Getting started
Helpful hints
Plan several weeks ahead of the expected harvest of fruit and vegetables. Estimate your family's pickle needs and plan a time​table for preparing the selected recipes.
Calculate the number and size of jars and fittings you will need. The recent revival of home preserving has created shortages of the necessary equipment so buy early to be sure you'll have the supplies you need.
Check your equipment against the equipment list on pages 9-10. Plan to borrow or buy whatever is needed.
Remember that you want to enjoy what you are doing. Attempting to do too much in one day can take the fun out of the project. Plan on one or two recipes a day until you see what kind of workload you can handle without becoming weary.
Organize your kitchen before you begin. Put away unnecessary canisters, kitchen ornaments, mixers etc., to allow as much room as possible for the food preparation and equipment neces​sary for pickling. Arrange a work area so that you can conserve energy by sitting down while preparing the fruit and vegetables.
Follow up to date reliable recipes to the letter. Read the recipe through before beginning. You will find that some recipes call for a brining of several hours before you can proceed with the recipe.
Do not guess. Weigh or measure ingredients accurately.
Read manufacturers instructions for fitting and sealing jars. Do not assume that all home preserving caps are alike and fitted in the same manner. Failure to follow the proper method exactly can be a cause of sealing failure.
Estimate the number of jars to be used in one day. Be sure that every jar and lid is washed thoroughly and rinsed at least twice, in hot water. Turn the jars upside down on a clean towel to air dry until ready to use.
Pickling
Pickling is one of the oldest methods of food preservation. Fruit and vegetables are preserved whole, cut in small pieces or chopped fine, then preserved and flavoured with salt, sugar, vinegar and spices.
The colourful jars of assorted fruit and vegetables, alluring to the eye, waiting to set taste buds a quiver with their spicy, aromatic taste and special texture can bring new intrigue in flavour to home cooking.
If you enjoy good eating you will want a variety of pickles on your shelves to serve as pungent, sweet-sour tidbits or to add new interest to home cooking with a spoonful or two of relish or chut​ney in a stew or casserole.
Pickles, relishes and sauces enhance any meal. Our collection of easy to make recipes include all time favourites together with some new and tasty ideas. For all your pickling -- use SIFTO coarse salt. Made without any additives, Sifto assures a clear sparkling brine which cannot discolour your pickles.
To many people pickles mean only cucumbers whole or sliced in a vinegar solution. In this book the term pickle encompasses cucumber pickles, assorted vegetable and fruit pickles, mustard pickles, relishes, chutneys, ketchups and sauces.
Relishes are combinations of fruit, vegetables or fruit and vege​tables. They may be sliced, coarsely chopped or chopped fine. Vegetables with a high water content are usually salted overnight. This serves a two-fold purpose: it draws out excess water and so cuts down on cooking time; as the water is drawn out, the tissues of the vegetable are strengthened so that they maintain a better shape and texture. They are cooked for a short time with vinegar, sugar and spices to the desired consistency. The finished pro​duct usually shows recognizable pieces of the fruit and vegeta​bles.
Chutneys are sweet, spicy mixtures usually fruit and vegetable combinations using both fresh and dried fruit. They are simmered with vinegar, sugar and spices to form a thickish mixture.
Sauces and Ketchups are highly seasoned fruit and vegetable combinations simmered slowly for two to three hours to allow sufficient evaporation to produce a sauce of the desired consis​tency. The cooked mixture is usually sieved or pureed.
Assorted Pickles, left to right: Baby Green Tomato Dills Corn Relish. Celery and Tomato Relish. Sweet Pickled Carrots. Cranberry Relish. Green Pepper Jelly. Mustard Beans. Red Pepper Jelly Pickled Cauliflower.
Chow Chow and Mustard Pickles. By dictionary definition a chow chow is a relish consisting of a mixture of chopped vegeta​bles pickled in mustard. Generally the pickling liquid is thickened with flour. Other spices and seasonings may be added for flavour variation.
Fruit Pickles may be left whole, halved sliced or cut into pieces. Hard fruit such as pears, apples and watermelon rind may first be cooked in water before being placed in a sweet-sour syrup flavoured with spices. This prevents the fruit from becoming too hard. Softer fruit such as peaches, are cooked directly in the syrup.
Mixed Pickles are a mixture of vegetables left whole or cut into fair sized pieces. Carrots, green or yellow beans, cauliflower, peppers, onions, cucumbers and celery can be used in any combination. The vegetables may be brined overnight to draw out excess water increasing the firmness of the tissues. The vegetables may be cooked for a few minutes in the spiced vin​egar or a cold spiced vinegar may be poured over the raw vegetables.
Fresh-Pack Pickles such as gherkins, whole dills, bread and butter slices, cucumber spears and dilled beans are brined sev​eral hours or overnight, drained and combined with boiling hot vinegar, spices and other seasonings. They are quick and easy to prepare and have a tart pungent flavour. Seasonings may be selected to suit individual preferences. Fresh-pack whole cucumbers should be olive green, crisp, tender yet firm.
Natural Brined Pickles — also called fermented pickles go through a curing process of three to five weeks. Dilled cucumbers and sauerkraut belong to this group. Other vegetables such as green tomatoes and green beans may also be cured in the same way. The fresh vegetables are placed in a brine of a density that allows the lactic acid bacteria to thrive but supresses the growth of less desirable bacteria. The salt draws out the sugars and other soluble substances from the food to be pickled. The lactic acid bacteria feed on the sugars that dissolve in the brine. The result is the production of lactic acid which acts on the food changing the colour, texture and flavour of the food to produce the pickled state. The white interior of the fresh cucumber becomes uniformly translucent. A fine flavour, neither too salty, sour nor spicy de​velops during curing. Cucumbers, green tomatoes and beans may be flavoured with garlic if desired. The skin of the pickle should be tender and firm, but not hard, rubbery or shriveled. The inside should be tender and firm, but not soft or mushy.

