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In pickles, the pressrvation of vegetables or fruits is effected by the
use of vinegar and spice. This means that the strength of the vinegar mush
be sufficient to exert & preservative action, also that there must be enougl
of it to cover the material pickled. Pickles have little food value, bub
they make a meal more palatable. There are three main ciasses of pickles,
(1) aweet fruit or vegetable pickles; (2) sour pickles which include mustard
pickles; and (3) that large variety of pickles in which the material is
zhopped finely. k

It is quite possible to fill-the shelves with a -delectable variety of
relishes$ in spite of the wartime restriction on the use of sugar.

Sour pickles and dill pickles have no added sweetering. A large.
variety of comsonly used recipes fall in t.is classs

Mustard gnd chopped pickles gre usually more desireble when some sweelt-
ening :is added, The amount required is usuzlly small and may well be taken
from the weekly ration of sugar or may bz replaced by corn syrupe

sweet pickles require considersble swectening which may be browa or
white sugar, homey or corn syrup or pzrt of each. Honey imparts a particu~
larly pleasing flavour to fruit pickless

GENERAL DIRECTICOKS

Alweys use fresh vegetables for pickle mekingza

Pickles should be prepared in a porcelain or granite utensile

Use the best vinezar. Cider vinegar has a better flavour but white
wine gives a clear colour.

Oon preparing vegetables for pickling they are usually put in brine
for some hours or overnight. This draws out some of the water and makes
them firmer, also the salt checks spoilage and a slight %g tic fermentation

takes places a;j

For brine the best proportion. is 1 cup salt to 2 s boiling water,
A higher proportion of salt is sometimes used to shorten the time of briping
but more than 1} cups salt to 2 querts water should never be used as this
may result in shrivelled picklese.

If pickles are required orisp and firm they should never be cooked
but slig@tly scaldede
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DILL PICKLES
Tn the bottom of a erock place g layer of dill. TFill the crock to

within three inches of the top with washed cucumbers of from 3 = 4 inches
in length. Add another layer of dill. Prepare a brine using 1 1b, salt,

1 pt. vinegar and 2- gals. boiling water. Allow to cool to room temperature
and pour over cucumbers, Cover with a plate and weight so that brine com-
pletely covers, cucuubers. Tet stand 10 days to two weeks or until active
fermentatlon has stoppeﬁ. (When scum forms it should be removed), Pack
plckles in sterlllzed jars, ‘adding a 1little dill to each jar. Boil brine

5 mlnutbs, cool and nour over. nlckles. Seal and storé in a cool places

CUCUMBERS (FOR SALAD FOR . mlhTEh LSE) e

Wash, peel and slice cucumbers; paek in a crock in layers beginning
with a leyer of salt, then:a.layer of sliced cucumbers until the crock is
filled; Tinish with a layer of :salt; put a plate on top and weighte. Soak
in ccld mater overnlah* before u51n5, chanplng the water Several times.

:

SOUR.PI”&LHS, VEuEmABlES
" (onions, cucumber, eauliflower ‘and green tomato)

These vegetables may be used separately or mixed. Wash and prepare
vegetables. Make a brine, using 2 quarts of boiling water and 11 cups
salt, pour o?er‘tpe vegetables and let stand 2 days. Drain ‘and cover with
more btring. Let stand 2 days ard drairn again. When using onions, take
fresh brine and hest to a boiling point; put in onions and boil 3 minutes;
drain. Cover vegetables with pickle mixture made as follows:=

1 gallon vinegar 4 red peppers 2 tablespoons whole spice
1 cup sugar {optional) 2 sticks cinnamon 2 tablespoons mace

Tie spices in & cheesecloth bag and boil in vinegar for 10 minutes;

pour over vegetables; bottle.

BEET RELISH » : ~
2 qts. ts. beets cooked and chopped 2 cups vinegar
1 raw cabbage” finely shredded .1 teaspoon salt
1 cup grated horseradish 1/4 teaspoon pepper

Mix all together, put into jars and seal,

RED CABBAGE PICKLE
Remove outside leaves and stalk, cut across in very thin s. cess
Spread on a flat dish, sprinkle with salt, let stand 24 hours. Turn into
a e¢clander and drain thoroughly. Place in jars or a crock and pour the
following mixture over it while very hote.
1 qt. vinesar 2 tablespoons whole black pepper 2 tablespoons crushed
ginger root

Cover and let stand a week before using. Spices alsoc may be varieg
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BICKLED ONIONS
1 quart small pickling onions, peeled 1 teaspoon table salt
1 guart white vinegar 2 teaspoons whole pepper-corns
Brifig vinegar and seasoning to boiling point, remove any scum, put in
onions, simmer for 2 minutes, or until onions look transparent Pour into
sterilized sealers and seal.

