Tomato Relish (Mouths of Moms)
Ingredients (makes 4 large jars)

· 1.5kg tomato

· 500g onions

· 375g white sugar

· 1 Tbsp curry powder

· 1 Tbsp mustard powder

· half a handful salt

· ¼ tsp cayenne pepper

· enough to cover white vinegar

Method

1. Cut tomatoes into small pieces and slice onions. Place in a large bowl together. Sprinkle with salt and leave to stand overnight.

2. Drain off the liquid and put in a large pot.

3. Cover with sugar and vinegar and bring to the boil for 5 minutes. Add cayenne pepper.

4. Mix mustard powder and curry powder with a little vinegar and add. Boil for a further 1- 1¼ hours. Make sure you stir occasionally it so it doesn't burn.

5. Bottle while hot.