Ingredients
The ingredients used in pickling are inexpensive especially if you have produce you have grown in your garden. Buying fruit when it is most plentiful and least expensive means good economy and good eating later. Usually the produce becomes cheaper the more you buy. Take along one or two friends who are interested in pickling. Buy large quantities at low prices and split the pur​chases.
Success in food preservation depends on selecting and using fresh fruit and vegetables that are perfectly sound. Never use any fruit or vegetables that show the slightest evidence of mould or decay. Vegetables should be young and tender while fruit should be firm and slightly underripe or only just ripe. Freshness is another factor in successful pickling. Buy or pick only enough produce that you can pickle in 1 -2 days — the fresher the product the better tasting the pickle. If the fruit and vegetables are not to be used immediately spread on trays and store in the refrigerator or in a cool place until ready to use.
When making cucumber pickles choose one of the many varieties of cucumbers especially developed for pickling. Eating cucum​bers do not make the best pickles. Use unwaxed cucumbers for pickling whole. Brine cannot penetrate waxed cucumbers. Cucumbers deteriorate rapidly at room temperature. Ideally they should be pickled within 24 hours of picking.
Preparation of Fruit and Vegetables
Before beginning any recipe wash the fruit and vegetables to be used thoroughly in cold water, whether they are to be pared or not. Use a brush and wash only a few at a time under running water or through several changes of water. Clinging soil may contain bacteria that are hard to destroy. Handle gently to avoid bruising. Be sure to remove all stem ends from cucumbers. They may be a source of the enzymes responsible for the softening of cucumbers during fermentation.
Salt
Salt plays an important role in pickling. Used in the correct pro​portions it acts as a preservative as organisms cannot grow in a strong salt solution.
Salt may be added to food dry or it may be dissolved in water to form a brine, which is poured over the vegetables. Dry salt is usually added to vegetables with a high water content. The water
is drawn out of the vegetables by a natural process called os​mosis. This process of drawing the liquid from the vegetable by the salt, toughens or hardens the tissues making them firm. Do not use iodized table salt, as it makes a cloudy brine which may darken and soften pickled products.
Few fruit pickles call for a brine treatment. However, in preparing light fruit such as apples, pears, peaches and apricots they may be dropped into a light brine bath made by mixing 1 teaspoon of salt with five cups of water. This prevents the fruit from darkening. Do not allow fruit to soak more than 20 minutes or it will taste salty. Drain and rinse fruit in fresh cold water before using in recipe.
Vinegar
Vinegar is a preservative in pickle making as bacterial action is inhibited or prevented entirely in an acid medium of the correct strength. However it also contributes flavour. Use white vinegar where the colour of the vegetables is important in the finished product.
Cider vinegar gives a nice blend of flavours. Malt vinegar is often preferred for flavour when colour is not an important factor. White wine, red wine and herb flavoured vinegars may be more expen​sive than the standard vinegars, however they may be used where special flavour is important as in pickled mushrooms.
DO NOT DILUTE VINEGAR unless a recipe states to do so. For a less sour taste add more sugar to the vinegar.
Spices
Spices should be bought fresh each year, since they tend to loose
flavour with storage. Whole spices can be bought ready mixed for
pickling, however for more individual tasting pickles you can mix
whole spices in quantities to suit your personal taste. When using
whole spices tie them in a cheesecloth bag. This way they can be
easily removed before packing the pickle into the jar. Seeds such
as mustard and celery can be mixed with the pickle. They lend a
decorative touch as well as imparting flavour to the pickle pro​
duct.
•
Sugar
Either brown or white sugar may be used. White sugar is used where colour of the finished product is important as in pickled pears. Brown sugar offers additional flavour when light colour is not important as in chutneys and some relishes.
Recipes

Fresh Pack Pickles

Diet Sweet Spicy Gherkins

A garnish for l-cal dishes
5 lbs tiny cucumbers
1/2 cup SIFTO coarse salt
3 cups water
1 1/2 cups white vinegar
2 cups water
5 tablespoons liquid artificial sweetener,
or to taste (such as sucaryl) 1 teaspoon ground cinnamon 1A teaspoon ground clove 1/4 teaspoon ground allspice
Scrub cucumbers thoroughly with a stiff brush under cold running water. Cover with a brine made from salt and 3 cups water and allow to soak for 24 hours. Drain and immediately douse with boil​ing water. Drain immediately. Pack the cucumbers while hot into hot sterilized jars. Pack tightly. Cover immediately, leaving 1/2" headspace with a boiling mixture made from the vinegar, 2 cups water, sweetener and spices. Seal im​mediately. Store for one month before serving.
Makes about 4 pints.

Pickled Red Cabbage

A nice change on a relish tray
2 large red cabbage (approximately 16
cups shredded cabbage) 1 cup SIFTO coarse salt 

10-12 cups white vinegar
Tied in a cheesecloth bag 4 tablespoons mixed pickling spices
Cut cabbage into shreds. Put in a basin with a sprinkling of salt between layers. Cover and allow to stand for 24 hours. Drain well. Rinse with cold water and drain well. Simmer together for 15 mi​nutes the vinegar and spices. Strain and chill spiced vinegar. Pack cabbage into clean jars. Pour over cold spiced vine​gar, leaving 1/2" headspace. Seal.
Makes about 4-5 quarts.
N.B, Pickles that are packed cold will not give a vacuum seal. 

