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HOT CHILLI JAM

Probably the most useful preserve on the planet. 

Goes brilliant with sandwiches, pizza, pasta.. you name it!  We've been told it is also 
brilliant as a glaze with lamb or with a bacon buttie!  Our personal favourite is with 
cheese on toast. Absolutely delicious.

This recipe is for a hot jam which we think will be the most popular but you can tone 
down the chilli used and make a more flavoursome and less intensive recipe.  Chilli Jam

We recommend roasting the peppers in this recipe as it adds sweetness to the jam 
without overloading it with sugar.

Ingredients : 
6 Large red peppers
5 Scotch Bonnet Chillies ***
2 Garlic Cloves  (optional)
600g Sugar
300ml Cider vinegar
Root ginger - thumb sized piece
10 Cherry tomatoes
2 Bramley Apples
*

**We use Scotch Bonnets for this recipe but it works
fine with any of the superhots especially Dorset
Nagas, Habaneros or Bhut Jolokia chillies.  If you plan
to use the very extreme varieties, reduce the number
of pods used.

To make : 

1) Roast the peppers on a baking tray and grill for about 10 minutes, turning 
regularly until the skins have blackened. Leave for 5 minutes.

2) Put the peppers in a plastic bag and leave for 10 minutes. This enables the skins 
to be easily removed.

3) Peel, half and de-core the apples.  
4) Crush the garlic
5) In a blender, add the apples, chillies, apple, tomatoes, ginger, garlic and roasted

peppers. Blitz for 30 seconds. You can keep the chilli seeds in for this one.
6) In a pan, mix the sugar and vinegar and heat until the sugar has dissolved.  Stir 

regularly.
7) Add the blended mix and simmer for 40 minutes until the jam has a sticky, thick 

consistency. Remove any scum on the surface.
8) Bring to the boil and cook for 1 minute, stirring constantly and then pour into 

warm sterilized jars. 

If you fancy a tasty chilli jam.... try this one!   (Mild - Medium heat with Fresno, 
Jalapeno and Cherry Bomb chillies)



SCORPION SALSA

Most of the recipes we have shown recently use mild to medium heat chillies.

Here's one for people who like it hot, hot, hot.  For this dish we use Habanero Chillies. 
We've even made it with the Trinidad Scorpion, the hottest chilli in the world.    

Habanero's are one of our favourite varieties.  Superb fruity flavour not forgetting a 
blistering heat.

Cracking as a side dish. We also use  in sandwiches, on scrambled eggs or with baked 
potatoes with cream cheese.  Try it with some Tortilla crisps if you think you can handle
the heat!

Ingredients :Habanero Salsa

2 tablespoons Olive / Rapeseed Oil
3 Habanero Chilli Pods
1 Sweet Pepper
1 Onion
4 Tomatoes
1 Orange
1 Lime
Fresh Coriander
Fresh Basil
1 tsp Black Pepper 
1/2 tsp Sea Salt
To make  :

1) Dice the Habaneros. We recommend deseeding, as the chilli flesh is hot enough!
2) Chop the pepper, onion and tomatoes and add to the chillies in a mixing bowl.
3) Chop the orange and lime in half and squeeze the juice of both into the mix.
4) Chop the coriander and basil and add to the bowl.
5) Add the oil and give everything a good stir.
6) Add the salt and pepper to taste.  

Cover with clingfilm and leave for an hour before serving. 



BLACKBERRY & CHILLI GIN

First Strawberry & Chilli Vodka and now Blackberry & Chilli gin, you may think we are 
raving alcoholics but trust me, we are not. These recipes are great to make now in time
for seasonal events later in the year. 

This recipe is a little cracker. Whilst it's not Blackberry season outside at the moment, 
you may be like us with various ice-cream tubs full of last years crop, wondering what 
to do with them all, knowing that you can only have "so many crumbles"!!

This recipe is a combination of a "sloe type gin"
and a liquer.  We will be doing a Sloe Chilli Gin
later in the year, when the sloes are ripe for
picking!

