Pickles and Relishes
Horseradish Pickles – Pauline Whitcomb
1-gallon vinegar					1 cup grated horseradish
1 cup sugar					½ cup ground mustard
1 cup salt					1 teaspoon saccharine	
Pour boiling water over cucumbers and let stand overnight.  Wipe dry and pack in jars.  Pour on mixture and seal.
Dill Pickles – Mrs. Raymond Stoudt
Soak pickles in salt water overnight.  Place a grape leaf and sprigs of dill in bottom of each jar.  Then heat equal parts of vinegar and water and place pickles in vinegar mixture until green starts to come off.  Then pack in the jars.  
	Heat:  14 cups water, 2 cups vinegar and 1 cup salt and pour over pickles and seal.
Crock Pickles – Mrs. Charles Feller
Dissolve ¾ cup salt in boiling water, pour this on pickles and let stand overnight.  In morning wipe each pickle dry.  Then pack tightly in crock.  Add 2 package pickling spices, 4 tablespoons dry mustard, 3 tablespoons salt, 4 tablespoons sugar and 2 quarts vinegar.  Then add a handful of sugar each day until 3 pounds are added.
Pickles – Mrs. E. W. Jacobs
1-dram saccharine				Mixed spices as desired
1-gallon vinegar					1 small onion
½ cup salt
Can cold.
Pickles – Elizabeth Werner
2 dozen pickles, cut in half, ½ cup salt and enough boiling water to cover.  Let stand 24 hours, then rinse, heat through slowly in weak vinegar.  Drain.  Pack in sterilized jars.  Add boiling syrup made of:
1-pint vinegar					1-pint salt
1-pint water
Pour over pickles boiling hot and seal.  Add pickling spices if desired.




Bread and Butter Pickles – Myrtle Carl
8 cups sliced cucumbers				½ teaspoon celery seed
1-pint vinegar					½ teaspoon mustard seed
1-pound sugar					½ teaspoon alum
½ teaspoon tumeric
Pour boiling water over cucumbers and let stand overnight.  Drain and cover with ice or let stand for a few hours in refrigerator.  Heat 2 cups water and ½ cup vinegar and ½ cup salt, add cucumbers and simmer for 5 minutes.  Drain well.  Let syrup come to boil and add cucumbers when hot through, put in jars and seal.
Sweet Pickles – Marie R. Look
Soak cucumbers in brine made of 1-gallon water and 1 cup salt, let stand for 5 days.  Drain and pour boiling water over them to cover and let stand 24 hours.  Drain and cut pickles in strips or chunks and place in crock with 1 layer of pickles and 1 layer of grape leaves, then pour over them 1-gallon hot water, 1 tablespoon alum.  Let stand overnight, then drain and add hot water to cover, let stand 3 hours.  Drain and pour over a syrup made of:
2 quarts vinegar				1 pack cinnamon bark
6 pounds sugar					1 tablespoon celery seed
A few cloves					
Let come to a boil and pour over pickles, let stand overnight, then drain and reheat syrup, then pour over pickles, do this for three days, then jar.
Mixed Pickles – Myrtle Carl
Vegetables					Syrup
1-quart small onions				3 cups sugar
1-quart lima beans (green)			2 cups vinegar (not too strong)
1-quart very small cucumbers			½ teaspoon tumeric
1-pint red and yellow peppers			1 teaspoon celery seed
1-pint small carrots (cut in rings)		1 teaspoon mustard seed
1 head cauliflower (cut in pieces)		½ teaspoon alum
1-quart celery cut in pieces			Salt if needed
Soak each vegetable separately in salt water overnight.  In morning drain and cook each one separately until semi-soft.  Drain well.  Combine all vegetables.  Mix all ingredients of syrup and let come to a boil, then add vegetables and simmer (do not boil) 10 minutes.  Put in sterilized jars and seal.
Polish Pickles – Anna Crum
Use medium size pickles cut lengthwise in 4 or 8 pieces.  Then cut 1 inch long.  To one-gallon water add 1 cup salt, pour over pickles and let stand overnight.  In the morning drain and boil a few minutes in weak vinegar water.  Drain, then put in kettle 1-pint sugar, 1-pint vinegar, 1 teaspoon tumeric with pickles, let come to a boil and jar.