However the high acidity of the food usually prevents food spoilage.
Bread and Butter Pickles

Everyone's favourite
1-6 quart basket small cucumbers (dill
size) 

8 small white onions
3 green peppers, seeded and cored
2 sweet red peppers, seeded and cored
1  cup SIFTO coarse salt
2  quarts cold water
4  cups white vinegar
4 cups cider vinegar
31/2 - 4 cups sugar
1 tablespoon turmeric

2 tablespoons mustard seed
1 tablespoon celery seed
Tied in a cheesecloth bag:
1 teaspoon whole allspice
Scrub cucumbers thoroughly with a stiff brush under cold running water. Slice 1/8-1/4" thick. Peel and slice onions the same thickness1 as cucumbers. Cut peppers into strips. Boil salt and water together; cool and pour over vege​tables. Allow to stand overnight. Drain well. Measure remaining ingredients into a large saucepan and bring to a boil. Add drained vegetables and stir. Heat through thoroughly without cook​ing; remove spice bag then pack into hot sterilized jars leaving 1/2" heads-pace. Seal immediately.
Makes about 6-7 quarts.
Farmhouse Nine Day Pickles

1 tried and true
15-20 cucumbers 3"-4" long
8 cups white vinegar
8 cups sugar
2 tablespoons SIFTO coarse salt
Tied in a cheesecloth bag: 2 tablespoons mixed pickling spic
Wash cucumbers and remove any blossoms. Place in a large enameled stainless steel pan or pyrex bowl. Cover with boiling water and allow to stand for 24 hours. Drain' and cover with fresh-boiling Water Allow to stand for 24 hours. Repeat for 3,more mornings mak​ing a total of 5 soakings. Drain and slice cucumbers ¼” thick. Combine vinegar, sugar salt and spice bag and bring to a boil. Pour over sliced cucumbers and allow to stand for 24 hours. Drain, re​serving syrup. Bring syrup to a boil and pour over cucumbers. Repeat for 2 more mornings making 4 hot syrup baths. After 4th soaking.  Pack drained cucumbers into hot sterilized jars leav​ing 1/2" headspace. Bring syrup to a boil, remove spice bag and pour boiling hot over cucumbers leaving 1/2" head-space. Seal immediately.
Makes about 7 pints.

Dilled Beans

A crunchy cocktail picking
3 lbs green beans
2 tablespoons SIFTO coarse salt
6 cups white vinegar
1 1/2 cups sugar dill seed cloves garlic
Trim ends of beans. Cut beans to fit pint jars leaving 1/2" headspace. Sprinkle salt over beans and allow to stand for 4 hours. Drain and rinse well. Cook in boil​ing water until just tender. Drain. Pack upright into hot sterilized pint jars. Add 1 teaspoon of dill seed and 1 garlic clove per jar. Bring vinegar and sugar to a boil, stirring to dissolve sugar. Pour boil​ing hot over beans leaving 1/2" head-space. Seal immediately. Store for 2-3 weeks in a cool place before serving.
Makes about 4 pints.
Pickled Hot Banana Peppers

A conversation pickle at any meal!
3 quarts banana peppers
1 tablespoon SIFTO coarse salt 3 cloves of garlic white vinegar

Wash peppers. Pack whole into hot sterilized jars; add 1 teaspoon salt and 1 clove garlic to each jar. Cover with boil​ing vinegar leaving 1/2" headspace. Seal immediately. Store for 2-3 weeks before serving.
Makes about 3 quarts.

Dill Pickles

A natural with smoked meat
4 pounds small pickling cucumbers
cloves of fresh garlic
sprigs of fresh dill
1/2 cup SIFTO coarse salt
3 cups white vinegar
3 cups water
Scrub cucumbers thoroughly with a stiff brush under cold running water. Cover with ice-cold water, and leave over​night. Drain. Drop 1/2 clove of garlic and a sprig of dill into hot sterilized jars. Pack in the cucumbers, and place more dill sprigs on top. Bring salt, vinegar and water to a boil; when salt is dissolved, pour the boiling liquid over each jar of pickles leaving a V8" headspace. Seal immediately. Store for 4-6 weeks in a cool place before serving.
Makes about 7 pints.

Mighty Good Pickle

6 qts cukes

12 onions

Stand 1 ½ hours

1 cup cold water

½ cup coarse salt

1 tbsp mustard seek

4 ½ cup vinegar

1 ½ cup water 

6 cups sugar

1 ½ tsp celery seed

2 tsp tumeric

1 cup four – boil 5 minutes.

6 tbsp dry mustard

Father Beni Pickles

3 ½ cups of sugar

¼ cups coarse salt

2 cups white vinegar

3 lbs cucumbers

3 or 4 onions

Soak overnight and drain in morning.  Put in bottles.

Boil vinegar mixture and pour in jar .  Put in bag, celery seed

Mustard seed and tumeric.
No Cook Pickles -1

10 cups cukes with peel on

2 cups onions

Brine

2 cups sugar

1 cup white vinegar

2 tbsp coarse pickling salt

1 tsp celery seed

1 tsp tumeric

1 tsp mustard seeds

Cucumber, onion in large bowl.  Boil Brine 3 minutes.  Pour over vegetables

Stir Well.

Let stand 2 or 3 days in refrigerator before serving.

Store in covered containers in refrigerator for at least 8 weeks.

No Cook Pickles –2

7 cups cukes

1 cup onion

2 cups sugr

1 cup vinegar

2 tbsp pickling salt

1 tbsp celery seed.

Let Stand 24 hours in refrigerator.

5 Day Pickles

13 large cucumbers washed

Cover with boiling water let stand over night do for three days.

Third morning make brine

8 cups sugar

3 cups vinegar

5 tbsp salt

2 tbsp pickling spice (in bag) 

Boil and pour on cut up cukes.  Let stand in brine for 2 days.

