
NEELA’S TOMATO CHUTNEY

SATURDAY
June 25 
11:00 am

• 1/4 cup canola oil 
• 1 teaspoon cumin seeds 
• 1/2 teaspoon brown or black 
mustard seeds 
• 1 cup yellow onion, diced 
• 2 tablespoons minced garlic    
  (about 3 large cloves) 

• 2 tablespoons minced ginger    
  (2-inch piece) 
• 2 dozen fresh curry leaves,  
   torn into rough bits (optional) 
• 1/4 teaspoon ground turmeric 
• 1/4 teaspoon cayenne,  
   or to taste 

• 2 pounds tomatoes, roughly  
   chopped 
• 1 teaspoon sugar (optional) 
• salt and freshly ground black  
   pepper, to taste 

1. Heat the oil in a deep skillet on medium heat. When hot, lower the heat slightly and add the cumin and  
mustard seeds. Sauté. Be careful, as the mustard seeds will pop out of the pan when they get hot!

2. When the mustard seeds start popping, quickly add the onion, garlic, and ginger. Stir often and sauté until the 
onions are glassy, about 5 to 7 minutes. Now add the curry leaves (if you choose), turmeric and cayenne. Cook 
together for another 2 to 3 minutes, mixing well.

3. Add the tomatoes in carefully and stir well. Once the tomatoes start to break down (6 to 8 minutes), add 1/2 
cup water and salt to taste (about 1 teaspoon) and stir. Cover and lower the heat to a simmer. Let it cook, stirring 
often, for 10 to 15 minutes. Remove the cover and cook for another 15 minutes, stirring occasionally. Stir in a 
bit more water if it sticks, 1 to 2 tablespoons at a time. You want a loose, jammy consistency at the end. Taste it. 
Does it need anything?

4. Now it should be tangy. Adjust salt or add sugar only if needed, one pinch at a time. Add black pepper and 
additional cayenne to taste. Remove from heat and let cool. Store in a tight glass container or jar in the fridge  
for up to 3 to 4 days.

Ingredients

Preparation

Read Preparation steps 1-2. Please take extra precautions and care due to heat and popping seeds.
Notes


