely chop chillies and ginger.
	Combine everything in a non-reactive heavy pan. Bring to a simmer, stirring to dissolve sugar.
	Cook uncovered 60–90 minutes, stirring often, until thick and spoonable.
	Cool promptly, then transfer to clean containers and refrigerate.


Serving & storage
This is an untested refrigerator chutney, NOT a shelf-stable canning recipe. Keep chilled and use within 1 week or freeze.
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In a Pickle · chutneys · Recipe 04
Apple & Red Onion Chutney
Sweet-sharp apple and onion chutney.
[image: Watercolour-style illustration of ingredients for Apple & Red Onion Chutney: Cooking apples, Red onions, Cider vinegar (5% acidity), Brown sugar, Raisins, Mustard seeds, Ground ginger.]
Ingredients
800 g
400 g
300 ml
250 g
100 g
1 tsp
1 tsp

Method
	Peel, core and dice apples; finely slice onions.
	Place all ingredients in a non-reactive saucepan.
	Simmer gently for 50–70 minutes until reduced and thick, stirring regularly.
	Cool promptly, pack into clean containers and refrigerate.


Serving & storage
Refrigerator recipe only; use within 1 week or freeze. Do not store at room temperature.
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In a Pickle · pickles · Recipe 05
Quick Pickled Red Onions
Bright pink, crisp onions for sandwiches and salads.
[image: Watercolour-style illustration of ingredients for Quick Pickled Red Onions: Red onions, White wine vinegar (5% acidity), Water, Sugar, Salt, Black peppercorns.]
Ingredients
300 g
200 ml
200 ml
35 g
10 g
1 tsp

Method
	Thinly slice onions and place in a clean heatproof jar.
	Bring vinegar, water, sugar, salt and peppercorns just to a boil.
	Pour hot brine over onions, ensuring they are submerged.
	Cool promptly, cover and refrigerate; allow at least 2 hours before serving.


Serving & storage
Refrigerate continuously; use within 1 week. Not a shelf-stable canned pickle.
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In a Pickle · pickles · Recipe 06
Refrigerator Cucumber Pickles
Crunchy dill-flavoured cucumber slices.
[image: Watercolour-style illustration of ingredients for Refrigerator Cucumber Pickles: Cucumber, White vinegar (5% acidity), Water, Sugar, Salt, Fresh dill, Garlic cloves.]
Ingredients
500 g
250 ml
250 ml
30 g
15 g
15 g
2 whole

Method
	Slice cucumber evenly and place with dill and garlic in a clean container.
	Heat vinegar, water, sugar and salt until dissolved.
	Pour brine over cucumber; cool promptly.
	Cover and refrigerate overnight before eating.


Serving & storage
Keep refrigerated; use within 1 week. Not a tested room-temperature preservation method.
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In a Pickle · relishes · Recipe 07
Tomato & Pepper Relish
A chunky spoonable relish for burgers and cheese.
[image: Watercolour-style illustration of ingredients for Tomato & Pepper Relish: Ripe tomatoes, Red peppers, Red onion, Cider vinegar (5% acidity), Brown sugar, Smoked paprika.]
Ingredients
700 g
250 g
200 g
100 ml
80 g
1 tsp

Method
	Dice tomatoes, peppers and onion.
	Combine in a saucepan with vinegar, sugar and paprika.
	Simmer 30–40 minutes until thick and chunky.
	Cool promptly and refrigerate in a clean covered container.


Serving & storage
Keep refrigerated and use within 3–4 days, or freeze.



Back to contents


In a Pickle · relishes · Recipe 08
Sweetcorn & Chilli Relish
Golden sweetcorn with lime and a little heat.
[image: Watercolour-style illustration of ingredients for Sweetcorn & Chilli Relish: Sweetcorn kernels, Red pepper, Red onion, Fresh chilli, Lime juice, Olive oil, Salt.]
Ingredients
500 g
200 g
100 g
1 whole
3 tbsp
2 tbsp
0.5 tsp

Method
	Cook sweetcorn until tender and cool promptly.
	Finely dice pepper, onion and chilli.
	Toss all ingredients together with lime juice, oil and salt.
	Chill before serving.


