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Tomato Chutney Recipe Jamie Oliver

tomato chutney recipe jamie oliver is a delightful condiment that combines the natural
sweetness of ripe tomatoes with tangy spices, creating a perfect accompaniment for various
dishes. Whether you're looking to elevate your cheese platter, add flavor to grilled meats, or
simply enjoy a flavorful spread on bread, Jamie Oliver's take on tomato chutney offers a
delicious and easy-to-make option. In this comprehensive guide, we'll explore the step-by-
step process to craft this tasty chutney, tips for customizing the recipe, and ideas for serving
it to enhance your meals.

Understanding the Basics of Tomato Chutney

Before diving into the recipe, it's important to understand what makes tomato chutney
special. Unlike jam, which is typically sweet, chutney balances sweetness, acidity, and
spices to create a complex flavor profile. Tomato chutney is versatile and pairs well with: -
Cheese (cheddar, goat cheese, brie) - Cold cuts and cured meats - Grilled chicken or fish -
Vegetarian dishes like curries or roasted vegetables - Sandwiches and wraps Jamie Oliver's
version emphasizes fresh ingredients, simple techniques, and bold flavors, making it
accessible even for beginner cooks.

Ingredients Needed for Jamie Oliver's Tomato Chutney

The following ingredients will yield approximately 2-3 jars of chutney:

1.5 kg (3.3 lbs) ripe tomatoes (preferably plum or cherry tomatoes)1.
2 large onions, finely chopped2.
3 cloves garlic, minced3.
1-2 fresh red chilies, deseeded and chopped (adjust to taste)4.
1 thumb-sized piece of fresh ginger, grated5.
150 g (¾ cup) brown sugar or jaggery6.
250 ml (1 cup) apple cider vinegar or white vinegar7.
2 tablespoons olive oil8.
1 teaspoon ground cumin9.
1 teaspoon ground coriander10.
1 teaspoon smoked paprika (optional for smoky flavor)11.
Salt and freshly ground black pepper, to taste12.

Note: For a sweeter chutney, increase the sugar slightly; for more acidity, add a splash more
vinegar.



Step-by-Step Jamie Oliver Tomato Chutney Recipe

Preparation and Cooking Process

Prepare the Tomatoes: Wash the tomatoes thoroughly. If using large tomatoes, blanch1.
them in boiling water for 30 seconds, then peel off the skins. For cherry or smaller
varieties, peeling is optional but recommended for a smoother chutney.
Chop the Tomatoes: Roughly chop the peeled or unpeeled tomatoes. The size doesn't2.
have to be uniform, as the mixture will cook down.
Cook the Base: In a large, heavy-bottomed saucepan, heat the olive oil over medium3.
heat. Add the chopped onions, garlic, and ginger. Sauté until the onions are translucent
and fragrant, about 5-7 minutes.
Add Spices and Chilies: Stir in the ground cumin, coriander, smoked paprika, and4.
chopped red chilies. Cook for another 2 minutes to toast the spices and release their
aromas.
Combine Tomatoes and Sugar: Add the chopped tomatoes to the pan. Stir in the5.
brown sugar and vinegar, mixing well. Bring the mixture to a boil.
Simmer the Chutney: Reduce the heat to low and let the chutney simmer uncovered for6.
about 1 to 1.5 hours. Stir occasionally to prevent sticking and ensure even cooking. The
chutney is ready when it has thickened and the flavors meld together.
Season and Adjust: Taste the chutney. Add salt and pepper as needed. If the chutney is7.
too thick, add a splash of water; if too watery, continue simmering until it reaches the
desired consistency.
Cool and Store: Transfer the hot chutney into sterilized jars. Seal tightly and let it cool8.
completely before storing in the refrigerator. The chutney tastes best after resting for at
least a week to allow flavors to deepen.

Tips for Perfecting Jamie Oliver's Tomato Chutney

Choosing the Right Tomatoes

- Use ripe, flavorful tomatoes for the best taste. Plum or cherry tomatoes are ideal as they
are meatier and less watery. - If using large tomatoes, peeling is recommended for a smooth
chutney, but you can skip peeling if you prefer a chunkier texture.