Ingredients : 
1 kg Blackberries
500g Golden caster sugar
300ml Gin
3 chilli pods (mild/medium heat - Cayenne Long
Slim is a good option). **
Cinnamon Stick
To make

1) In a blender, add the blackberries, chillies and 125g of the sugar and blitz until 
pureed

2) Strain the mix through a sieve into a pan
3) Anything left in the sieve can be put on your bird table or composted.
4) Add the rest of the sugar, the cinnamon stick to the pan and simmer until the 

sugar has dissolved. Simmer for about 15 minutes and then add the gin and stir 
in.

5)  Remove from the heat and take out the cinnamon stick. Finally strain the mix 
through the sieve again into a jug (this is too remove any final stray seeds)

6) Pour into sterilized bottles and seal. 
7) Store in a dark place for a few weeks before using. This gives the flavours time 

to mature.

The Blackberry gin is brilliant on it's own as a liquer or diluted with water for a 
refreshing drink. The chilli gives it a nice twist!    We've also used it on ice-cream or 
drizzled over a vanilla cheesecake which is a great combination.

** You can use dried chilli flakes for this if necessary but fresh is better.



ROASTED PEPPER KETCHUP

Another cracking recipe, this makes us think of evening barbecues and long summer 
nights, but with the warming power of chillies, it is good at any time of year. 

Roasting the peppers first gives a fantastic smoky flavour.

roasted red pepper ketchup

 
Ingredients 

1kg red peppers - any will do. We tend to use
Big Red or RedSkin
4 large tomatoes
4 Red Jalapeno chillies 
250g Shallots
50g Granulated Sugar
300ml red wine vinegar + 25ml red wine
vinegar (measure separately)
Sprig of Thyme  &  Parsley
1 Bay leaf
600ml water
1 teaspoon salt
1 apple
1 teaspoon black peppercorns
1 teaspoon arrowroot

Pretty straightforward to make : 

1) Roast the peppers and halved tomatoes on a baking tray and grill for about 10 
minutes, turning regularly until the skins have blackened. Leave for 5 minutes.

2) Put the peppers and tomatoes in a plastic bag and leave for 10 minutes. This 
enables the skins to be easily removed.

3) Chop the cooled peppers and put in a large pan.
4) Peel the shallots, chop and add to pan.  Chop and decore the apple. Dice the 

chillies (wear gloves for this bit!). 
5) In a square of muslin add the parsley, thyme, bayleaf and peppercorns. Tie and 

add to pan.
6) Add the water and bring to the boil.  
7) Reduce the heat and simmer for 30 minutes. Leave to cool and then remove the 

herb bag.
8) Blend the mixture and then press through a sieve into a clean pan. Add the main 

vinegar, sugar and salt and bring to the boil stirring until sugar has dissolved. 
Simmer for 30 minutes. 

9) Mix the arrowroot with the 2 remaining vinegar and then stir this into the pan. 
Simmer for a further 5 minutes.

10)Pour the ketchup into sterilised bottles, seal and label. Keep for 2 weeks before 
consumption to allow flavours to mature.rilliant with kebabs, burgers or any bbq 
based dish.  Refridgerate sauce once opened.



CHILLI CHOCOLATE TIFFIN
 

Really easy to make... even Phil can manage this one!

Makes 24 slices

Ingredients : 
225g (8oz) Vegetable margarine or
butter
75g (3oz) Sugar
3 tblspns Golden syrup
5 tblspns Cocoa Powder
50g (2oz) Chopped Dates
50g (2oz) Glace Cherries quartered
50g (2oz) Sultanas
350g (12oz) Digestive Biscuits or Hob
Nobs Crushed
225g (8oz) Chilli Chocolate - Lime is our favourite flavour.
1 tsp of chilli powder (optional)*

1) Place the margarine, syrup, sugar and cocoa in a large saucepan and heat slowly,
stirring occasionally until all melted.

2) Stir in the dates, cherries, sultanas and crushed biscuits.  If you want to make 
the recipe *hotter*, you can add 1 tsp of chilli powder to the mixture at this 
stage and stir in well.

3) Mix well then spoon the mixture into a lined 20cm (8”?) square tin.
4) Level the top and place in the fridge to chill for about 30 minutes.
5) Melt the chilli chocolate in a bowl over a pan of water.
6) When melted pour over the biscuit base and leave to set.
7) Cut into 24 finger slices and enjoy!!

