
Rhubarb Chutney

Ingredients
2 cups fresh or frozen chopped rhubarb, divided
1/3 cup dried black currants ( I used diced dried cranberries, raisins also
work)
1/4 cup granulated sugar
1/4 cup red wine vinegar
3 tablespoons finely chopped onion
2 tablespoons chopped fresh ginger
2 teaspoons yellow mustard seeds
1 teaspoons whole grain mustard or Dijon mustard
Red chili flakes to taste
1/2 teaspoon cinnamon
1/4 teaspoon sea salt

Directions
Stir together 1 1/4 cups rhubarb, currants, sugar, vinegar, shallot, ginger, mustard
seeds, dry and salt in a medium saucepan. Let stand at room temperature 20
minutes.
Bring rhubarb mixture to a boil over medium. Reduce heat to low, and simmer,
stirring often until rhubarb is soft, about 10 minutes. Stir in remaining 3/4 cup
rhubarb; cook, stirring often, 10 minutes. Remove from heat, and transfer
mixture to a resealable container. Let cool 30 minutes before serving

To Make Ahead -
Store mostarda in an airtight container in refrigerator up to 2 weeks. Product also
freezes well

Pairs with cheese, charcuterie, game meats, duck, chicken, lamb