Adjusting Spices and Heat

- Customize the heat level by adjusting the amount of red chilies. - Experiment with different
spices such as cinnamon, cloves, or allspice for a unique twist.
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Ensuring Proper Preservation

- Use sterilized jars and lids to prevent spoilage. - Store the chutney in the refrigerator if not
canned. - For long-term storage, consider water bath canning to seal jars.

Serving Suggestions for Tomato Chutney

Jamie Oliver's tomato chutney is incredibly versatile. Here are some ideas to incorporate it
into your meals:

Cheese Platter: Serve alongside a selection of cheeses, crusty bread, and crackers for1.
an impressive cheese board.
Sandwiches and Wraps: Spread on bread or wraps to add a burst of flavor.2.
Grilled Proteins: Use as a topping for grilled chicken, pork, or fish.3.
Curries and Rice Dishes: Add a spoonful to curries or serve as a condiment on the side.4.
Roasted Vegetables: Mix into roasted root vegetables or use as a dipping sauce.5.
Breakfast: Spread on toast with a fried egg for a savory breakfast.6.

Storing and Preserving Your Tomato Chutney

Proper storage ensures your chutney remains fresh and flavorful for months. Here are some
tips:

Refrigeration

- Keep the chutney in airtight jars in the refrigerator. - Consume within 2-3 weeks for the
best taste and safety.

Canning for Long-Term Storage

- Sterilize jars and lids before filling. - Use a water bath canner to process jars, sealing them
for shelf storage. - Label jars with the date and contents.

Health Benefits of Homemade Tomato Chutney

Making your own chutney allows you to control the ingredients and avoid preservatives.
Tomatoes are rich in: - Lycopene: An antioxidant linked to reduced risk of certain diseases. -
Vitamins C and K: Supporting immune function and blood health. - Dietary Fiber: Aids
digestion. Spices like ginger and garlic also offer anti-inflammatory and immune-boosting
properties.



Conclusion: Why Try Jamie Oliver's Tomato Chutney
Recipe?

Creating Jamie Oliver's tomato chutney at home is an enjoyable culinary project that results
in a delicious, versatile condiment. Its balanced blend of sweetness, acidity, and spices
makes it a perfect addition to many meals, adding depth and flavor. Plus, making chutney
from scratch allows you to customize ingredients and spice levels to suit your taste. Whether
you're an experienced home cook or a beginner, this recipe provides a straightforward
method to produce a quality chutney that can be enjoyed immediately or stored for future
use. Give it a try, experiment with flavors, and elevate your everyday dishes with this
homemade tomato chutney inspired by Jamie Oliver's culinary expertise. Happy Cooking!

Tomato Chutney Recipe Jamie Oliver When it comes to elevating simple ingredients into
something extraordinary, few chefs do it better than Jamie Oliver. Renowned for his
approachable, rustic style and emphasis on fresh, flavorful produce, Jamie Oliver’s take on
tomato chutney stands out as a versatile condiment that can transform sandwiches, curries,
cheeses, and grilled meats. If you’re a fan of homemade condiments that balance tang,
sweetness, and spice, then exploring Jamie Oliver’s tomato chutney recipe is an absolute
must. In this comprehensive review, we’ll delve into the specifics of the recipe, the
techniques involved, ingredient choices, and expert tips to help you craft an exceptional
chutney that rivals store-bought varieties.

Understanding Jamie Oliver’s Approach to Tomato
Chutney

Jamie Oliver’s culinary philosophy emphasizes simplicity, freshness, and authenticity. His
tomato chutney recipe reflects these principles by combining readily available ingredients
with straightforward techniques that maximize flavor without complicated processes. The
goal is to create a chutney that’s rich, tangy, sweet, and aromatic—perfect for pairing with a
wide array of dishes or serving as a gift. Oliver’s style leans toward using ripe, seasonal
tomatoes, often complemented by a medley of spices and aromatics, allowing the natural
sweetness of the tomatoes to shine through while providing depth and complexity through
carefully balanced spices.