This recipe can also be adapted for other flavours of chilli chocolate such as lime or 
coffee For a festive twist you can use orange chilli chocolate for the topping and add 
the zest of a Clementine and 1 tbsp of crushed cranberries in with the biscuit base 
mixture.



SWEET PEPPER & CORIANDER RELISH

A simple to make relish with great flavours. Super with cheese.   We are both 
vegetarians but we've been told that this relish is great with fish dishes aswell.  

Ingredients: 

4 large orange peppers.  Red/yellow peppers
are fine but don't use green peppers as you
want sweet for this recipe.
200ml Sesame seed oil
1 mild chilli (something like Jalapeno or Fresno
heat is fine. Don't use anything too powerful or
you will overpower the other flavours)
Fresh coriander
Salt 

It is very simple to make.  The above ingredients makes about 5 jars.

1) Chop the peppers and remove the seeds.
2) In a pan, heat the oil then add the pepper and cook for about 10 minutes. Do not

burn the skins.
3) Deseed and dice the chilli.   
4) Remove peppers from pan and place into a blender and blitz for 5 seconds. The 

consistency you want is finely chopped as opposed to a puree.
5) Finely chop the coriander.
6)  Add the coriander and chilli to the blender and blitz for another 5 seconds to 

mix. 
7) Tip the mixture into a glass bowl. Add salt if required.
8) Cover the bowl until ready to serve, or spoon into warmed sterized jars and seal.

For a twist, you can roast the peppers first.  

1) Roast the peppers and halved tomatoes on a baking tray and grill for about 10 
minutes, turning regularly until the skins have blackened. Leave for 5 minutes.

2) Put the peppers and tomatoes in a plastic bag and leave for 10 minutes. This 
enables the skins to be easily removed.

3) Chop the cooled peppers



3 BEAN CHILLI RECIPE

Dead easy to make (even Phil can manage this!)

One of our favourites and you can make it as hot as you like.   However if you make it 
too hot, the chilli will overpower the other ingredients and ruin the dish.

Ingredients :

2 onions
2 tablespoons of rapeseed/olive oil
1 red pepper
1 green pepper
Chillies (your choice, Jalapenos as a good
start as you can always add more heat!, We
tend to use Scotch Bonnets which have a fruity flavour and a good heat).
2 cloves of garlic (optional)
Tin of chopped tomatoes
Tin of Kidney Beans
Tin of Berlotti Beans
Tin of Haricot Beans
1/2 pint of beer (optional)
1 tablespoon ground cumin (optional)
Salt to taste.

So simple to make..

1) In a large pan add the oil over a medium heat.
2) Chop and add the onions, peppers, chillies and garlic.
3) Saute for 5 minutes or until mixture has softened, stir to stop it sticking.
4) Add the beer and stir well.
5) Then bung in the kidney beans, berlotti beans, haricot beans and tomatoes
6) Finally add the cumin. If you want you can add a table spoon of chilli powder to 

pep up the whole dish. It really depends on the chillies used.
7) Cover and simmer for 15 minutes.
8) Serve immediately with chunky bread.

A great winter warmer!



CRANBERRY, RED ONION & CHILLI RELISH

Ok it's not Christmas anymore but this recipe is great for those cold winter days. Dollop 
a spoonful in a casserole for a touch of sweetness or serve with a warm crusty roll and 
cheese.

Ingredients : 

500g Red Onions
500g Fresh Cranberries (frozen ones are fine
too)
40ml Rapeseed/Olive Oil
200g Brown Sugar
150ml Red Wine Vinegar
3 Chilli Pods (Birdseye chillies are perfect)
Ginger Root (thumbful)
100ml Red Wine
1/2 tsp Seasalt
1/2 tsp Black peppercorns (crushed)

Variation :  If you have no Cranberries,
Redcurrants work pretty well.

To make : 

1) Chop and slice the onions (thinly). Dice the chillies. Crush the ginger and 
peppercorns.

