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INGREDIENTS

150¢ red chillies, washed &
chopped

1508 red pepper, washed &
chopped

1kg jam (preserving) sugar

6ooml cider vinegar

NOTES

When cold, store in a cool, dark

place for up to 6 weeks

ALLERGENS

1.None identified

DIRECTIONS

1.Dissolve the sugar in the vinegar in a
preserving or a large pan without stirring

2.Put chopped chillies into a mini-chopper &
pulse until finely chopped

3.Put the chopped pepper into a mini-chopper &
pulse until finely chopped

4.Scrape the red pepper and the chilli mix into
the pan and hoil furiously for 10 minutes

5.Allow to cool slightly, then ladle into hot,
sterilised jars

6.Wash your hands !