Corn Salad – Mrs. M. N. Hope
1 dozen ears corn				1 tablespoon salt
1 dozen peppers				1 tablespoon celery seed
4 sticks celery					1 tablespoon mustard seed
1-pint vinegar					1 tablespoon tumeric powder
3 cups water
Cut corn from cob, add chopped vegetables, add seasonings, cover with vinegar.  Cook ¾ of an hour.  Put in jars and seal.
Corn Salad – Mary Umberger
12 ears corn					1 teaspoon ground mustard
2 heads cabbage				1 teaspoon black pepper
5 peppers					1 teaspoon celery seed
6 onions					2 pounds sugar
2 stalks celery					1-quart vinegar
1 tablespoon salt				½ teaspoon tumeric
2 teaspoons mustard seed
Chili Sauce – Mrs. Raymond Stoudt
½ peck ripe tomatoes				2 cups vinegar
2 quarts onions					1 teaspoon cinnamon
1-quart green peppers				½ teaspoon each of allspice and cloves
3 tablespoons salt				3 cups sugar
Grind first 3 ingredients together.  Place in colander to drain off excess juice.  Add salt and sugar.  Then add vinegar and cook about 15 minutes or until nearly done, then add spices.  Cook 5 minutes more and seal in jars.


Tomato Catsup – Mrs. Raymond Stoudt
Heat—1-peck ripe tomatoes and 2 large onions, when soft put through a sieve, then strain through a muslin bag.  Keeping that which remains in bag.
Put in small bag—
¼ cup mixed spices				1 ½ teaspoon of dry mustard
3 teaspoons paprika				1 teaspoon tumeric
½ teaspoon red pepper	
Add to tomato pulp—
1-quart vinegar					2 cups sugar
2 tablespoons salt				Bag of spices
Cook until desired thickness.  Take out of bag of spices and seal in jars or bottles.
Really-Red Catsup – Lillie Hunsicker
Wash and cut 1-peck tomatoes, add 7 onions and 2 red peppers (chopped).  Cook 30 to 40 minutes, run through a sieve, let stand a few hours, then pour off water that comes on top.  To the pulp add (tied in a little bag):
1 tablespoon celery seed (whole seeds)		1 tablespoon salt
1 tablespoon mustard seed			¼ cup pickling spice
1 teaspoon white pepper
Then boil until it starts to thicken, then add 1 cup sugar and about 1 cup vinegar (to suit taste).  Boil until thick as desired.  Remove bag and seal in bottles or jars.
Cranberry Relish – Mrs. H. C. Gosnell
1-quart raw cranberries				4 medium sized apples
1 large or 2 small oranges			4 cups sugar
Grind together, add sugar and let stand.  Will keep for months.		






Best Tomato Catsup – Mary Umberger
1 cup white vinegar				8 pounds ripe tomatoes
1 ½ teaspoons whole cloves			1 tablespoon ripe tomatoes
1 ½ teaspoon broken stick cinnamon		¼ teaspoon red pepper
1 teaspoon celery seed				1 cup sugar
4 teaspoons salt
Combine vinegar and spices, cover, heat to boiling; remove from heat; let stand.  Scald and peel tomatoes, mash; add onion and red pepper.  Heat to boiling.  Cook 15 minutes, stirring occasionally.  Put through food mill.  Add sugar, heat to boiling.  Cook until mixture is reduced one-half, 45 to 60 minutes.  Strain vinegar and salt to thickened tomato sauce.  Heat to boiling.  Simmer to desired consistency, 30 to 40 minutes, stirring frequently.  Seal in hot sterilized jars.  Makes 2 pints.  	
Catsup – Myrtle Carl
1-gallon tomatoes (cut in quarters)		2 onions
1 large onion					½ teaspoon dry mustard
½ cup celery leaves				½ teaspoon cinnamon
1 teaspoon pickle spices				½ teaspoon each of cloves and red pepper
Cut tomatoes in crock and cut one onion with tomatoes.  Let stand 10 days.  Cover crock well.  Skim off top and put through colander.  Tie celery, pickle spices and onions in bag and cook 3 hours.  Then other spices and ½ cup vinegar and 1 ½ cup sugar.  Cook until thick and bottle.