Last day heat up brine put cukes in bottle with brine.

Mighty Good Pickle- Rose Wills
6 qts cukes cut up into pieces

12 onions cut up

1 cup cold water

½ cup coarse salt

Let stand 1 ½ hours.

Filling:

4 ½ cups vinegar

1 tbsp mustard seed

1 1/2 cup water

6 cups sugar

1 tsp celery seed

2 tsp tumeric 

6 tbsp dry mustard

1 cup flour.

Boil 5 minutes.

Mix 1 ½ cup water with flour and cook for 1 hour.  Taste the cukes

If they are crisp.  I cook them for 1 hour or less.

3 Day Pickles – Clara

16 cups  cut cucumbers

2 small cauliflower

2 lbs silver onions

cover with cold water add ½ cup salt, 1 tsp alumn let stand overnight.

Next morning drain water from cukes and boil 2 minutes.

Wash pickles and add same water brine, repeat this two more days, on the third day drain and wash pickles, put inot jars, boil 1 qt white vinegar, 1 tsp celery seeds, 1 tsp tumeric, 6 cups sugar, boil 2 minutes, pour over picles while still hot and seals.

Mustard Pickles

12 large cukes

½ gal white vinegar

2 lbs onions

1 tsp tumeric

2 tbsp dry mustard

1 red pepper

1 ½ cup flour

3 lbs white sugar

1 ½ cup pickling salt

Cut and cover with water and soak over night.

Boil Vinegar and sugar 1 hour.

Blend flour, mustard, 1 cup vinegar to make paste. 

Heat the rest of the vinegar, sugar, tumeric add the blended paste.

Cook until thickens.  Put cucumbers and cook 1 hour.

Put in jars.

Bread and Butter Pickles

6 qts cukes (sliced not peeled)

1 qt of onions sliced

½ cup salt (don’t put onions in salt.

Let stand 3 hours, then drain.

6 cups vinegar

6 cups sugar.

2 tbs mustard seed

1 tbsp tumeric powder

1 tbsp celery seeds

Boil hard for 5 minutes add cukes, and onions, cook again until

Just about to boil.  Remove from heat and put into warm jars.

Mixed Pickles
Mixed Pickles
A colourful addition to cold meat plates
1 cup SIFTO coarse salt 16 cups hot water 3 cups sliced carrots 3 cups sliced celery
1 sweet red pepper cut in 1" pieces
2 green peppers cut in 1" pieces
1 cauliflower broken into flowerets
2 cups pickling onions or 5 medium
onions sliced

2 cups sliced^ cucumbers
2 cups green beans cut in 1" pieces
7 cups vinegar
1/3 cup mustard seed
3 tablespoons celery seed
½  cup sugar
garlic cloves (optional) or small hot peppers
Packing Corn Relish (see recipe on page 30).

Dissolve salt in water and cool. Pour over vegetables and allow to stand for 24 hours. Drain, rinse with cold water and drain well. Simmer vinegar, seeds and sugar for 3 minutes. Stir in vege​tables, bring to a boil and simmer for 5 minutes. Pack into hot sterilized jars leaving 1/2" headspace. Add a clove of garlic or a hot pepper to each jar if de​sired. Seal immediately.
Makes 4-5 quarts.

Green Tomato Chow    ….From Rosalie’s Kitchen a treasured recipe from Jean’s

9 lbs green tomatoes

5 lbs onions 

1 red pepper

½ to ¾ c salt

4 cups water

Cut tomatoes and onions soak overnight.

Drain and add:

4 c vinegar

2 c water

Bring to a boil and simmer ½ hour.
Add: 

5 c white sugar

5 c brown sugar

Simmer slowly ½ hour.

Add:

½ c cornstarch

2 tsp dry mustard

1 tsp tumeric

1 red pepper

Slowly simmer ½ hour.

Pickled Cauliflower

Slice thin and add to sandwiches and submarines
2 medium cauliflowers broken into
flowerets 21/2 cups coarsely chopped onion
1 cup chopped sweet red pepper
1/2 cup SIFTO coarse salt

1 cups white vinegar
2 cups sugar
Tied in a cheesecloth bag: 2 tablespoons mixed pickling spice
Mix flowerets, onion and pepper in a shallow dish; sprinkle with salt, cover and let stand in refrigerator overnight. Rinse with fresh water and drain. Sim​mer vinegar, sugar and spices for 5 mi​nutes. Remove from heat, add vege​tables and mix well; allow to stand for 2 hours. Return to heat, bring to a boil, reduce heat and simmer uncovered for 8 minutes. Remove spice bag. Pack into hot sterilized jars leaving 1/2" head-space. Seal immediately.
Makes about 4 pints.
Pickled Onions

The English serve them with cheese
1 1/2 pounds tiny white onions 
1 1/2 pounds tiny red onions
2 tablespoons SIFTO coarse salt
water

3 cups white vinegar
1/2 cup sugar
Tied in a cheesecloth bag:
11/2 teaspoons whole cloves bay leaves
Soak onions and 1 tablespoon salt 2 hours in water to cover. Remove onions and peel. Soak 48 hours in water to cover adding remaining 1 tablespoon salt. Drain and rinse. Bring to a boil vinegar, 1 cup water, sugar and spice bag. Add onions and boil uncovered 3-5 minutes. Remove spice bag. Pack onions into hot sterilized jars. Cover with vinegar, leaving 1/2" headspace. Add 1 bay leaf to each jar. Seal immediately. Store for one month before serving.
Makes about 3 quarts.
Pickled Mushrooms
4 pints small mushrooms (about 8 cups)
3 medium onions sliced
1  green pepper cut in strips
3 cups garlic flavoured red wine vinegar
1 cup water
2/3 cup brown sugar, firmly packed
2 tablespoons SIFTO coarse salt
2 teaspoons dried basil, OR oregano OR tarragon
Wash mushrooms under cold running water. In a large saucepan mix vinegar, water, sugar, salt and herb and bring to a boil. Add mushrooms, bring to a boil and cook uncovered 3 minutes. Stir in onions and pepper and simmer for 3 minutes. Remove vegetables with a slot​ted spoon and place in a bowl. Imme​diately pack into hot pint jars leaving 1/2" headspace. Bring pickling liquid to a boil and pour over mushrooms in jars leaving Va" headspace. Seal imme​diately.
Makes about 2 pints.

