PICKLES AND RELISH

For added zest at mealtimes

CRANBERRY RELISH
4 cups raw craberries

2 qt onions (chopped with
knife!

4 red apples (not peeled)
1meieelerv (chopped,)
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pleces (with skin on).
Combine sagar. spice (aose)
salt and vinegar. Bring to

night. In morning add to

MUSTARD BEANS
Take 5 Ib. beans, cut small.
Wash and cook in bomu water
until nearly tender.
Heat:

1% pts. vinegar
mix and add

1% Ibs. b sugar
1% cup mustard

5 minutes, add be:
Cook 5 minutes more. Bottle
hile hot.
g M“ ROBERT COOK
ood Islands West WI
CELERY RELISH
2 quarts cucumbers

% cauliflower

stand overnight.

ressin
3 pints vinegar
. seed
3 pint vinegar to mix dry ia-
gredients
% mustard
Cook until thick. Simmer un-
done.
MRS. W.H. BUBNS
Baltic, BwW

FRUIT RELISH

tablespoons allspice
i nbleswou uu
3 cuy
4 "cups ey
Pare fruit and cut up by
band. Add other ingredienis.
Boil until thick. (Less peppers
may be used if desired).
MES. W5 BURNS
, Lot 18 Wi
SPICED BEETS
Prepare beets in the usual
way. Put in sterilized bottles.
Tal 1 pint gar, 1 cup
ba

pour over beets and seal.
FRANCES WALSH
Elliotvale

MUSTARD PICKLES
6 quarts cucumbers
2 pounds

% cup salt
Soak
8 tablespoons mustard

1 cup floue
4 cups brown sugat
5 teaspoons tumeric powder
% teaspoon cayenne pepper
Enough vinegar to mix

Cook alltogether.

MRS. GERALD MacNEILL

Beach Point WI

DILL CARROTS
Use small carrots, serape.
Fill pmc bottles with carrots.

l ne.pmg !eupoon white sugar
el dessert

Speck of powdered alum
Swnk of powdered horse rad-

sm.ll clove of garlic

Good-sized bunch of dill

% cup vinegar

Fill bottle full with boiling
water, Seal at once. Ready to
use in weeks.

MRS. GUY PIERCE
Brackley

TOMATO PICKLES
% peck green tomatoes
6 onions
3 green peppers
Slice tomatoes, onions and
peppers. Sprinkle with salt and
leave overnight. Next morning
drain off the Wi 1
white sugar, plcklmg spice anrl
nearly cover with vinegar.
Boil until soft.
FRANCES WALSH
Elliotvale

BREAD AND
BUTTER PICKLES
24 small cucumbers
12 small onions, sliced paper

thin
Sprinkle with salt and  two
Iulrtl wnteh Let soak 2 hours.
l qunt vlnenr
teaspoons mustard seed
R teaspoons celery seed tied ia
cheese cloth

2 teaspoons ground ginger
——
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Support your focal 1

He is an im-
portant part of your community. By helping
him you help yourself.

Boil together and dcop im

vegetables. Cook uatil clear,
Bottle and seal.

. JOHN BARBOUR

Montrose, P.E.L

MUSTARD PICKLE

1 quart small onions

1 quart chopped onions

1 quart small cucumbers

1 quart chopped cucumbers

1 quart cauliffower

1 quart chopped celery

3 green peppers, chopped
Cover with boiling hot brine

overnight, pour off brine.
Add

1 l}ﬂll’l vinegar

3 cups brown sugar

% ounce celery seed

2 ounces musiard seed
t boil.

Make two-thirds cup flour, %
pound mustard and 1 ounce
tumeric into a paste with a lit-
tle water.
bottle.

MRS. HERMAN PAUPTIT

Boil all together and

G. L. MacKENZIE
INC

General Me‘mlunﬁ
Kensington, P.E.L
PHONE 74

MY MOM IS SMART

She shops in Summerside where you find
friendly, courteous service with variety in mer-
chandise and grocery shopping.

This message Sponsored by the following Summer-
side Merchants:

Free Delivery
Water Street

JIMMIE'S GROCERY
“The Little Shop With the Big Stock™
Phone 2919—J. H. Maclnnis
® GROCERIES @ MEATS OFISH @ FRUITS

Open Evenings
Summerside

3484
S'SIDE

Williams and Murphy Ltd.
BUILDING CONTRACTORS

For all types of Building, Remodelling Dial

OR

4-5713
CH'TOWN

Compton’s Funeral Home
150 Summer Street

Summerside

Altantic Wholesalers Ltd.

Water Street

Summerside

Water Street East

AMALGAMATED DAIRIES Ltd.