Pepper Relish – Elizabeth Werner
12 red peppers					3 cups sugar
12 green peppers				3 cups vinegar
14 large onions					2 tablespoons salt
Chop and cover with boiling water.  Let stand 15 minutes.  Scald twice.  Mix well.  Boil 15 minutes.  Makes 6 pints.






Pepper Relish – Mrs. M. N. Shope
6 white onions					1 ½ cups vinegar
6 green peppers				1 tablespoon celery seed
6 red peppers					1 tablespoon mustard seed
1 cup sugar					2 tablespoons salt
1 cup water	
Put through coarse grinder, cover with boiling water and let stand 10 minutes.  Drain well and cook 20 minutes.  Drain well and cook 20 minutes in the syrup.  Put in jars and seal.
Hot Dog Relish – Myrtle Carl
4 cups ground onions				½ cup salt
4 cups ground cabbage				4 cups sugar
4 cups ground green tomatoes			4 cups vinegar (diluted)
4 cups red peppers				1 tablespoon celery seed
2 cups green peppers				2 tablespoons mustard seed
2 cups ground carrots				1 ½ teaspoon tumeric
Grind vegetables, using coarse blade.  Sprinkle with ½ cup more of salt, let stand overnight.  Rinse and drain well.  Combine remaining ingredients.  Pour over vegetable mixture.  Heat to boiling.  Simmer 3 minutes.  Seal in jars.
Sandwiches and Miscellaneous
Sandwich Spread – Mrs. Louise Bonawitz
12 red peppers					3 cups sugar
12 green peppers				1 tablespoon salt
12 green tomatoes				1 tablespoon celery seed
2 onions (ground)				3 heaping tablespoons flour
1-quart vinegar					1-quart mayonnaise
1-pint prepared mustard
Grind vegetables and thoroughly drain juice and add vinegar and other ingredients as listed.  Cook 10 minutes.  Remove from fire and add mayonnaise, put in sterilized jars.


Egg Sandwich Filling – Myrtle Carl
3 hard cooked eggs				3 tablespoons lemon juice
2 tablespoons butter				¼ grated lemon rind
1 teaspoon chopped parsley			Salt and pepper
Mash egg yolks, add butter, parsley, lemon juice and rind.  Season to taste.  Mix thoroughly.
Sandwich Spread – Anna Crum
1-gallon green tomatoes (ground)		2 bunches celery (cut fine)
6 red peppers (chopped)			1-quart vinegar
6 green peppers (chopped)			1-quart onions (ground)
(Salt and let stand overnight)
In morning drain and add celery, vinegar and sugar, boil 25 minutes.  Drain off all vinegar and add:
1-quart mayonnaise				1 jar French mustard
Mix well, can and put away.
Beefburger – Mrs. Wm. Kelly
1-pound ground beef				1 can tomato soup
1 ½ cups onion (ground)				1 tablespoon Worcestershire sauce
1 or 2 cups celery (ground)			1 tablespoon vinegar
1 teaspoon salt					Little hot pepper
1 or 2 tablespoons barbecue sauce
Brown meat, add other ingredients, cover and simmer 30 minutes, add Worcestershire sauce and hot pepper and vinegar.  Serve hot on round rolls.  Makes 10 to 12 sandwiches.
Sandwich Spread – Mrs. Lucy Koons
1 can corn beef or 				½ pint mayonnaise
1-pound boiled ham				Few olives
3 hard cooked eggs				6 sweet pickles
½ pound sharp cheese				½ pint Miracle Whip sandwich spread
1 small onion					3 or 4 stems celery
Grind all together, then add mayonnaise and sandwich spread.  This will make about 24 sandwiches, also if put in jar it can be kept in refrigerator.  
Barbecue – Mrs. Herman Allen/Ann Zimmerman
1-pound hamburg				2 tablespoons vinegar
2 chopped onions				1 ½ teaspoons mustard
¾ cup catsup					2 tablespoons Worcestershire sauce
½ tablespoon sugar
Fry hamburg and onions slowly together.  Add other ingredients and cook 20 minutes.  Serve on rolls.
