Plum sauce

From Nadia

Big batch

3.6kg oplums

4 large onions

60g allspice 
15g cayenne pepper

1.8kg white sugar

60g whole ginger, bruised

150g salt 
1150ml malt vinegar
Smaller batch

1.8kg plums

2 large onions

30g allspice

8g cayenne

900g white sugar
30g whole ginger, bruised

75g salt
570ml malt vinegar

Put all the ingredients in a large saucepan. You can put all the spices in a bag, but I don't bother.

Simmer for three hours. 

Put through a mouli if you've got one, though this can be a bit rough on the mechanism with all the plum stones. Alternatively, push through a sieve. Discard all the plum stones, allspice berries etc.

Bottle in wine bottles with screw tops.