Pickled Beets
Makes a nice side salad
3-4 pounds beets (24 small)
1/2 cup liquid from cooking beets 
2 1/2 cups white vinegar 
1 1/4 cups sugar
2 tablespoons SIFTO coarse salt

3 medium onions, sliced
Tied in a cheesecloth bag:

6 whole cloves 1-3" cinnamon stick
Remove beet tops leaving 1" stem, Leave roots. Wash beets well; cover with boiling water and cook until tender. Drain, saving 1/2 cup cooking liquid. Remove skins and slice beets or if small, leave whole. Strain 1/2 cup cooking li​quid through cheesecloth and combine with vinegar, sugar, salt and spice bag. Bring to a boil, add beets and sliced onions, reduce heat and simmer co​vered for 5 minutes. Remove spice bag. Bring to a boil and pack into hot sterilized jars, leaving Vs" headspace. Be sure liquid covers beets. Seal im​mediately.
Makes about 4 pints.
Sweet Pickled Carrots

Picture pretty and delectable
3 lbs carrots
3 cups white vinegar
1 cup water
2 cups sugar
Tied in a cheesecloth bag 

1 tablespoon whole allspice 

1 tablespoon whole clove 

1  stick cinnamon, broken
1 teaspoon SIFTO coarse salt
1 orange thinly sliced.
Peel carrots, slice or cut in sticks as desired. Cook in boiling water until barely tender. In a large saucepan combine vinegar, water, sugar, spice bag and salt. Bring to a boil and simmer covered, 20 minutes. Pack carrots into hot pint jars leaving 1/2n headspace. Tuck in an orange slice against the side of jar. Fill with boiling syrup leaving 1/2" headspace. Seal immediately. Makes about 3 pints.
Relishes
Celery and Tomato Relish
Mmmmmmmmmmm....with any dish
6 heads celery (yield: about 12 cups
chopped)
12 large ripe tomatoes (yield: about 8 cups chopped)

1 cup chopped sweet red pepper
1 cup finely chopped onion
2 cups sugar

2 tablespoons SIFTO coarse salt
1 teaspoon dry mustard 

1 teaspoon ground clove 

1 teaspoon ground allspice 

1 teaspoon ground cinnamon 

1 teaspoon celery seed 

11/2 cups white vinegar
Remove leaves and roots from celery. Wash stalks well and slice VV thick. (For a finer relish dice celery fine). Scald and peel tomatoes. Chop coarsely. Com​bine all ingredients in a large saucepan. Bring to a boil, reduce heat and simmer uncovered for 11/2 hours or until relish is desired consistency. Bring mixture to a boil. Pack into hot sterilized jars leaving 1/2" headspace. Seal immediately.

Makes about 4-5 pints.

Aline Relish

14 large cukes

3 red pimento, fresh and boil a bit red peppers

¾ cup coarse salt

4 cups onion

Chop everything in blender and soak overnight.

1 qt vinegar

1 tbsp tumeric

6 cups white sugar

2 tbsp mustard seed

1 tbsp pickling spice in bag

boil the abovee5 items

Drain well, boil together, then put cukes in mixture and simmer 1 ½ hours.
Garden Relish
Specially good with hamburger dishes
10 green tomatoes
5 ripe tomatoes
2 green peppers, seeded and cored 2 sweet red peppers, seeded and cored 4 celery stalks
1 cucumber peeled
1/2 head cabbage
4 onions
2/3 cup SIFTO coarse salt
6 cups white vinegar
2 teaspoons dry mustard
2 teaspoons paprika
Tied in a cheesecloth bag:
2 tablespoons mixed pickling spice 
31/2 - 4 cups brown sugar, firmly packed
Wash vegetables and chop coarsely. In a large bowl layer vegetables with salt and allow to stand overnight. Drain well. Mix vinegar, spices and sugar together, add the well drained vegetables and simmer for 1 hour, stirring occasionally. Remove spice bag, bring mixture to a boil. Pack into hot sterilized jars leaving 1/2" headspace. Seal immediately.
Makes about 4-5 quarts.
Green Tomato Pickle

Great with a cookout

4 lbs green tomatoes cored and chopped
(about 10 cups)
½ head cabbage chopped (about 3 cups) 1/2 cup chopped onion
1 cup chopped sweet red pepper
1/4 cup SIFTO coarse salt

3/4 cup brown sugar, firmly packed
2 teaspoon celery seed
21/2 cups white vinegar
Tied in a cheesecloth bag
1 stick of cinnamon, broken 

1 teaspoon whole clove
Sprinkle salt over vegetables and mix thoroughly. Allow to stand for 4-5 hours. Drain well, pressing to remove excess liquid. Mix sugar, celery seed, vinegar, and spice bag. Cover and simmer 20 minutes. Add vegetables and heat to boiling. Pack boiling hot, into hot sterilized jars leaving 1/2" headspace. Seal immediately.
Makes about 2 quarts.
Peter Piper's Pepper Relish
Brings out the best in meat loaf
12 sweet red peppers, seeded and cored
12 green peppers, seeded and cored
6 medium onions
2 cups white vinegar
1 1/2 cups sugar
2 tablespoons SIFTO coarse salt
Coarsely chop peppers and onions. Cover with boiling water and let stand 10 minutes. Drain. Cover again with boil​ing water and bring to a boil. Let stand 10 minutes. Drain well. Add remaining ingredients and simmer for 10 minutes. Bring to a boil, pack into hot sterilized jars and seal. Store for 6 weeks before serving.
Makes about 4 pints.
Green Tomato Slices

