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Watermelon Pickles 

J gallon peeled and cubed watermelon 
rind 

2 tablespoons pickling salt 
3 quarts water 
2 tablespoons powdered alum 
1 quart white vinegar 
9 cups sugar 
3 tablespoons whole cloves 
2 sticks cinnamon, broken up 

Leave a pink edge on rind and cut in 
desired shapes. Place in stone crock. 
Make solution of 2 quarts of the water 
and the salt. Pour over rind and let 
stand 24 hours. Drain, replace in crock 

and add solution of remaining quart of' 
water and alum. J::;et stand 24 hours. 
Drain again and cover with fresh 
water; let stand 24 hours. Bring to boil 
and cook about half an hour, or until . 
tender. Drain. Make syrup of vinegar, 
sugar and spices that have been tied in 
cheesecloth bag. Bring to boil and add 
rind. Cook until rind is clear; about 20 
minutes. With slotted spoon, place rind 
in hot sterilized pint jars. Return syrup 
to heat and boil hard 15 minutes. 
Remove cheesecloth bag of spices. Fill 
jars with syrup to within JA inch of top; 
adjust lids. Process 8 minutes in boil­
ing water bath. Makes 4-5 pints. 

Sweet Pickled Cantaloupe 
6 cups cubed cantaloupe 
2 tablespoons pickling salt 
4 quorts water 
3 tablespoons powdered alum 
1 tablespoon ground ginger 
10 cups white vinegar 
3 cups brown sugar, packed 
2 teaspoons ground cinnamon 
1 tablespoon celery seed 
2 tablespoons mustard seed 
1 tablespoon whole cloves 

Peel cantaloupe; remove rind and 
seeds; cube. Make solution of salt and 
2 quarts of the water, using crock or 
glass bowl. Weight melon down in 

liquid with a plate and let stand 
overnight. Rinse and drain. Cover with 
solution of I quart-oftheWater mixed 
with alum. Weight again and let stand 
24 hours. Drain. Add ginger to re­
maining quart of water, bring to boil 
and add melon. . Boil 30 minutes. 
Drain. Make syrup of vinegar and 
sugar mixed with cinnamon. Tie re­
maining spices in cheesecloth bag and 
add to kettle. Add cantaloupe and cook 
30 minutes. Remove spice bag. Pack, 
hot, into hot sterilized jars. Add liquid -. 
to within 1,4 inch of top. Adjust lids and 
process in boiling water bath 8 minutes 
for pints or half pints. Makes 2 pints. 

Green Tomato Relish 
4 cups ground onions 
4 cups ground cabbage (1 medium 

head) 
4 cups ground green tomatoes (abot.l t".....

10) . \,,, ..1 

J2 green peppers 
6 sweet red peppers 
Hot red peppers to individual taste 
o cup salt 
6 cups sugar 
1 'tablespoon celery seed 
2 tablespoons mustard seed 
2 cups water 

Louin Thrash's Pepper Jelly 

10 cups green bell peppers (or 1 cup 
green and 0 cup red bell peppers) 

10 cups cider vinegar 
60 cups sugar A 

25 shakes Tabasco sauce 
1 bottle liquid pectin 
Green food coloring 

Combine peppers, vinegar, sugar 
and Tabasco. Bring to a full boil over 
high heat. Remove and set aside for ~O 

10 teaspoons turmeric 
4 cups cider vinegar 

Grind . vpr.~etables coarsely (watch 
the red pepPer). Sprinkle with salt. Let 
stand overnight or comparable time. 
Rinse and drain, combine remaining 
ingredients with vegetables., Heat to 
boiling; simmer 30 minutes. Pack into 
hot sterilized pint jars, leaving 'h-inch 
head space. Seal. Process about 8 
minutes in boiling "Water. Two or 3 
crisp red fall apples (ground) make a 
good addition. Makes about 8 pints. 

minutes. Return to heat, bring to full 
rolling boil and boil for 2 minutes. 
Remove from heat. Add pectin and a 
few drops of green food color. Stir and 
skim and pour into hot sterilized jars. 
Cover with thin layer of paraffin. 
Makes 8 to 10 'h-pint jars. 

This jelly is marvelous as an hors 
d'oeurve over cream cheese and served • 
with crisp crackers. It is an excellent 
condiment fQl' lamb, beef, pork or 
fowL 0 
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LIME PICKLES 

I heaping gal lon sliced pickles 
2 cups' lime 
~dd , wa ter t o cover, let stand overnight (S~ir 

occasionally to stir lime . ) • 
Wa sh well and cover with water. hrs 

and dr ain well. 
Mix : 2 qts whi t e vi negar 


8 cups sugar 

I t sp whole cloves 


! 	 2 tsp c elery seed 
2 tsp pickling spices 
2 tbsp sale 

Mi s, heat and pour over the pickles . Le t stand 
over night . Si mmer 35 min and seal i n cans . 



Note: Calico Corn Relish will 
ke.ep for several days, tightly 
covered, in the refrigerator. 

CALICO 

CORNREUSH 


2V2 cups 
You will need: 
112-oz. can whole kernel 

corn 
1 medium onion 
V2 of a medium green pepper 
2 tablespoons chopped pimiento 
% cup Catalina brand French 

dressing 
Take out: 
Paper towels 
Cutting board and small sharp 

knife 
Glass and metal measuring 

cups 
Measuring spoons 
Strainer or small colander 
Mixing bowls 
WOGden spoon 
Plastic wrap, foil or bowl 

cover 

Pour corn into strainer or 
small colander set over small 
mixing bowl to drain. Discard 
liquid in bowl. On cutting board, 
peel and slice onion, using small 
sharp knife. Chop slices until you 
have 1/2 cup chopped onion. Chop 
green pepper by cutting into 
strips, then cutting strips 
crosswise into small pieces. 
Measure 113 cup chopped green 
pepper. Combine vegetables in 
mixing bowl. Pour dressing over 
vegetables. Mix lightly with 
wooden spoon. Cover bowl with 
plastic wrap, foil or bowl cover. 
Chill. 