2) Heat the oil in a pan, add the onions and cook on a low heat until softened. 
3) Add 2 tablespoons of the sugar and cook for 5 minutes to allow the onions to 

caramelise.
4) In a new pan, add the Cranberries, remaining sugar, vinegar, ginger, red wine and

chillies. Heat gently until sugar has dissolved and then cover and bring to the 
boil.  (Cranberries can pop out of the pan, so always cover for this bit!)

5) Simmer for a further 15 minutes until the Cranberries are soft (and have burst). 
Then stir in the caramelized onions.  Remove the lid and cook for another 10 
minutes stirring until the mixture reaches setting point.

6) Remove from heat and stir in the salt and peppercorns.
7) Finally pour into sterilized jars and seal. ***

*** As a variation, it is possible here to add a 1/2 tsp of Cointreau to the top of each jar
before sealing. This just adds an extra dimension to the relish.

We have also made this recipe without the Cranberries or Redcurrants, to make a plain 
Caramelized Onion & Chilli Recipe.  For this one, use 1kg of Onions and increase the 
sugar to 300g.  Brilliant with cheese.



ORANGE MARMALADE

As we are in Seville Orange season, this is a great time to make some chilli orange 
marmalade – perfect for adding warmth to breakfast time.
Ingredients :

1kg Seville Orange
100g Fresh root Ginger
1.5kg Granulated Sugar
5 fresh chillies (your choice).
Water
Wash the oranges thoroughly and then add them whole to a preserving pan along with 2
litres of water.

1) Chop and add the ginger to the pan
2) Bring the mixture to a boil then cover with a lid and simmer for 45 minutes until 

fruit is soft. Be patient and cook the fruit fully as this will soften the peel. 
During this time some of the water will be lost due to evaporation.

3) Remove the ginger and fruit from the pan. Then measure the remaining liquid. 
Make this up to 1.5 litres by adding water, then add the sugar and allow it to 
dissolve away from the heat.

4) Cut the oranges in half and scrape the pith and seeds into a bowl.
5) Shred the peel and ginger and add

to pan.
6) Using gloves, de-seed and finely

slice the chillies. Any chilli can be
used. We recommend using
Cayennes for a mild kick or
Habanero/Scotch Bonnects for a
major kick!

7) The pith and orange seeds (aswell as
the chilli seeds) can be put into a
square of muslin and sunk into the
mixture to add extra flavours.

8) Bring the pan to the boil and simmer
for 20 minutes. Remove the muslin and simmer for a final 10 minutes until the 
marmalade is reaching setting point.

9) Pour into hot sterilized jars and seal.

This can be eaten immediately (once cool), but we find it best to leave the jars for a 
month to allow for maximum flavour.



SPICY PARSNIP SOUP

This is a brilliant winter recipe, one guaranteed to warm you up. Best served with 
warm, crusty bread.  

Parsnips are used to treat coughs and colds, rheumatism and arthritis.

Ingredients : Spicy Parsnip Soup
250g Parsnips
150g Celeriac
900ml Vegetable Stock
1 Onion
1 Garlic clove
1/2 tsp Ground Coriander
1/2 tsp Cinnamon
1/2 tsp Cumin
1/2 tsp Thyme (chopped)
1/2 tsp Ground Ginger
2 Cardamom Pods
1 chilli - Birdeye chillies are great for this
recipe.
Sprinkle of SeaSalt
2 tablespoons Rapeseed/Olive/Sunflower Oil
50ml Double Cream
Black Pepper

To make

1) Peel and dice the onion and add to a pan.
2) Add the oil and fry on a low heat for 3-4 minutes until the onion starts to soften.
3) Crush the garlic and Cardamom pods and then add to pan 
4) Add the Coriander, Cumin, Ginger, Thyme and fry for another 3 minutes until 

spices release their flavours.
5)  Peel and dice the Parsnips and Celeriac and add to pan
6) Dice and de-seed the chili and add to pan
7) Add the Vegetable stock, cover and simmer for 30 minutes, stirring occasionally. 

Finally add the cream. Simmer for further 5 minutes.
8) Season with Salt, Black Pepper and serve immediately

** If you want a smoother soup, blend for 15-20 seconds before serving.

(Serves 2-3 people)



FRUITY CHILLI VINEGAR

This is a great dressing and a good way of using up any boxes of fruit in your freezer!  
The chilli adds a new dimension. It is easy to make and only takes a few minutes. It 
goes with with creamy cheeses and makes a nice change to balsamic vinegar.

