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green tomatoes, ^n^ gMon^^Z 'TJ'"'" P^PI'"^' °"e qui

one night
;
cook all the veeetable, in h i

, '" *"" ^"'l "»"
large cucu„,be,s. Pour v^Cand^ts over""'
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GREEN TOMATO CATSUP.

a layer of salt
;
let stand twentv.four hours Z 7'' °^ '\''' ^^'

quarter pound mustard seed tCJ f I
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ounceallspice,oneoSnceSe^r-^ P°^^^ '^'^^' °"' «"
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celery feed, on^'cfu'nTrVotie^n^m preservmg pan, cover ^with vinegar, aTboil two houJ^
''^"
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TOMATO CATSUP

a wire sieve ad'd on??I°'!' '.'L
"P' ^°" ^^"^^^ ^"^ sift througl

tablespoon alls^ce one We tfhf'''°°"
^'^^""^ ^^°^^«' «"« la|

cayenne peppe o^e ouartl- n !f
P°? cmnamon. one teaspoo

tar'd, one'pKneJar; Bo' repHvtS^ T'^^^^^ P°""^ -"^
while warm. -

-^ou gently three hours. Bottle and sei

RIPE CUCUMBER PICKLE.

brin^ for tliemXiVr's' llak
'' ^'^ ^"^^^^^^ P"* ^ -d

boil a few slices of the curnmh! ^ '^'"P °^ '"g^'- ^"^ vinegar,

clear. WhJn thfcucuXrar? '
i' ''"TJV^''^ ""^^ ^^ey loJ

and pour over them
''" '^''°^^^' ^°" d°^'" the syru

Tntp th.
PICKLED WATERMELON.

sn^aS: 'T:Te^lfof"vf„ ''
^'^h."^^^°^"

^^^ -<^ ^H
one ounce of cassia buds Tn.vT'/l^ two pounds of sugJ
tender.

^'- ^" ^'^'^ ^^^^ the rind until clear an,

Q^ ,
SPICED PEACHES

.oJrMT^^' '^™"' °"^ pi"' vinegar, three pounds s„»r, ..

vineg. and'Sces rpourtr*1 fruir Leuf."T^"^nours; drain Off, scafd again, and pX o^'fruiCtti^^^'Kl"

nether
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