Red Tomato Chutney
Tie in muslin (I use a bit of old nappy liner!):
½ cinnamon stick
¼ oz. whole allspice
¼ oz. bruised root ginger
¼ oz. cloves
Chop 2lb tomatoes, 8oz. onions and 8 oz. cooking apples. 
Simmer with spice bag and ¼ pt. malt vinegar, ½ tsp. salt, pinch of cayenne, until softening. 
Stir in ¼ pt. more vinegar and 12 oz. brown sugar (I find this a bit much).
Cook until like thick jam (about 3 hours)
Add 8oz. sultanas.
Remove spice bag.
Fill hot jars. Cover and store in a dark place.
