
 

 

Recipes for Beets, Onions, and Green Tomatoes adapted from Fruits of the Earth by 
Gloria Nicol, 2009. 
 
The following can be eaten warm, or cooled, or preserve by putting into sterilized 
canning jars, sealing the lid and place in pan of boiling water for 5 min. Make sure jars 
are submerged in boiling water. 
 
Beet Chutney 
 
Components:  
2 lbs beets 
1 lb onions 
1 lb apples 
1 liter apple cider vinegar 
4 cups sugar 
1 tsp fresh ginger 
1-2 cups of water 
*optional: mix other roots into this recipe with the beets--parsnips, carrots, rutabaga. 
 
Creation: 
Peel and grate beets 
Peel and chop onions 
Peel core and chop apples 
Chop fresh ginger 
Combine all ingredients in a pan and cook on low heat to dissolve sugar. 
Bring contents to a boil, then let simmer (approx 1 hr) until the beets and onions are soft 
and contents are thick but juicy. Stir occasionally. 
 
 
 
Onion Chutney 
 
Components: 
2lbs onions 
2 tsps olive oil 
1 cup red wine vinegar 
1 cup balsamic vinegar 
2 cups sugar 
2 bay leaves 
2 tsps cracked black pepper 
2 tsps salt 
 
Creation: 
Peel and slice onions into thin rings 



 

 

Place onions in pan of heated oil and cook until soft 
Add remaining ingredients into pan and and simmer gently until contents are dark, thick, 
but juicy (approx 1 hour). Stir occasionally. 
Green Tomato and Onion Chutney 
 
Components: 
2 lbs green tomatoes 
1/2 lb apples 
1 lb onions 
1 cup brown sugar 
2.5 cups apple cider vinegar 
1/2 tsp mustard seeds 
1 tbs fresh ginger 
3 hot peppers (jalepeno, little red, or long red) 
1 tsp salt. 
 
Creation: 
Peel and core apples 
Peel and roughly chop onions 
Grate fresh ginger 
De-seed and chop hot peppers. Important: seeds=heat. 
Combine all ingredients in pan and bring to a boil. 
Lower the heat and simmer until everything is soft and is thick. Stir occasionally. 
Remove from heat and with hand blender blend all ingredients until smooth. 
 