Add a spoonful or two to your stew

8 lbs green tomatoes cored and sliced

(about 20 cups) 12 large onions sliced (about 6 cups)

2  tablespoons SIFTO coarse salt

Tied in a cheesecloth bag: 

3 tablespoons whole mixed pickling spice
1 tablespoon celery seed 1 tablespoon turmeric
3 cups white vinegar
Layer tomatoes and onions in a bowl with a sprinkling of salt between each layer. Allow to stand overnight. Drain and rinse in cold water. Add spice bag to vinegar together with celery seed and turmeric. Cover and simmer for 5 mi​nutes. Add vegetables and simmer for 45 minutes. Remove spice bag. Bring to a boil and pack boiling hot into hot sterilized jars leaving 1/2" headspace. Seal immediately.
Makes about 3-4 quarts.
Beet Relish

You can't beat this for flavour
4 cups chopped cooked beets (About 1 1/2 lbs)
4 cups chopped cabbage (1 small head) 1 cup chopped onion
1 tablespoon prepared commercial
horseradish
2 teaspoons SIFTO coarse salt
1/2 teaspoon pepper
3 cups white vinegar
11/2 cups sugar
Combine all ingredients. Simmer co​vered for 20 minutes. Pour boiling hot into hot, sterilized jars leaving 1/8" head-space. Seal immediately.

Makes about 3 pints.
October Relish
Yummy
2 lbs green tomatoes coarsely chopped
(about 5-6 cups)
1 green pepper chopped
1 sweet red pepper chopped
3 medium onions chopped
2 cups white vinegar
21/2 cups brown sugar firmly packed

1 tablespoon SIFTO coarse salt 

1 tablespoon mustard seed

2 teaspoons celery seed 
1/2 teaspoon turmeric 1/2 teaspoon cayenne 

6-7 large apples, peeled cored and coarsely chopped (about 6 cups)
1 cup raisins
Mix all ingredients except apples and raisins. Simmer uncovered for 30 mi​nutes. Stir in apples and raisins and simmer uncovered for 20 minutes or un​til thick. Pour boiling hot into hot sterilized jars leaving a 1/2" headspace. Seal immediately.
Makes about 5 pints.

Corn Relish

Adds zapp to any meal

12-15 ears sweet com or 6 - 12 oz cans whole kernel com, undrained
2 cups water
1 1/2 cups chopped green pepper 

1 cup chopped sweet red pepper 

11/2 cups chopped celery 

12/3 cups sugar 

11/2 tablespoons mustard seed 

1 tablespoon SIFTO coarse salt 

1 teaspoon celery seed 

1/2 teaspoon turmeric
3 cups white vinegar
Boil fresh corn 5 minutes; drain. Plunge into cold water and let stand until cool enough to handle. Cut kernels from cob, measure; should be approximately 9-10 cups. In a large kettle combine corn, 2 cups water and remaining ingredients. Bring to a boil, and simmer uncovered for 20 minutes. Bring to boil and pack into hot sterilized jars leaving 1/2" head-space. Seal immediately.
Makes about 6 pints.
Mustard Pickles


Mustard Beans
Try these with corned beef
1 cup small silverskin onions or 3 large onions
1/2 cup SIFTO coarse salt 4 cups cold water 

6 lbs yellow beans3 cups brown sugar firmly packed 1 cup flour
1 cup dry mustard
71/2 cups cider vinegar

1 tablespoons celery seed
1 tablespoon turmeric

2 tablespoons SIFTO coarse salt
1 jar (4 ozs) whole sweet pimiento drained and chopped.
Peel onions, slice large onions 1/4" thick. Place in a bowl, sprinkle with salt and cover with cold water. Leave overnight. Trim ends of beans and cut into 1" pieces. Cook in boiling water until barely tender. Drain. Mix sugar, flour and mustard in a bowl. Blend to a smooth paste with a little cold vinegar. Bring remaining vinegar to a boil. Mix hot vinegar into flour mixture, stirring constantly. Return to heat and cook stir​ring constantly until mixture boils and thickens. Drain onions and rinse in cold water. Add to mustard sauce together with beans, celery seed, turmeric, salt and pimiento. Simmer for 5 minutes. Pour boiling hot into hot sterilized jars leaving 1/2" headspace. Seal immedi​ately.
Makes about 3-4 quarts.

Country Style Chow Chow

With ham of course

4 green peppers, seeded and cored

1 ½  lbs tiny white onions or 12 medium
onions
1 cup SIFTO coarse salt 

6 cups cold water 

1 lb green beans, cut in 1" pieces 

1 lb green tomatoes, cut into 8ths 

11/2 lbs cucumbers, cut into chunks

1 cauliflower, broken into flowerets

4-5 stalks celery, cut in 1/2" pieces 

2/3 cup dry mustard
1  tablespoon turmeric

2  cups brown sugar, firmly packed
1 cup flour
1 tablespoon celery seed 

8-9 cups cider vinegar
Cut peppers into 1" strips, peel and slice onions if large. Sprinkle with salt and cover with 6 cups of water adding more if necessary. Allow to stand 24 hours. Drain brine from onions and peppers and add about 6 cups of water to the brine. Bring to a boil. Parboil all vegetables in brine for 5 minutes. Drain. Make a paste by mixing mustard, tur​meric, sugar, flour, and celery seed with a little vinegar. Add remaining vinegar gradually, stirring until smooth after each addition. Place over a low heat and bring to a boil, stirring constantly until mixture thickens. Simmer 2-3 mi​nutes to insure complete cooking of flour. Stir in vegetables and simmer slowly for 10 minutes. Bring to a boil, pack into hot sterilized jars leaving 1/2" headspace. Seal immediately.
Makes about 4-5 quarts.

