Sweet Puckle Reliusiv

Very easy to- make and great onw sandwiches and hamburgers as well as hot
dogs. Enjoy!!

Ingredients:
e 6l Cucumbers;, withvpeel
e Yoo Finely chopped red pepper, packed

e 31/3tbsp. Cowrse (pickling ) salt
e 22/3¢c Graudated sugowr

e lc White vinegawr
e I Water

o 1tsp. Muwstowrd Seed
o 7T Oniowpowder
o Y tsp. Celery salt

» Greenwfood coloring (optional)
Prepovatiov

Cut cucumbers lengtiwise and remove seeds. Small cucwmbers are best
becouse of more greew peel being added Put cucumbersy and red pepper
through food grinder or food processor. Mix inv sadt. Cover and let stand o
counter overnight - it will drain.

Draiv. Twrw into-large sauncepan. Add remaining ingredients. Bring to-av
boil onw mediwm heat, stirring wntil sugowr dissolves. Boil for 30 minutes
stirring occasionally. If yow like; yow may add o wee bit of greev food
coloring to- make it o touch greener, like store-bought sweet pickle relish.
Powr into-hot steriliged half pint jars to-withiv % inchv of top. Place
steriliged metal Lids ovw jor and screw metal lids ovw secuwely. For added
assurance against spoilage, yow may choose to-process inva boiling water
bativfor 5 minutes. Makes 4 half pinty. Enjoy!