Fruity berry vinegar

Ingredients 
250g berries - any can be used - blackberries, blackcurrants, red currants  (thawed)****
80g caster sugar
2 birdseye chillies   (It can be made with dried chilli flakes. Use 2 teaspoons instead 
and infuse with the vinegar on step 3)
400ml white wine vinegar

To prepare :

1) Chop and finely dice the chillies and remove the seeds.
2) Put the berries, chillies and sugar in a saucepan and heat gently, stirring
3) Transfer the mixture to a glass bowl and stir in the vinegar. Cover with cling film 

and leave to infuse for 14 days. 
4) Strain the vinegar into a clean bottle and cap.  

**** We have also made this with strawberries, raspberries and goosegogs and it is good 
with all types of berry.



FIERY BENGAL CHUTNEY

A cracking fiery chutney for lovers of hot & spicy foods.  Best made and given a few 
months to mature, so make it now and enjoy it with your summer barbecues.Fiery 
Bengal chutney

Ingredients : 
1kg bramley apples
600g onions
200g raisins
6 garlic cloves 
500ml cider vinegar
500g demerara sugar
100g fresh root ginger
1 teaspoon turmeric
1 teaspoon seasalt
4 fresh chillies (Birdseye/Apache/Scotch
Bonnets are best)

To prepare : 

1) Peel and dice the garlic. Peel and shred the
ginger.  Peel, core and chop the apples.
Peel and chop the onions,

2) Place the garlic, ginger, apples and onions into a preserving pan with the raisins 
and vinegar.

2) Bring to the boil and then simmer for 15 minutes stirring occasionally until the 
apples and onions are softened.  Add the sugar and stir over a low heat until the 
sugar has dissolved.

3) 4) Simmer for around 30 minutes until the mixture has thickened. 
5) Half the chillies and dice them finely. You can leave the seeds in with this 

chutney (or remove them - it is up to you). Add the chillies to the pan and cook 
for another 5-10 minutes.

6) Stir in the salt and turmeric.
7) Spoon into warm, sterilised jars and then seal.   Store for at least two months 

before eating to allow flavours time to mature.



HOT STRAWBERRY JAM

This is the most popular product we have ever done. The chillies make a real difference
to recipe and everyone who tried it, was really impressed with how well strawberries 
and chillies mingle. Especially  a dollop on a cream tea with clotted cream and a fruity 
scone. Yum!

See product page here :
http://www.dartmoorchillifarm.com/Hot_Strawberry_Jam/p967684_4309624.aspx

Unfortunately due to 6 weeks of rain, this has ruined our entire strawberry crop this 
season (900 plants), hence we will not be releasing it this year which is a real shame.

However, we thought we'd give you the recipe, meaning you can try it yourselves at 
home.  We'd recommend buying locally grown strawberries if you can, rather than 
supermarket ones. They taste much better and you won't regret paying a little extra.

Strawberry jam can be difficult to make as the fruits have very low pectin levels. The 
pectin is mostly in the skin of the berry but it is difficult to extract - especially as good 
jams tend to have whole strawberries in!
You can make it easier by either adding additional bottled pectin OR as we do, the rind,
juice and pith of lemons which are much higher in natural pectin.

Ingredients : 
4 kg strawberries (We used our own Elsanta and Cambridge Favourite strawberry 
varieties)
2 lemons
4 kg white sugar
4 fresh Dorset Naga/Bhut Jolokia pods 
** If you cannot get fresh pods – use 4 tablespoons of dried Naga flakes instead.  

We use Naga pods but Habanero pods would work just as well - something like Scorpion 
or 7 pot pods, may well even improve the recipe.

