
S P I C E D  A P P L E  C H U T N E Y

Ingredients : Direct ions:

Whisk  v inegar  and sugar  together  in  a  la rge
saucepan ;  add apples ,  apr icots ,  ra is ins ,  sha l lots ,
g inger ,  red pepper  f lakes ,  and star  an ise .

Br ing  to  a  s immer ,  reduce heat  to  medium-low;  st i r
in  gar l ic ,  sa l t ,  and mustard .

S immer  mixture ,  s t i r r ing  occas iona l ly ,  unt i l  f ru i t  i s
soft ,  and l iqu id  is  reduced ,  40 to  45 minutes .

Remove f rom heat  and coo l  to  room temperature .

Remove g inger  p ieces  and star  an ise ,  t ransfer
mixture  to  a  bowl ,  and season with  sa l t  and pepper
f lakes .  Ch i l l

1 ½ cups white vinegar

1 ½ cups white sugar

4 tart apples - peeled, cored, and

cut into 1/2-inch cubes

¼ cup diced dried apricots

¼ cup golden raisin

¼ cup diced shallots

5 thick slices fresh ginger

¼ tsp Red Pepper flakes

1 whole star anise

2 cloves garlic, minced

1 tsp kosher salt, or to taste

½ tsp yellow mustard seed 

O R A N G E  S C E N T E D  T E R I Y A K I  S A U C E

Ingredients : Direct ions:

In  a  smal l  bowl ,  combine cornstarch & 1 /4  cup co ld
water .  s t i r  unt i l  cornstarch is  d isso lved ;  set  as ide .  

In  a  saucepan ,  combine 1  cup water ,  soy  sauce ,
ground g inger ,  gar l ic  powder ,  brown sugar  & honey ;
orange zest  and ju ice  then br ing  to  a  s immer .  

When l iqu id  is  s immer ing  & brown sugar  has  melted ,
add the cornstarch/water  mixture  & s immer  unt i l
th ick  enough to  coat  the  back  of  a  spoon ,  nappe .
(do not  over  th icken! )

1 T Cornstarch 

1/4 C Cold water 

1/4 C Soy sauce 

1 C Water (or pineapple juice)  

5 T Packed brown sugar (use only

4 tbsp if using pineapple juice)  

1/2 t Ground ginger 

1/4 t Garlic powder 

2 T Honey 

1 Orange; zest & juice



T U S C A N  S A L S A  V E R D E

Ingredients : Direct ions:

Y I E L D :  1  C U P

1 bunch Flat-leaf Italian parsley,

minced 

1 tbsp Capers, drained and minced

2 clove Garlic, minced 

1 Lemon, zested and juiced 

½ tsp Red pepper flakes, or more

to taste Kosher salt, to taste

Cracked black pepper, to taste 

½ C Extra virgin olive oil

Chop the pars ley  unt i l  minced and p lace in  a  la rge
bowl .

Mince the  capers  and gar l ic  and add to  the  pars ley .

Zest  the  lemon ,  then ju ice .  Add both  the  ju ice  and
zest  to  the  pars ley ,  capers ,  and gar l ic .

Add the red pepper  f lakes ,  sa l t ,  c racked b lack
pepper  and the  o l ive  o i l  to  the  bowl  and mix  unt i l
incorporated .  Taste  for  seasoning  and add more
sa l t ,  pepper ,  and/or  red pepper  f lakes  as  des i red .
For  a  th inner  cons istency ,  add more o l ive  o i l .

Notes :
To  make th is  recipe in  a  food processor :  
Add the pars ley  to  the  food processor  whole  and pu lse  3-5
t imes to  break  i t  down.  Add the capers  and whole  gar l ic
c loves  and pu lse  unt i l  a l l  ingredients  are  chopped or  minced
to your  des i red texture .  Scrape the herb mixture  f rom the
food processor  into  a  la rge  bowl  and proceed with  Step 3 .

N O T E :  S E R V E D  W I T H  P A S T A ,  S T E A K ,  C H I C K E N ,  O V E N - R O A S T E D  P O T A T O E S