Hamburg Barbecue – Mrs. Homer Conaway
1-pound hamburg				1 cup catsup
½ cup water					3 tablespoons chili sauce
1 medium onion (chopped)			Salt and pepper to taste
1 medium green pepper (chopped)
Put hamburg, water, onion, green pepper and seasoning in sauce pan.  Cook 20 minutes or until done, add catsup and chili sauce.  Serve hot, on round rolls.
Sandwich Spread – Mrs. H. C. Gosnell
1-pound hamburg				2 cups cold rice (cooked)
1 green pepper (chopped)			1 ½ cups tomatoes (chopped)
1 onion (chopped)				Salt and pepper
Mix all together, put in greased baking dish, sprinkle with bread crumbs.  Bake 30 to 45 minutes.
Grape Juice – Hulda Cassel
10 pounds grapes				1-pound sugar
2 quarts water
Boil grapes and water 10 minutes, stir often and drip overnight.  Add sugar and bring to a boil.  Bottle while hot.
Glorified Lemonade – Mrs. Mary Saul		
2 cups sugar					2 limes, juice
2 cups water	2 cups orange or lemon carbonated beverage or Ginger Ale		
3 lemons, juice
Boil sugar and water ten minutes.  Cool.  Add juice of lemons and limes, and the orange or lemon beverage or ginger ale.  Serves 6.
Household Helps
In the Kitchen
To mark your page in this book (or any book), just snap a rubber band over the page and the back of the book lengthwise.
Paste a large envelope in the back of the cook book for holding untried or favorite recipes.
A handy funnel for filling salt and pepper boxes, etc., can be quickly made by using the corner of the envelope, cutting off a small part of the tip.
In poaching eggs, if a few drops of vinegar or salt is added to the water, they will hold together.
To polish a faucet, nothing is better than half of a lemon after the juice has been squeezed out.  After scouring, wash it and polish with a soft, dry cloth.  It will shine like new.
A teaspoon of vinegar added to lard used for frying prevents articles being fried from absorbing too much fat.
To keep gravy from being lumpy, add a pinch of salt to the flour used for thickening, before mixing it with water.
If gravy is lumpy, beat it with an eggbeater till lumps disappear.
When peeling apples for dumplings or for stewing, etc., to prevent them from getting brown and soft put them in a bowl of cold water with a little salt added as soon as each one is cut up.
To pare pineapple easily, cut it into rings and peel each slice separately.
For washing potatoes, beets, turnips, celery, etc., use a small brush.  It does the work better and saves time and fingers.
Sprinkle a little flour on potatoes before frying them to make them a delicious golden brown.
When frying oysters, add a little baking powder to the flour in which they are rolled; it makes them puffy and very delicious.  Add a teaspoonful of celery salt to the cracker crumbs to be used for frying oysters; it improves them greatly.
To ripen tomatoes or green bananas, put them in a paper bag and lay them in a dark place or a few days; never put bananas in the refrigerator.  To prevent sliced bananas from turning dark sprinkle them with lemon juice.






Amounts Needed to Serve One Hundred
Soup = 5 gallons
Chowder = 8 gallons
Oysters (to be scalloped) = 12 quarts
Fish = 40-50 pounds
Meat (loaf or stew) = 20 pounds
Roast Beef, Lamb, Ham = 40 pounds
Chicken Salad = 20 quarts
Chicken = 50 pounds
Potato Salad = 24 quarts
Vegetable Salad = 20 quarts
Fruit Salad = 18 quarts
Mayonnaise = 2 quarts
Vegetables (canned) = 4 No. 10 cans
Potatoes (mashed) = 30 pounds (1/2 bushel)
Potatoes (creamed or scalloped) = 20 pounds (1 ½ pecks)
Beets = 30 pounds (1/2 bushel)
Cabbage (slaw) = 12 pounds
Carrots = 25 pounds
Squash (winter) = 60 pounds
Turnips = 24 pounds
Ice Cream = 13-16 quarts
Coffee = 2 ½ pounds (5 gallons of water)
Cream = 3 quarts
Rolls = 18 dozen
Butter = 4 pounds
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