
recipes for chutneys and pickles
Recipes for chutneys and pickles are a delightful exploration of flavors that
can elevate any meal. Whether it's a spicy mango chutney or a tangy lime
pickle, these condiments are not only delicious but also versatile. They can
be enjoyed with various dishes, from curries to sandwiches, or even as
standalone snacks. This article will provide a selection of recipes for
chutneys and pickles, including their preparation methods, variations, and
tips to enhance your culinary repertoire.

Understanding Chutneys and Pickles

Chutneys and pickles are traditional condiments widely used in Indian
cuisine, but their popularity has spread across the globe. While both are
made from fruits, vegetables, and spices, they differ in preparation and
flavor profiles.

Chutneys

Chutneys are often made fresh or can be cooked and preserved. They typically
have a smooth or chunky texture and can range from sweet to savory, spicy to
tangy. The common ingredients used in chutneys include:

- Fruits (mango, apple, coconut)
- Vegetables (tomatoes, onions, coriander)
- Spices (cumin, mustard seeds, chili)
- Sweeteners (sugar, jaggery)
- Acids (vinegar, lemon juice)

Pickles

Pickles, on the other hand, are usually made by fermenting or brining fruits
and vegetables in a mixture of salt, vinegar, and spices. They tend to have a
more pungent and intense flavor, often characterized by their crunchiness.
Ingredients for pickles can include:

- Vegetables (carrots, cucumbers, green chilies)
- Fruits (mango, lime, lemon)
- Spices (turmeric, fenugreek, mustard seeds)
- Oil (sesame, mustard)



Popular Chutney Recipes

Here are three popular chutney recipes that are easy to make and can
complement a variety of dishes.

1. Mango Chutney

Mango chutney is a sweet and spicy condiment that pairs beautifully with
Indian dishes.

Ingredients:

- 2 ripe mangoes, peeled and diced
- 1 cup sugar
- 1 cup vinegar (white or apple cider)
- 1 onion, finely chopped
- 2 cloves garlic, minced
- 1-inch piece ginger, grated
- 1 tsp mustard seeds
- 1 tsp cumin seeds
- 1/2 tsp chili powder
- Salt to taste

Instructions:

1. In a large pot, combine the diced mangoes, sugar, vinegar, onion, garlic,
and ginger.
2. In a small frying pan, dry roast the mustard and cumin seeds until
fragrant. Add them to the pot along with chili powder and salt.
3. Bring the mixture to a boil, then reduce the heat and simmer for about 30
minutes, stirring occasionally until the mangoes are soft and the chutney
thickens.
4. Let it cool, then transfer to sterilized jars. Store in the refrigerator
for up to a month.

2. Coconut Chutney

Coconut chutney is a staple in South Indian cuisine, perfect for dosa and
idli.

Ingredients:

- 1 cup grated fresh coconut
- 2 green chilies (adjust to taste)
- 1-inch piece ginger, chopped
- 1/4 cup roasted chana dal (Bengal gram)



- Salt to taste
- Water as needed

For Tempering:

- 1 tbsp oil
- 1/2 tsp mustard seeds
- A few curry leaves

Instructions:

1. In a blender, combine grated coconut, green chilies, ginger, roasted chana
dal, and salt. Add water gradually to achieve the desired consistency.
2. Blend until smooth.
3. In a small pan, heat oil, add mustard seeds, and let them splutter. Add
curry leaves and sauté for a few seconds.
4. Pour the tempering over the chutney and mix well. Serve fresh.

3. Tomato Chutney

Tomato chutney is tangy and spicy, making it a great accompaniment to many
dishes.

Ingredients:

- 4 ripe tomatoes, chopped
- 1 onion, chopped
- 2 green chilies
- 1 tsp mustard seeds
- 1 tsp cumin seeds
- 1/4 tsp turmeric powder
- Salt to taste
- 1 tbsp oil

Instructions:

1. Heat oil in a pan, add mustard seeds, and let them splutter. Add cumin
seeds and chopped onions, sauté until the onions turn translucent.
2. Add tomatoes, green chilies, turmeric powder, and salt. Cook until the
tomatoes soften and the oil separates.
3. Allow the mixture to cool, then blend it into a smooth chutney. Serve with
rice or bread.

Delicious Pickle Recipes

Here are three scrumptious pickle recipes to tantalize your taste buds.



1. Spicy Mango Pickle

This traditional Indian pickle is a must-try for mango lovers.