Key Ingredients and Their Roles

A successful tomato chutney hinges on choosing quality ingredients that work harmoniously.
Here’s a breakdown of the typical components in Jamie Oliver’s recipe, along with their
culinary roles:
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Fresh Tomatoes

- Type: Ripe, juicy tomatoes—preferably heirloom or vine-ripened. - Role: The star
ingredient; provides the base sweetness and acidity. - Tip: Use a mix of varieties for depth of
flavor; remove skins if desired for smoother texture.

Onions

- Type: Yellow or red onions. - Role: Adds sweetness, depth, and a subtle pungency. - Tip:
Finely chop or grate for even cooking and smooth consistency.

Garlic

- Role: Enhances aroma and adds a savory backbone. - Tip: Use fresh garlic cloves, minced
finely.

Ginger (Optional but Recommended)

- Role: Adds warmth and a spicy note. - Tip: Fresh ginger, grated, complements the fruity
acidity of tomatoes.

Sweeteners (Brown Sugar, Honey, or Maple Syrup)

- Role: Balances acidity and enhances caramelization. - Tip: Adjust quantity to taste; Jamie
often prefers a deep, rich sweetness.

Vinegar (Apple Cider or White Wine Vinegar)

- Role: Provides acidity and preserves the chutney. - Tip: Use high-quality vinegar for a
nuanced flavor.

Spices (Mustard Seeds, Chili Flakes, Cinnamon, Cloves)

- Role: Adds warmth, heat, and complexity. - Tip: Toast spices lightly before adding for
enhanced aroma.

Salt and Pepper

- Role: Essential seasoning to bring out flavors.



Step-by-Step Guide to Jamie Oliver’s Tomato Chutney

Jamie Oliver’s recipe is celebrated for its simplicity and accessibility. Here’s an extensive
walkthrough, breaking down each stage to help you achieve a perfect batch.

1. Preparing the Tomatoes

- Selection: Choose ripe, firm tomatoes. - Processing: Blanch in boiling water for about 30
seconds, then plunge into ice water to loosen skins. Peel off skins for a smoother chutney, or
leave them on for a rustic texture. - Chopping: Cut into small, uniform pieces to ensure even
cooking.

2. Sautéing Aromatics

- Heat a large, heavy-bottomed pan (preferably stainless steel or cast iron) over medium
heat. - Add a splash of oil (olive oil recommended for flavor). - Sweat finely chopped onions
and garlic until translucent and fragrant—about 5-7 minutes. - Add grated ginger if using,
cook for another minute.

3. Incorporating Tomatoes and Spices

- Toss in the prepared tomatoes, stirring well. - Add spices such as mustard seeds, chili
flakes, cinnamon, and cloves. - Stir to evenly distribute spices and develop aroma. - Cook
uncovered on medium heat, allowing excess moisture to evaporate, which concentrates
flavors.

4. Sweetening and Acidifying

- Stir in brown sugar or honey, tasting as you go. - Add vinegar gradually, tasting and
adjusting to achieve balance. - The mixture should simmer gently and thicken over 45-60
minutes.

5. Final Adjustments and Cooling

- Toward the end of cooking, taste and adjust seasoning—more sugar or vinegar if needed. -
The chutney is ready when it reaches a thick, jam-like consistency. - Remove from heat,
allow to cool slightly.

6. Storing and Maturation

- Transfer to sterilized jars. - Seal tightly and let mature for at least a week in the fridge to
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allow flavors to meld. - For longer preservation, process jars in a hot water bath.

Expert Tips and Variations

Jamie Oliver’s tomato chutney is versatile, and a few expert touches can elevate it further: -
Use a mixture of tomatoes: Combining plum, cherry, and heirloom tomatoes adds
complexity. - Add fruit: Incorporate chopped apples or apricots for extra sweetness. - Spice
tweaks: Experiment with cumin, coriander, or smoked paprika for smoky depth. - Heat
levels: Adjust chili flakes or fresh chilies according to your spice preference. - Texture
preferences: For chunkier chutney, leave larger pieces; for smooth, blend after cooking.

