FRESH CHUTNEY 

YOU WILL NEED:

1 CUP POMEGRANATE JUICE 

¼ CUP PACKED LIGHT BROWN SUGAR 

½ TSP CINNAMON

¼ TSP ALLSPICE

¼ TSP VANILLA EXTRACT

¼ TSP ORANGE EXTRACT

2 PEARS, PEELED AND CUBED

1 CUP DRIED APRICOTS, QUARTERED

1 CUP DARK RAISINS

DIRECTIONS 

PLACE POMEGRANATE JUICE, BROWN SUGAR, CINNAMON, ALLSPICE, AND VANILLA AND ORANGE EXTRACTS IN MEDIUM SAUCEPAN. COOK ON MEDIUM HEAT UNTIL SUGAR IS DISSOLVED, STIRRING OCCASIONALLY. 

STIR IN PEARS, APRICOTS AND RAISINS.  SIMMER 5 MINUTES LONGER OR UNTIL RAISINS ARE PLUMP AND LIQUID IS SLIGHTLY THICKENED.  SPOON INTO A SERVING BOWL AND COVER.  REFRIGERATE UNTIL READY TO SERVE.   STORE, COVERED, IN REFRIGERATOR FOR UP TO ONE WEEK. 
