
peach chutney (can it baby!) 
Chez Chloe @ wendyellenthomas.com 
 
Yields: 6+ ½ pints   
Prep time: 30 minutes  Cook time: 45 minutes  Processing: 25 minutes 
 
Need 6-7 ½ pint jars or 3 pint jars plus canning equipment 

 

Ingredients: 

8 cups peaches, blanched, peeled and coarsely chopped 

1 cup brown sugar 

1 cup apple cider vinegar 

1 cup golden raisins 

1 cup white onion diced 

1 T mustard seed 

2 T fresh ginger minced 

½ tsp salt 

½ tsp cinnamon 

¼ tsp ground cardamom  

1/8 tsp ground clove 

1/8-1/4 tsp cayenne pepper (optional for heat) 

Directions: 

Bring a full pot of water to a boil. Gently place peaches for 

30 seconds in the hot water to loosen skins. Remove from hot 

water bath and cool to touch (place in ice bath if you must). 

Peel skins. Pit and coarsely chop peaches.  

Combine all ingredients in a large saucepan or pot. Gently 

bring to a simmer and cook for approximately 45-60 minutes 

until chutney begins to thicken. 

Process in prepared jars 20-25 minutes. See next page for 

details. 
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peach chutney 
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Tips for canning 
 
Here is a Step-by-Step Reminder sheet that may SAVE YOU TIME! 
Directly sourced from kitchenkrafts.com 
  
20 minutes before processing: 
Place jars in canner and add hot water, cover canner and begin heating over 
medium heat. Keep jars hot until you are ready to fill them. If the recipe requires a 
preparation and cooking time longer than 20 minutes, begin preparation of the 
ingredients first. Then begin heating the water and jars in the canner while the 
prepared food is cooking. If the ingredients require a shorter preparation and cooking 
time, begin heating the canner before you start the recipe. 
 
5 minutes before processing: 
Place lids in hot water and keep lids hot until you are ready to use them. Do not heat 
screw bands. 
 
Filling the jars: 
Remove jars from canner and ladle food into hot jars to within 1/2 inch of top rim. 
Remove trapped air bubbles and readjust headspace to desired level by adding 
more hot food and/or liquid. Wipe rim and side of jars to ensure a good seal. Lift lid 
from hot water and center on jar. Apply screw band until fingertip tight. 
 
Processing canning jars: 
Place jars in canner and adjust water level to cover jars by 1 inch. Cover canner and 
place over high heat. Once a full boil is reached, begin counting the processing time 
specified in recipe (a full boil must be maintained for the entire time required). At end 
of processing time, turn heat off, remove canner lid and leave jars in canner for 5 
minutes, then lift jars out and place on heat safe work surface. Do not touch seals or 
dry jars. Let cool for 12 to 24 hours. Check jar seals. and remove screw bands. 
 
Storing preserved food: 
Label jars with contents and date and store in a cool, dark place. Any jars that do not 

seal within 24 hours must be refrigerated or reprocessed immediately using new lids. 
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