Ingredients:

- 4 medium-sized raw mangoes, cut into small pieces
- 1/4 cup salt
- 1/4 cup mustard seeds
- 1/4 cup fenugreek seeds
- 1/4 cup red chili powder
- 1/4 cup turmeric powder
- 1/2 cup mustard oil

Instructions:

1. In a bowl, mix the mango pieces with salt and let them sit for a day to
release moisture.
2. Dry roast mustard and fenugreek seeds, then grind them into a coarse
powder.
3. In a large mixing bowl, combine the mango pieces, ground spices, chili
powder, turmeric, and mustard oil.
4. Pack the mixture in sterilized jars, ensuring the mango pieces are
submerged in oil. Let it marinate in a cool, dark place for at least two
weeks before consuming.

2. Lemon Pickle

Lemon pickle is tangy and flavorful, perfect for adding zest to meals.

Ingredients:

- 6 lemons, quartered
- 1/4 cup salt
- 1 tsp turmeric powder
- 1 tbsp red chili powder
- 1 tsp mustard seeds
- 1/2 cup mustard oil

Instructions:

1. In a large bowl, mix the lemon quarters with salt, turmeric, and chili
powder. Let it sit for 2-3 days until the lemons soften.
2. In a small pan, heat the mustard oil and add mustard seeds until they
splutter.
3. Pour the hot oil over the lemon mixture and stir well. Store in a glass
jar and let it mature for at least a month before using.



3. Carrot and Green Chili Pickle

This crunchy pickle adds a spicy kick to your meals.

Ingredients:

- 2 cups grated carrots
- 10 green chilies, slit
- 1/4 cup salt
- 1 tsp mustard seeds
- 1/4 cup vinegar
- 1/2 tsp turmeric powder
- 1/2 cup mustard oil

Instructions:

1. In a bowl, combine grated carrots and salt. Let it sit for a few hours to
release moisture.
2. Heat mustard oil in a pan, add mustard seeds until they splutter. Remove
from heat and let it cool.
3. Add the vinegar, turmeric, slit green chilies, and the carrot mixture to
the oil. Stir well.
4. Store the pickle in a jar and let it marinate for a week before consuming.

Tips for Making Chutneys and Pickles

- Use Fresh Ingredients: The quality of your chutneys and pickles will depend
significantly on the freshness of the ingredients.
- Sterilize Jars: Always use sterilized jars to store your chutneys and
pickles to prevent spoilage.
- Adjust Spice Levels: Feel free to adjust the amount of spices and chilies
according to your taste preference.
- Experiment with Flavors: Don’t hesitate to mix different fruits and spices
to create unique combinations.

Conclusion

Chutneys and pickles are not just condiments; they are a celebration of
flavors that bring life to your meals. With these recipes, you can explore
the rich culinary traditions associated with these delightful accompaniments.
Whether you prefer the sweetness of mango chutney, the tanginess of lemon
pickle, or the crunchiness of carrot and green chili pickle, there’s a world
of tastes waiting to be discovered. Happy cooking!



Frequently Asked Questions

What are some essential ingredients for making a
basic chutney?
Essential ingredients for a basic chutney typically include fruits or
vegetables (like mango, tomato, or mint), spices (such as cumin, coriander,
or mustard seeds), vinegar or lemon juice, and sugar or salt for flavor.

How can I make a quick mango chutney?
To make a quick mango chutney, combine diced ripe mango, chopped onion,
ginger, green chilies, sugar, vinegar, and spices like cumin and mustard
seeds in a pot. Cook on low heat until the mixture thickens, then let it cool
before serving.

What is the difference between chutney and pickle?
Chutney is usually a fresh or cooked condiment made from fruits, vegetables,
and spices, while pickles are typically preserved in vinegar or brine, often
involving fermentation or canning for a longer shelf life.

Can I use herbs in my chutney recipes?
Yes, herbs like cilantro, mint, and basil can add fresh flavors to chutneys.
They can be blended with fruits or vegetables to create vibrant and aromatic
chutney variations.

What are some popular types of Indian chutneys?
Popular types of Indian chutneys include mint chutney, tamarind chutney,
coconut chutney, and tomato chutney, each offering unique flavors and
pairings with different dishes.

How do I make a spicy garlic pickle?
To make a spicy garlic pickle, combine peeled garlic cloves with mustard oil,
red chili powder, salt, and spices like fenugreek and mustard seeds. Let the
mixture marinate in a jar for a few days before using.

Are there any healthy alternatives for sugar in
chutney recipes?
Yes, healthy alternatives for sugar in chutney recipes include honey, maple
syrup, agave nectar, or natural sweeteners like stevia and dates, which can
provide sweetness without refined sugars.



How long can homemade chutneys and pickles be
stored?
Homemade chutneys can typically be stored in the refrigerator for up to 2-3
weeks, while pickles can last several months if properly canned and stored in
a cool, dark place.
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