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Pickles, Pr_es'erves, &e.

‘___,_...H'F_'_—-

mib.)s Green Tomato Pickle. .

Ono peck tomatoes, one dazen oniona sticed; lay in salt one night. Then
pour off the water, and add one ‘ouncea’ cach of PepPRer, aliepice and cloves,
one-fourth pound mustard geed, one pound SUgeT; ‘cover with vinegar and
boil till tender., pisbil

Lucy's Cucumber Chow Chow. :
T eight quarts chopped cuctmbers, add three quarts onions cut fine,and
one pint salt. Tet all stand in'®e sieve twelve hours, {hen press out psmuch
of the brine as possible. 1B ver with Vinegar sllowing
room for it to swell, 881 ghrunk by Then add thre
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