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282 PICKLES

Garden Special Pickles

More cucumbers end up in pickle
jars than all the other vegeizbles put
together. But few country women ist
summer slip into autumn withou: pote
ting up pickled beets. They z4d = fash
of red color to meals and conimihas
a likable sweet-sharp favor.

Some of the ofher gerden wegza-
bles, like corn and m wEeE
pickled, also coniributs fzsiy =l
to meals. Do frv the recipes s fa{m»
low. You're bound o ¥iks them,

PICKLED BEETS

Slice beets with corrugaied cuiier 3o
give them a fancy look

24  small beets

1 ¢. cooking liquid

1 pt. vinegar

1% ¢ sugar

Y thlsp. salt

6 whole cloves

1 (3" stick cinnamon

3  medium onions, sliced

+ Remove beet tops,.leaving roots and
1”7 stems. Cover with boiling water;
cook until tender. Drain, reserving 1
¢. cooking liquid. Remove skins; slice.
- Combine cooking liquid, vinegar,
sugar and salt. Add spices tied in
thin white cloth, Heat to boiling.

» Add beets and onions. Simmer 5
minutes. Remove spice bag. Continue
simmering while quickly packing beets
and onions into one hot pint jar at a
time. Fill to within 47 of jar top. Ad-
just lids. Process in boiling water bath
(212°F.) 30 minutes.

+ Remove jars from canner and

complete seals unless closes e s
sealing type. Makes 4 pimie,

.m,%a?{ Sezed aod buiier” m%
=l e e souad The e
z Do Ber Conmty Extcose Swew

gl. vinegor

¢. sugor

¢. salt

tsp. dry mustord

gis. sliced, vrpeddes zunils
gt. onions, shces

B I N Bl R

to a boil; pour over SR
ions and let stand 1 o
+ Bring t0 a boil: couk 7w
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