Bungy's Curried Cucumber

Try this with hot dogs

6 ripe cucumbers
6 onions chopped in 1/2" pieces (about 4
cups) 1 small head celery cut in 1/2" pieces
(about 4 cups)
tablespoons SIFTO coarse salt
tablespoons flour
tablespoon dry mustard
teaspoons curry powder (or to taste)
11/2 teaspoons turmeric
1/2 teaspoon paprika
2 cups sugar
21/2 cups white vinegar
Peel cucumbers. Cut in half lengthwise and remove seeds. Cut in 1/2" pieces. Mix chopped vegetables with salt and allow to stand for 2 hours. Drain and rinse with cold water. Mix flour, spices and sugar. Blend to a smooth paste with a little cold vinegar. Bring remaining vinegar to a boil" Mix hot vinegar into flour mixture, stirring constantly. Return to heat and cook stirring constantly until mixture boils and thickens. Add vege​tables, bring to a boil and simmer for 5 minutes. Pack boiling hot into hot ster​ilized jars leaving 1/2" headspace. Seal immediately.
Makes about 4 pints.

Fruit Pickles

Spiced Crab Apples


A pretty and tasty garnish
8 lbs crab apples
4 cups cider vinegar
f
3 cups sugar Tied in a cheesecloth bag: 

1 tablespoon whole cloves
1 stick cinnamon
1-2 pieces ginger root
2  tablespoons whole allspice
rind of 1/2 lemon
Wash crab apples and sort for uniform size. Do not peel. Bring vinegar, 21/2 cups water and sugar to a boil. Add spice bag. Allow mixture to cool. Add crab apples and lemon rind and heat slowly to prevent skins from bursting. Pack into hot sterilized jars leaving 1/8" headspace. Seal immediately. Makes about 5 pints.
Rosy Watermelon Rind

Slice & add to fruit cake
1 large watermelon (yield: about 16 cups
prepared watermelon rind)
 ¼ cup SIFTO coarse salt 
15 cups cold water 7 cups sugar 
31/2 cups white vinegar 

1 1/2 cups water 

2 Tied in a cheesecloth bag
2 teaspoons whole clove
4 sticks cinnamon, broken
2 pieces ginger root 

red food colouring 1 

orange thinly sliced
Cut watermelon in quarters and remove all but a thin layer of pink pulp. Cut off hard green skin. Dice in 1 1/2" squares or cut into fancy shapes with a cookie cut​ter. Sprinkle with salt and add cold water. Allow to stand overnight. Drain well. Cover rind with boiling water and simmer until rind is almost tender. Drain well. Mix sugar, vinegar and water; add spice bag. Bring mixture to a boil and simmer covered for 10 minutes. Stir in watermelon rind and simmer until rind is clear and translucent Remove spice bag. Tint a pale pink with a few drops of
red food colouring. Bring to a boil and pack into hot sterilized jars leaving a 1/2" headspace. Tuck in an orange slice against side of jar. Seal immediately.
Makes about 6 pints.
Cranberry Relish

Your turkey will love this!
1  Ib fresh cranberries
1 orange
3/4 cup chopped onion
1/2 cup chopped green pepper
1 cup cider vinegar
1V2 cups sugar (or to taste)
1 can (61/4 ozs) frozen concentrated
orange juice V2 cup seedless raisins 1/2 teaspoon powdered ginger 1/4 teaspoon ground clove 1/2 teaspoon SIFTO coarse salt
Wash and sort cranberries. Remove peel from orange using a vegetable peeler making sure not to include any white membrane. Cut peel into fine sliv​ers and add to cranberries. Remove all membrane from orange and discard. Coarsely chop orange and add to cran​berries. Mix in remaining ingredients and bring to a boil, simmer uncovered, stirring often for 20-30 minutes, or until mixture thickens. Pour into hot sterilized jars leaving Vs" headspace. Seal im​mediately.
Makgs about 2 pints.

Chutneys

Indian Chutney
Makes a nice gift
½ lb dried figs chopped (about 2 cups)

 ½ lb dried dates, pitted and chopped
(about 31/2 cups) 

½ lb raisins (about 11/2 cups) 

1'/2 cups chopped green pepper
2  hot red peppers seeded and chopped
1 cup chopped onion
3  cloves garlic crushed

1 jar (7 ozs) stem ginger in syrup OR 2 jars (4 ozs each) crystallized ginger, coarsely chopped
5 cups cider vinegar
1/4 cup SIFTO coarse salt
3
tablespoons curry powder
1 teaspoon turmeric
1/2 teaspoon pepper 