To prepare : 

1) Remove the zest of the lemons and then cut in half and squeeze the juice into a 
preserving pan.
2) Into a muslin bag, dice the remain lemon pith and add the zest. Tie tightly.
3) Wash and Hull the strawberries then them whole add to the preserving pan. Add the 
muslin bag to the pan.
4) Heat gently until the juice begins to run. Simmer until the fruit is tender and the 
contents of the pan have reduced.
5) Wearing gloves, finely dice the chillies and add both flesh and seeds to the pan. If 
using dried flakes, add these at this stage.
6) Add the sugar and stir until it has dissolved. 
7) Boil rapidly until setting point has been reached.
8) Remove the muslin bag and skim the top of the pan to remove any sediment.
9) Pour into warm sterlised jars and seal. Allow to mature for 14 days before eating.



We hope you enjoy it as much as our customers do!  Here's a sample of the feedback we
received..

Coming originally from Stratford-on Avon as I
do- Near The Vale of Evesham;one of the
country's most famous strawberry growing
areas;I love them!! This jam-even without the
chillis in it-would be superb;nice chunky
strawberry jam-yummy!!! But with the added
allure of chillis makes my morning toast a
veritable feast.Well recommended.

Thanks for the rapid delivery, the refund and
most of all for the fabulous products., theyre all
ace, love the beast but that hot strawberry jam
is the winner, we love it. Interestingly I tried
fresh strawberries with black pepper today too
(good but not as good!)

From Facebook - My favorite flavour this year is
HOT Strawberry jam from Dartmoor Chili Farm "
fantasic sweet strawbs with a fiery finish"

Chilli Foundry review - July 2010.   (recipe
amended to make it thicker)
http://www.chilefoundry.co.uk/tag/dartmoor-chilli-farm/page/18/

http://www.chilefoundry.co.uk/tag/dartmoor-chilli-farm/page/18/


SWEET CHILLI DIPPING SAUCE

This sauce is soooooooo easy to make and totally delicious. It needs very few 
ingredients and is great as a dip with samosas or nachos.

Sweet chilli dipping sauce

Ingredients : 
1 litre - rice wine vinegar
800g granulated sugar
400g chillies  ***
1 teaspoon salt
** - We find Cayenne chillies give just the "right" heat ie fruity with a nice kick but not 
overpowering

To prepare  :

1) Finely chop the chillies. Keep the pith and seeds for this recip
2) Put the vinegar and sugar into a pan and bring to the boil, stirring until sugar has

dissolved.
3) Increase the heat and boil rapidly for 5 minutes, stirring regularly until a syrup 

like consistency has formed.
4) Add the chillies and salt and

then cook for another 5
minutes.

5) Pour into warm sterilised jars
and seal.

Easy peasy..



SCOTCH BONNET & APPLE CHUTNEY

This is a recipe for a spicy apple chutney, perfect for serving with cold meats or 
perhaps a strong cheese.  
Scotch Bonnets have great flavour and just the right amount of heat so that they do not
overpower the other ingredients.

Scotch Bonnets

Makes about 5 x 210g jars

Ingredients  : 
1kg cooking apples
250g onions
350g sugar
700ml cider vinegar
2 Scotch Bonnet chillies
100g sultanas
1 tablespoon ground coriander
1 tablespoon paprika
1 teaspoon seasalt
1 tablespoon lemon juice

To prepare

1) Firstly prepare the apples, chillies and onions.  Decore and chop the apples, peel
and chop the onions, finely dice the chillies (make sure to wear gloves when 
handling Scotch Bonnet - or any chilli - as if you rub your eyes, you will certainly 
know about it!)

2) Put all the ingredients into a large preserving pan and slowly bring to the boil, 
stirring regularly until the sugar has dissolved

3) Simmer for 1.5-2hours stirring occasionally to stop mixture sticking to pan

4) When the mixture reaches setting point (make a channel with spoon - if it fills 
with liquid immediately, it is not ready) remove the pan from the heat and stir in
the lemon juice

5) Pour into warmed, sterilised jars then seal and allow to cool. Leave in a dark 
place for at least 2 months before eating to give the flavours time to properly 
mature.



SPICY APPLE RINGS

A traditional healthy snack with a chilli twist.
Easy-peasy!

Ingredients : 
900g apples
2 pints water (1.2 litres)
90ml lemon juice
1 red chilli
1 cinnamon stick

To prepare

1) Dice the chop the chilli. Leave to infuse in the lemon juice with the cinnamon 
stick for 2 hours and then strain.

