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Moist Fig Chutney

Ingredients Weight Action Heat  
setting Speed Time Lid  

opening Comments

1

Figs 
Apple 
Currants
Sugar
Brown sugar

500 g

1 

75 g

65 g

100 g

Put in bowl 
140°C

Intermittent 
IOIO

10 min Open Peel apple and cut in  
quarters beforehand.

2 Vinegar
Muscat wine

80 ml

150 ml
Pour into bowl 

140°C

Intermittent 
IOIO

10 min Open

If necessary, a few  
4,500 rpm turbo pulses 
can be then used.

Taste and adjust  
seasoning

Ingredients:
royal gala aPPle 1
dried MoiSt FigS  500 g
MuScat WiNe 150 Ml

Sugar 65 g

curraNtS 75 g
raSPBerry ViNegar 80 Ml

BroWN Sugar 100 g

CHEF’S TIP
Other dried fruits can be used instead of figs, such as dates, apricots and prunes.

SAVOURY


