Garden Relish

*Yields 8 pints*

Ingredients

6 cups ground cucumbers

3 cups ground onions

3 cups ground carrots

3 cups ground red & green peppers
- 3 Thsp pickling salt

- 4 cups white vinegar

- 4 cups sugar

1 Tbsp mustard seed

- 1 Tbsp celery seed

Instructions

1. Sprinkle ground vegetables with salt; let stand 4 hours. Drain.
2. Add vegetables to sugar, vinegar, and spices. Simmer 1/2 hour.
3. Put in boiling hot pint jars and seal.

Editor's Notes

- *"ground™* vegetables - refers to coarsely ground or finely chopped vegetables, likely processed
through a meat grinder or food processor, which was common practice for relish-making in this era.



Hardirs Keblaks Yiecp EPPET
df.&u//u& Wm
u/n-ee Gwm
cmo( W
56 M < Pefpeia
B'T
U o woile Praga

e dugne)

. \fmaiﬂa(,&d

1 wwwé\ " M
i'ﬁ' e Mgcmp wrelto Lol | febdland 4 4ro
deﬁﬁﬁﬁaagmw W(,MM/\L@/
et o ol ot pont piic € Acal.

recipecardarchive.com | RCA0009-20260629-0044




