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Mangoes are my all-time favourite fruit, and as the sunshine season fades, a chutney feels like the 

right way to hold onto them a little longer.

This version leans into a fresher, Cape Malay - influenced style - lighter than a traditional preserve. 

It’s not reduced down heavily, allowing the brightness of mango to shine, with a gentle warmth of 

spice as we move into winter. The result is a chutney that’s softly rounded, and made to pair easily 

with food rather than overpower it.

If fresh mango isn’t available, frozen works well - thaw first and slightly reduce the added liquid in 

the recipe. Pineapple is also a good alternative.

Use it as a spread (especially in a cheese toastie or burger ), as a dip mixed with cream cheese or 

labneh, as a condiment on a cheese board or alongside your favourite Indian meal. 

Store refrigerated for 2-3 weeks, or freeze in portions. For even longer storage, use a traditional 

canning method technique. It’s deliciously versatile and a great addition to any condiment shelf!

1. Heat oil in a heavy-based pot over medium heat. Add 

mustard seeds and allow them to pop. Add cinnamon, 

cloves, fennel, and coriander. Toast lightly until fragrant.

2. Add onion with a 1/4 tsp of the salt. Sweat gently until 

soft and translucent; do not allow it to brown. Add garlic, 

ginger, and chilli, cook briefly until aromatic.

3. Add mango, apricots, sugar, vinegar, lime juice, 

tamarind, turmeric, garam masala, remaining 3/4 tsp salt, 

and ¼ cup of the water. Stir to combine.

4. Bring to a gentle simmer and cook on medium heat 

for +- 40 min or +-25 minutes if mango was overly ripe, 

stirring occasionally. If needed, add small splashes of 

water early in cooking to prevent catching.

5. Continue cooking until glossy, with no excess liquid 

and the fruit still holds some texture. Avoid over-reducing 

it to a jam-like texture.

6. Taste and balance with a few drops of lime or an extra 

pinch of salt, if needed.

7. Cool completely, then transfer to sterilised jars. Seal air 

tight and refrigerate for 2 -3 weeks. Or freeze in portions 

for longer.

Yield:  +- 800 g

•	 5 cups mango, firm, medium dice

•	 ½ cup dr ied apricots,  chopped

•	 ½ cup brown sugar (or coconut 

sugar /  jaggery)

•	 80ml apple cider v inegar

•	 2 tbsp l ime juice

•	 2 tsp tamarind paste

•	 1 tbsp avocado oi l  (or  neutral 

vegetable oi l )

•	 ½ cup red onion, very finely s l iced

•	 1 tbsp ginger,  finely minced

•	 2 tsp gar l ic ,  finely minced

•	 1 cinnamon st ick

•	 3 whole cloves

•	 1 tsp fennel seeds,  l ight ly crushed

•	 ½ tsp cor iander seeds,  crushed

•	 ½ tsp brown mustard seeds

•	 1 tsp fresh turmeric,  finely grated 

(or ½ tsp ground turmeric)

•	 1 tsp garam masala

•	 1 red chi l l i ,  deseeded,finely 

chopped (more i f  you l ike i t  spicy)

•	 +- 1 tsp salt

•	 60-80 ml water (as needed)
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ATLAS SWIFT
Formal Range
−
Chardonnay

Franschhoek

This wine offers floral notes of magnolia and frangipani, 

with ripe peach, apricot, and roasted cashew aromas. 

Flavours of yellow peach and apricot combine with flinty 

edges and rich oak, finishing oily with lingering ripe stone 

fruit notes.


