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Savory Blueberry Chutney

Recipe by Chef Alfonso Betancourt and Chef Juan Carlos Rodriguez of
Manhattan Restaurant of Camarillo

Ingredients:

3 cups blueberries

2 cups red wine

1/4 cup minced garlic
1/4 cup chopped shallots
15 mint leaves

1/8 cup lemon juice

Zest of one lemon

1/2 cup honey

2 pinches red chili flakes (or to your spice level)

4 Tbl olive oil
Salt and pepper to taste

Directions:

1. Heat olive oil in medium-size pot until warm. Add garlic, pepper flakes, and shallots. Saute until golden
brown.

2. Deglaze pan with red wine; reduce by one-half.
3. Add blueberries, mint, honey, lemon juice , and lemon zest. Bring to a boil, then simmer for 15 minutes.

4. Add salt and pepper to taste. Cool in refrigerator until set.
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