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PICKLES.
jg^

ground fillspice, two teaspoon fuls of salt onp <pncT^^^«f i e
boil half an hou,;. then ^nt in botti "./hri^^rSt k 'tl^^^^^^^^^^^^^3. Eighteen ripe tomatoes, jiarcd. three i/repn r.!

^
onion, one cup of sugar; two' Jn<l one!h t .^"^"f 'Xai- tTteaspoonfuls of salt, one teasnoonful of eh.t.nn \ .

^"^f«'^'' two
of cloves

;
cook the^ouiatoe/trde

;
cJ o "t u onioT' fri'""'"^very line

; mix all, and cook a few minutes \ n v k ^'r^'^""
added to pickles i.s an improvement.

""''^'''
^^ '^^^^ ^^"'^^^^^^ «< "jint

4. Twenty-tive pounds ri])e tomatoes, peeled ten nnn» i

peppers, four pounds onions, one pound s^ltthre,,in.r\ ^'''"J
mustard, half pound ground cloves mnrter rnnr^

^ ^^ ^''' ''^'""'^

a,uartergalloLvineiar;boilTli"^^^^^^^^^^
adding the spices, then boil for al)out one and a h^lfM,

/'''°^^

and cork tight ; will keep for years
^* ''''"'''

'
^^^^^l"

OL'DE SAUCE.
One jieck of green tomatoes, eiirht L'reen DPt.npra o„j r

chopped fine together
; to this add a^ T" ^S' and er,>'"/'"^over mght

;
after which drain olf the water h^n^l ^ ^*^°^.

grated horse-radish, one cup of b ow srar 'one ? ff " ^!^^',
'^^

ground cloves, also the same of dnnrn/mi^ fiiTHlM^^^^^
'^^

full with cold vinegar, and let itS genii, all dlv
'''"^' '"'"

CUCUMBER CATSUP.
1. Three dozen large cucumbers, three white oninn... . «,.„*. n ..

a pulp, drain through a sieve several hou ad3 .^t ' p^en er andgood vinegar
; seal in bottle?. ' ^^^ ^^ ^^'^

2. Boil and grate full-grown cucumbers, sprinkle with sair nnHlet stand over night ; then nour out .11 tl,„ ,. !
^°"

celery seed, and all vinegar inU^ al ou^tL onSScv^'of'the"^'^cumber when grated ; bottle for use.
consistency of the cu-

GOOSEBEKRV CATSUP

taste, a pinch of salt, on^pint of .inegar • ?mTn th^nn.f
°'''^ ''

sieve, and bottle.
'

^"legar
, stiain through a hair

GRAPE CATSUP.

spoonful of grou/id clove. one-^f-cSaC /orp^ep'/.r^'^^netlftablespoonful of salt
; boil until a little thick

; bottKnd seal

TOMATO CATSUP.
1. One bushel of tomatoes, boiled with two or three onions until

ounces whole ,,e,,p„, f„„r"oun,;c» ;;„;rS tZL "W '.eeT

2. To one gallon of ripe tomatoes add two tablrapoonfuk of salt.


