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hot apple Chilli JELLY

This is a classic apple jelly with the added fruity-warmth of our UK-grown chillies.
Our Chilli Jelly is made from just Bramley apples, organic sugar and

our fruity Habanero chillies – and nothing else!

Unlike many other jelly products on the
market, South Devon Chilli Farm does
not add pectin or vinegar to set the jelly,
but relies on careful processing of the
apples and small batch sizes. As a
result, all the wonderful flavours of the
apples and the Habanero chillies are
preserved.

Recipe ideas for
Chilli JELLY:

In a sandwich - Try Chilli Jelly in a
cheese, chicken, tuna or ham sandwich.

With hot or cold meats - Try a spoonful
of Chilli Jelly as an alternative to mustard or apple
sauce, with sausages, chops or a pork roast.

Glazed meat - Ham, pork, spare-ribs, sausages or
chicken can be brushed with Chilli Jelly before roasting,
grilling or BBQing.

Desserts - Try Chilli Jelly mixed with icecream, spread
on cheese-cake, or as a filling with cream in a sponge
cake.

Peanut Butter and Jelly - Peanut butter can sometimes be a little dry, so try mixing equal amounts of
peanut butter and Chilli Jelly together to a make sandwich filling or toast topping.

Medium to Hot

See all our chilli products and recipe ideas on our web site: www.sdcf.co.uk

http://www.southdevonchillifarm.co.uk/