Serving & storage
Fresh relish: refrigerate and eat within 2 days.
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In a Pickle · sauces · Recipe 09
Roasted Tomato Sauce
A versatile roasted sauce for pasta and vegetables.
[image: Watercolour-style illustration of ingredients for Roasted Tomato Sauce: Ripe tomatoes, Onions, Garlic cloves, Olive oil, Dried oregano, Salt.]
Ingredients
1000 g
200 g
5 whole
3 tbsp
1 tsp
1 tsp

Method
	Heat oven to 200°C. Roughly chop tomatoes and onions.
	Toss with garlic, oil, oregano and salt on a roasting tray.
	Roast 35–45 minutes until softened and lightly caramelised.
	Blend carefully to the desired texture and cool promptly.


Serving & storage
Refrigerate for up to 3–4 days or freeze. Not a canning recipe.
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In a Pickle · sauces · Recipe 10
Apple & Mustard Sauce
A tangy sauce for roast vegetables or cold meats.
[image: Watercolour-style illustration of ingredients for Apple & Mustard Sauce: Cooking apples, Water, Wholegrain mustard, Honey, Lemon juice.]
Ingredients
600 g
100 ml
2 tbsp
2 tbsp
1 tbsp

Method
	Peel, core and chop apples.
	Simmer with water for 15 minutes until tender.
	Mash, then stir in mustard, honey and lemon juice.
	Cool promptly; serve warm or chilled.


Serving & storage
Refrigerate and use within 3–4 days.



Back to contents


In a Pickle · jams · Recipe 11
Strawberry Refrigerator Jam
A bright, soft-set strawberry spread.
[image: Watercolour-style illustration of ingredients for Strawberry Refrigerator Jam: Strawberries, Granulated sugar, Lemon juice.]
Ingredients
800 g
450 g
3 tbsp

Method
	Hull and roughly crush strawberries.
	Combine fruit, sugar and lemon juice in a large pan.
	Bring to a rolling boil and cook 15–25 minutes, stirring, until visibly thickened.
	Cool promptly, transfer to clean containers and refrigerate.


Serving & storage
Soft-set refrigerator jam. Use within 1 week or freeze.
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In a Pickle · jams · Recipe 12
Raspberry & Lemon Refrigerator Jam
A tart, seed-speckled spread.
[image: Watercolour-style illustration of ingredients for Raspberry & Lemon Refrigerator Jam: Raspberries, Granulated sugar, Lemon juice.]
Ingredients
800 g
450 g
2 tbsp

Method
	Gently mash raspberries with sugar and lemon juice.
	Bring to a boil in a deep pan, stirring until sugar dissolves.
	Boil 10–20 minutes until thickened, stirring to prevent scorching.
	Cool promptly and place in clean covered containers in the fridge.


Serving & storage
Refrigerate and use within 1 week or freeze; do not store at room temperature.
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In a Pickle · traditional recipes · Recipe 13
Welsh Leek & Potato Soup
A simple, warming Welsh-inspired soup.
[image: Watercolour-style illustration of ingredients for Welsh Leek & Potato Soup: Leeks, Potatoes, Vegetable stock, Butter, Milk, Salt.]
Ingredients
500 g
600 g
1000 ml
30 g
150 ml
1 tsp

Method
	Wash and slice leeks thoroughly; peel and dice potatoes.
	Sweat leeks gently in butter for 8 minutes.
	Add potatoes and stock; simmer 20 minutes until tender.
	Blend partially or fully, add milk, heat through and season.


Serving & storage
Serve hot. Cool leftovers promptly; refrigerate up to 3–4 days.
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In a Pickle · traditional recipes · Recipe 14
Traditional Apple Crumble
Tender baked apples beneath a crisp buttery topping.
[image: Watercolour-style illustration of ingredients for Traditional Apple Crumble: Cooking apples, Caster sugar, Plain flour, Cold butter, Light brown sugar, Ground cinnamon.]
Ingredients
800 g
80 g
200 g
120 g
100 g
1 tsp

Method
	Heat oven to 190°C. Peel, core and slice apples.
	Toss apples with caster sugar and cinnamon; put in a baking dish.
	Rub butter into flour until crumbly; mix in brown sugar.
	Scatter topping over apples and bake 35–45 minutes until golden and bubbling.


Serving & storage
Serve warm. Cool leftovers promptly and refrigerate up to 3–4 days.
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