11/2 teaspoons ground clove 

1 tablespoon ground ginger 

11/2 - 2 lbs mangoes or papayas, peeled and coarsely chopped (about 4 cups)
4
peaches peeled and coarsely chopped
(about 2 cups)
1 cup canned pineapple tidbits Grated rind and juice of 2 lemons Grated rind and juice of 2 oranges 1/2 cup sherry
Prepare dried fruits, vegetables and ginger. Place in a large kettle. (Add syrup from stem ginger). Mix in vinegar, seasonings and spices. Simmer un​covered, stirring often, for 11/2 hours. Add prepared fresh fruit and rind and juice of lemons and oranges. Simmer, uncovered stirring often, for 1 hour or until chutney thickens to desired con​sistency. Stir in sherry and simmer 10 minutes. Pour boiling hot into hot sterilized jars leaving 1/2" headspace. Seal immediately.
Makes about 3 quarts.
Apple and Tomato Chutney
Serve with curried dishes
6 large ripe tomatoes
6-8 tart green apples
11/4  cups finely chopped onion
21/2 cups seedless raisins
2 oz preserved ginger, coarsely chopped
1/4 cup SIFTO coarse salt
31/2   cups brown sugar, firmly packed
2 cups cider vinegar
1 tablespoon mustard seed
Scald and peel tomatoes; cut in quar​ters. Peel, core and coarsely chop ap​ples. Combine all ingredients in a large pan and simmer uncovered, stirring occasionally, for 3 hours or until chutney is desired consistency. Pack boiling hot into hot sterilized jars leaving 1/8" head-space. Seal immediately.
Makes about 3 pints.
Sauerkraut (see recipe on page 38)
Ketchup and Sauces

Tomato Ketchup

Vou tell us!
16 lbs ripe tomatoes
4 green peppers, seeded and cored
10 medium onions
1
clove of garlic
6 stalks celery
Tied in a cheesecloth bag: 1-3" stick cinnamon, broken 2 teaspoons black peppercorns 2 teaspoons whole allspice 1V2 tablespoons whole cloves
1 1/2 teaspoon cayenne pepper
2
tablespoons paprika
2 teaspoons fennel
2 tablespoons SIFTO coarse salt
2 tablespoons dry mustard
2 cups brown sugar, firmly packed
11/2 cups white vinegar
11/2 cups wine vinegar
Wash vegetables and chop coarsely. Cook slowly until soft. Put through a fine sieve. Add spice bag and remaining in​gredients. Simmer uncovered 2-3 hours or until very thick, stirring occasionally. Remove spice bag. Pour boiling hot into hot sterilized jars leaving 1/2" head-space. Seal immediately.
Makes about 4-5 pints.
Dark Hot Chili Sauce
A nice change from ketchup
18 large ripe tomatoes
4 green peppers, seeded and cored
2 large onions
2 cups cider vinegar
V2 cup brown sugar, firmly packed
2 tablespoons SIFTO coarse salt
2 tablespoons ground ginger
2 tablespoons ground cinnamon
1 tablespoon ground allspice
1 tablespoon ground nutmeg
Peel tomatoes. Coarsely chop to​matoes, peppers and onions. Combine vegetables and remaining ingredients. Bring to a boil and simmer uncovered for 1 hour, stirring occasionally, espe​cially as mixture thickens. Pour boiling hot into hot sterilized jars leaving 1/8" headspace. Seal immediately.
Makes about 6 pints.
Note: If tomatoes are overripe or juicy, drain off some juice before cooking. Otherwise sim​mering time will have to be considerably ex​tended before sauce reaches right thick​ness. You can use drained juice in jellied salads, gravies and the like.
Miscellaneous
Red Pepper Jelly
A dress-up for cold ham
6-8 large red peppers
5 1/2cups sugar
1 cup vinegar
1/2 teaspoon SIFTO coarse salt
1/3 cup lemon juice
1 bottle 6-oz liquid Certo
Wash peppers. Remove seeds and membrane. Cut into one to two inch pieces and put through finest grinder of food chopper. Grind enough peppers to measure 2 cups of pulp and juice. In a kettle mix peppers, sugar, vinegar and salt. Bring to a boil, remove from heat and allow to stand for ten minutes. Re​turn to heat, bring to a boil and add lemon juice and Certo stirring con​stantly. Boil rapidly for one minute stir​ring constantly. Remove from heat, skim off any skum. Allow to stand for 3 mi​nutes stirring occasionally to distribute solids evenly throughout mixture. Pour into hot sterilized jelly jars or pint jars leaving Vi" headspace on jelly jars 1/2" headspace on pint jars. Pour hot paraf​fin 1/2" thick over jelly jars. Tilt jar to seal edges. Seal pint jars with metal lid and screwband.
Makes about 8-8 oz glass jars.
Variations

1 Prepare using green peppers and a few drops
of green food colouring.
2 Add 2-3 hot peppers minced OR 1 teaspoon
crushed dried red chili peppers to the 2 cups of pepper pulp called for in the recipe.
Relish Tray, left to right: Dilled Green Beans Dill Pickles. Mustard Beans. Indian Chutney, Pickled Cauliflower Pickled Hot Banana Peppers.
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Tips

Common Causes of Poor-Quality Dill Pickles
Shriveled Pickles
Shriveling may result from using too strong a vinegar, sugar, or salt solution at the start of the pickling process. In making the very sweet or very sour pickles, it is best to start with a dilute solution and increase gradually to the desired strength. Overcooking or over processing may also cause shriveling.
Hollow Pickles
Hollowness in pickles usually results from—
· Poorly developed cucumbers.
· Holding cucumbers too long before pickling.
· Too rapid fermentation.
· Too strong or too weak a brine during fermentation.
Soft or Slippery Pickles
These generally result from microbial action which causes spoilage. Once a pickle becomes soft it cannot be made firm. Microbial activity may be caused by-
· Too little salt or acid.
· Cucumbers not covered with brine during fermentation.
· Scum scattered throughout the brine during fermentation period.
· Insufficient heat treatment.
· A seal that is not airtight,
· Moldy garlic or spices.
Blossoms, if not entirely removed from the cucumbers before fermentation, may contain fungi or yeasts responsible for enzymatic softening of pickles.
Dark Pickles
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Darkness in pickles may be caused by
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· Use of ground spices.
· Too much spice.
· Iodized salt.
· Overcooking.
· Minerals in water, especially iron.
— Use of iron utensils.