2) Pour the lemon juice into a bowl and stir in the water.
2) Peel and core the apples. Cut into rings about 5mm thick.  As soon as you have 

made the rings, place them in the bowl to prevent discolouration.
3) 4) Leave immersed for 2 minutes and then remove and pat dry with kitchen 

towel.
5) Thread the rings onto wooden skewers and then place in a very low heat oven 

(110c) for about 5 hours.  (Note: Soak wooden skewers in water overnight before
using)

6) Remove from skewers and leave to cool.
6) Store in paper bags in an airtight container.



HABANERO CHILLI PASTE

For this recipe we are using Habaneros as they have a great fruity flavour but an 
intense heat.  You can use any chilli from Jalapenos to Nagas.  

Really simple to make and a great way to add extra heat from fresh ingredients to spice
up casseroles, stews and soups.

Habanero Chilli Paste

Ingredients : 
4 Habanero chillies
2 teaspoons ground coriander
Thumb sized piece of root ginger
2 garlic cloves
1 onion
2 limes
1 teaspoon sea salt
1 tablespoon fresh coriander
1/2 teaspoon black pepper
3 tablespoons rapeseed oil

To make  

1) Half and deseed the chillies and then steam them for around 5 minutes until 
soft.

2) In a blender grate the lime zest, then chop in half and squeeze the juice in 
aswell

3) Peel and dice the onion, adding to the blender.
4) Crush and dice the garlic. Grate the ginger.
5) Add the remainder of the ingredients including the chillies and blend to a fine 

paste
6) Transfer the paste to a screw-top jar and refridgerate until needed.



CHILLI CHEESE STRAWS

A traditional party food but also a great snack.  When Kay makes these, they literally 
last nano-seconds. A real family favourite and so easy to make!

Ingredients : chilli cheese straws
200g plain flour
100g butter
175g Cheddar cheese
1 tsp chilli powder
1 tablespoon tomato puree
1 tsp mustard seeds
1/2 tsp ground cumin
1/2 tsp grated nutmeg

To make : 

1) Using a mortar and pestle, crush the
mustard seeds to form a powder.

2) In a mixing bowl, sieve the flour, chilli
powder, cumin and mustard powder. Add
the butter and mash together to a
breadcrumb consistency

3) Grate the cheese and separate 50g in a
different bowl.

4) Add the majority part of the cheese, grated nutmeg and tomato puree to the 
mixing bowl and mix well to form a dough.  Add a trickle of water if needbe.

5) On a floured surface, roll out the dough about 1/2 cm.  Sprinkle over the 
remaining cheese and cut into strips about an inch wide.  You can leave the 
strips plain or twist them for a more interesting effect.

6) Place the strips on a non-stick baking tray and cook in a preheated oven at 
200'c/Gas Mark 6 for about 15 minutes or until golden brown.

7) Allow to cool a little  and serve on their own or with a dollop of chilli jam.

**Best eaten warm but if you are making them to eat later, leave them to crisp up in a 
cool oven (100C) before removing to an air-tight container – this stops them from 
softening.

For chilli heat, we'd recommend a medium heat chilli such as Cayenne.  We've tried it 
with hotter varieties and it works but too extreme, overpowers the other ingredients.



CHILLI POPCORN

Really, really easy to make. The chillies give the popcorn an interesting dimension.  
Very popular in our household.

 

chilli popcorn

Ingredients:

100g Popping corn
50g Butter
4 finely diced fresh chillies (Medium heat recommended)
Black pepper
2 tablespoons Rapeseed Oil - We use Rapeseed rather than Olive oil due to its nutty 
flavour.

Making is really straightforward.

1) In a frying pan, add the butter and diced chilles and cook for a couple of minutes
until it starts to bubble. Add two twists from a black peppercorn grinder and stir.

2) In a pan, heat the oil and add the popcorn.  Cover and wait for corn to start 
popping. Hold over the heat and shake until it stops.

3) Remove from the heat and stir in the butter mix.
4) Serve immediately.

If you want a sweeter version : 

In a frying pan, add the butter, diced chillies and 50g of Demerara Sugar and cook for a 
couple of minutes until it starts to bubble. 
Follow recipe above, steps 2-4

 All you need now is a good film!