Pairings and Serving Suggestions

Jamie Oliver’s tomato chutney isn’t just a condiment—it’s a flavor enhancer. Here are some
pairing ideas: - Cheese Boards: Perfect with sharp cheddars, brie, or goat cheese. - Meat
Dishes: Excellent alongside grilled chicken, pork, or lamb. - Sandwiches and Wraps: Adds
moisture and tang to veggie or meat fillings. - Indian and Asian Cuisine: Complements
curries, dosas, or grilled kebabs. - Breakfast: Serve with fried eggs or as a topping for
toasted bread.

Conclusion: Why Jamie Oliver’s Tomato Chutney Stands
Out

Jamie's approach to tomato chutney exemplifies his culinary ethos—simple, flavorful, and
rooted in fresh ingredients. The recipe’s flexibility allows home cooks to tailor the balance of
sweetness, acidity, and spice according to their palate. The process, while straightforward,
rewards patience and attention to detail, resulting in a condiment that’s rich, vibrant, and
deeply satisfying. In terms of flavor profile, Jamie Oliver’s tomato chutney offers a beautifully
balanced combination of tangy, sweet, and spicy notes, with a rustic texture that feels
homemade yet refined. Its adaptability makes it a staple in any kitchen, elevating everyday
meals and preserving seasonal bounty for months to come. For those eager to venture into
homemade chutney, Jamie Oliver’s recipe provides an excellent starting point—accessible,
reliable, and delicious. Whether you’re an experienced cook or a novice, mastering this
chutney will undoubtedly become a treasured part of your culinary repertoire. In conclusion,
Jamie Oliver’s tomato chutney recipe exemplifies how simple ingredients, combined with
thoughtful technique, can produce a condiment that enhances countless dishes. Its vibrant
flavor, versatility, and ease of preparation make it a must-try for any lover of homemade
preserves. Give it a go, and enjoy the rich, tangy sweetness that only a well-made tomato
chutney can deliver.



Questions & Answers About tomato chutney recipe jamie
oliver

N
o

Question Answer

1 What are the key ingredients
in Jamie Oliver's tomato
chutney recipe?

Jamie Oliver's tomato chutney typically includes ripe
tomatoes, onions, ginger, garlic, sugar, vinegar, and
spices like chili, mustard seeds, and cinnamon to
create a flavorful and tangy chutney.

2 How long does it take to make
Jamie Oliver's tomato
chutney?

The preparation takes about 15-20 minutes, and the
cooking process usually lasts around 1 to 2 hours,
depending on the desired thickness and consistency.

3 Can I customize Jamie Oliver's
tomato chutney recipe with
additional spices?

Absolutely! You can add spices like cumin, coriander,
or cloves to suit your taste preferences and make the
chutney more customized and flavorful.

4 How should I store Jamie
Oliver's tomato chutney once
it's made?

Pour the hot chutney into sterilized jars, seal them
tightly, and store in a cool, dark place. It typically
improves in flavor after a few weeks and can be kept
for several months.

5 Is Jamie Oliver's tomato
chutney suitable for vegans
and vegetarians?

Yes, the recipe is plant-based and contains no animal
products, making it suitable for both vegans and
vegetarians.

6 Can I make Jamie Oliver's
tomato chutney ahead of
time?

Yes, making the chutney in advance allows the
flavors to meld beautifully. It's best to let it mature
for at least 2-3 weeks before consuming.

7 What are some serving
suggestions for Jamie Oliver's
tomato chutney?

It pairs wonderfully with cheeses, grilled meats,
roasted vegetables, or can be used as a spread on
sandwiches and burgers for added flavor.

tomato chutney, jamie oliver, chutney recipe, homemade chutney, cooking with jamie, easy
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