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727 APPLE CHUTNEY
10 cups apple8
2Y4 cupe brown sugar
2 cups sultana raifsin
2 tabilespoons sait
1 tablespoon inustard seed
1 tablespoon ground ginger

~ta'blespoon garlic (bruised)
>teaspoon cayenfle

2 cups vinegar

Method :-Wipe, core, Peel and
cuit apples into thick slics; add
vinegar and sugar; simmer until apples
are reduced to pulp; then add raisins,

spi ces and seasonings. Mix weil and
plce ini bowl. Cover and let stand
1 week, stirring 2 or 3 times daily.
Seal in sterilize bottles.

718 MUSTARD DEAN PICKLI
1 peck beans
6 cups vînegar
1 cup mnustard
1 cup Purity Flour
S cups white sugar
2 teaspoons tumeric
2 tabiespoons celery seed

Method :-Wash beans. Remove

t and strings; cut into pieces.
Cok in boiling salted water 15

minutes, then drain. Bring vinegar
to boiling point. Mix sugar, flour
and spices and add vine d gradually;
cook until thick. d rbeans and
cook 5 minutes longer. Seal in
sterilized jars.

719 PEPPER RELISH
12 green peppers
12 red peppers
12 ornons
ý4 cups vinegar
2 cups white sugar
4 tabies-poons sait
2 tabiespoons mustard soed

Method :-Wash and peel onions;
remove seeds and tongues from pep-
pers; put through food chopper.
Cover with boiling water and let
stand 30 minutes, then drain. Stir
in vinegar, sugar, sait and mustard
seed and boil 15 minutes. Seal in
sterilized jars.

730 PICKLED RED CABSAGE

1 firm red cabbage
Sait
4 cups vinegar
1 tablespoon whoie black pepper
Y2• tabiespoon aluspice

Method :-Wash cabbage; remove
outer leaves; cut into u~arters and
remove heart, then s Ired finely.
Place in dish, sprinkle with sait and
let stand overnight; then drain
through colander and place in crock.
Boit vine gr with pepper and ail-

8pe, idin cheesecloth bagz, for
5 minutes. Pour over cabbage. Seai
in sterilized jars.

731 BEETROOT PICKLE
6 medium-siyed beets
4 cups vinegar
1 tabiespoon grated horseradish
1 tabiespoon whole black pepper
1 tabiespoon allspice
34• teaspon sait

Method :-Wash beets thoroughly
(do not break skins). Bake in moder-
ate oven of 350 degrees for 1 V2 hours.
Cool. Remove skins, cut in 2 inch
slîces and pack in jars. Mix vinegar
with horseradish, pepper, sait and
spice and bring to boiiing point.
Cool, then fil jars and seat.
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