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Grapefruit Satni (Chutney) 

Tangy and spicy, this mouth watering chutney has a real 

kick to it and the taste lingers on for a while... so

prepared! 

 

1. Peel the garlic and place on a pan over a medium 

to high heat and roast until it turns golden brown 

and is soft to touch, remove from pan and leave 

aside to cool down 

 

2. On a chopping board, really finely chop your 

coriander and chillies  

 

Instructions
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Ingredients 

Ingredients 

2 Grapefruits (or any tangy fruits of your choice)

Salt to Taste 

3 Garlic Cloves 

Chilli Powder to Taste (Optional)

Small Bunch of Coriander

3-5 Finger Chillies  
th watering chutney has a real 

kick to it and the taste lingers on for a while... so be 

Peel the garlic and place on a pan over a medium 

to high heat and roast until it turns golden brown 

and is soft to touch, remove from pan and leave 

On a chopping board, really finely chop your 4. Peel your grapefruit, making sure you remove

white pith and carefully break up the segments, 

leaving some still chunky

5. Mix all the ingredients together

and chilli powder accordingly

 

3. Once the garlic has cooled down, chop really finely 

and place the garlic, coriander and chillies in a bowl. 

Using a fork mix all three ingredients and push down 

on the garlic 
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2 Grapefruits (or any tangy fruits of your choice) 

aste (Optional) 

Small Bunch of Coriander 

  Serves 2-3 

pefruit, making sure you remove the 

and carefully break up the segments, 

leaving some still chunky 

5. Mix all the ingredients together, taste and add salt 

accordingly, it is ready to be served 

3. Once the garlic has cooled down, chop really finely 

and place the garlic, coriander and chillies in a bowl. 

a fork mix all three ingredients and push down 