GRAPE CATSUP : P
4 pound grapes 1 teaspoon cloves 2 teaspoons ground cinnamon
1.1/2.eup cider vinegar 1 teaspoon salt 1 teaspoon ground allspice-

Wash and stem grapes. Place in saucepan with vinegar, and cook for
15 minutes; rub through sieve fine enough to retain the seeds. Boil pulp
until thick, add other ingredients and boil 1/2 hour. Fill into hot
sterilized jars or bottles and seal.

MUSHROOM CATSUP
Trim mushrooms, sprinkle with salt and let stand 12 hours, drain,
wash and pulp. To each quart of puree add:

1 pint of vinegar = 1 tablespoon salt
2 tablespoons ground meee 2 tablespoons whole cloves ) In a muslin
2 tablespcons mustard 2 tablespoons whole allspice) bagg

Boil gently until thick. Remove bag of spice and bottle hot.

PICKLES REQUIRING SMALL AMOUNTS OF SUGAR
This amount could conveniently be saved from the weeklj ratione
CHILI SAUCE AND COCKTAIL FROM ONE RECIPE :
18 large Fomatoes 4 tablespoons sugar 2 tablespoons salt
2 onions 3 sweet red peppers 1/2 cup vinegar
1 small head celery 3 sweet green peppers

Boil all together 20 minutes, then turn into a colander. Strain with=~
out stirringe Return juice to ke¥tle and boil 5 minutes. Bottle for cock-
tail.

To the solid pulp add 1 cup vinegar and a small piece ginger, 8 cloves
and 1 stick cinnamon (spices in muslin bag). Boil until thick. This makes
a much better coloured, better flavoured pickle with less boiling than the
ordinary methode.

TOMATO CAT3UP

10 pounds tomatoes 1/2 ounce whole pepper-corns
1/4 pound salt (1/2 cup) 11 pin¥ . vinegar 1 ounce whole allspice
1/2 punce whole cloves 1/4 pound sugar 1/4 ounce cayenne

Simmer tomatoes until soft and then make puree by brushing through a
fine sieve, Tie the whole spices loosely in a muslin bag. Boil until quite

thick, using preferably, an cnamelled vessel, Bottle and seal hote



MUSTARD PICKLE FOR MIXED VEGETABLES : : : =
Prepars the vegetebles and give them the brine treatment described in
the recipe for sour pickles. Make a dressing from the following recipe:=-
1/2 cup sugar 1 ounce ground mustard
2 tablespocns flour 1 pint vinegar

teaspoon turmeric v : : :
+ Mix dry ingredients and stir into the hot vinegar. Cook until well

-~ ¢hickened. Pour while hot over ths vegetableb; bottle.

WINTIR SALAD

guart onions ' 3 cups sugar

=T 1 caulifiower lag
1/2 cabbage 2 heads celery 1 teaspoon turmeric
- 1 cugumbe r‘(large) ~ 8 guarts vinegar 1 teaspoon celery seed
1 quart gresn tomatoes 1 eup flour : 1/4 cup mustard

Prepare all veszstables by putting them through the food chonpe
_Allow to stend in salt brine overnight. Then beil 1 for 10 minutes in brine
- gnd strclﬂ. Boil vinegar, mix flour, brown . sugar, thuaTd turmeric and
~celery seel z enough co;d vinegar toc make a paste, add to hot vinegar and
--poil until i% : hicken, Pour over vefetaQWep, mix well and bottle,

" RIPE CUCT .
S targe L*pv cucuwmbers 1 pint vinegar 1/@ cup flour
2 medium onious 1/4 cup sugar ; ‘1-teaspoon ‘turmeric
1/4 cup mustard ‘
el and remove seeds fram cucumbers, Chop fi ﬁbljo " Chop onicns and -
ablespoons salt. Let stand 1/2 hours. Cook 10 minutes. Mix flour, -
a mustard to a smooth paste WltM vinegar. Add to pickles.

Couk slowly 20 minutes., Seal while hot.

add t

=

'SBLE MARRCGH VE.-L;_' -
Pounés vegebable 1drvow gl pound small onions, 1/4 ¢up br@" sugar

cup salt chopped fine or honey
tearpoons mustard 1 teaspoon ground 3 red peppers
3 1/2 pints malt vinsgar ginger 2 teaspoons turmeric

Pe 1 e ripe vegetable marrow, cut in half and scoop out all seeds and
stringy parts. . Cut the marrow into- small pieces. , Cover with salt aLd leave
Tox 12 hourse Mix mustard and turmeric with a llttle of the vinegar,. then

3 the remainder of the vinegar and all the other ingredients, except. the .

ad:
merrow, and boil together for 15 minutes, Drain marrow, add to boiled
miz ture, cook till soft. Pour into sterilized jars and seals ;

Malt vinegar is used in this recipe to approximate colour and flavour
mported c@nfﬂejs.
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