
Food Fbrum 
Dorothy Johnson 

Spicy pickles and relishes add an extra filip 
To a Variety of favorite meals and are always 
found on the table, of the thoughtful cook. Follow- s 

ing recipes are simple and easy to make at \ 
home, and, OH SO tasty, 

f 
SOUR GREEN-TOMATO PICKLES 

2-1/2 lbs. green tomatoes (6 medium), 2 c. J 
white vinegar, 1/4 c. salt, 1 clove garlic | 
split in half, 4 sprigs fresh tarragon, or J 
1 tsp.dried tarragon leaves. 
Wash tomatoes; remove stems and cut each • 

tomato into 4 wedges. 
Sterilize two 1-quart jars or a 2-quart jar; J 

leave in hot water until ready to fill. In medium j 
sauce pan, combine vinegar with salt and 2 c. j 
water. Bring mixture to boiling, and boil 5 min- 
utes. Meanwhile pack tomatoes into sterilized 
jars. Add garlic and tarragon. Completing one 

jar at a time, ladle boiling vinegar mixture over 
tomatoes to within 1/2 inch of top, but covering 
tomatoes completely. Cap at once as manufac- 
turer directs. Makes 2 quarts. » 

SWEET CORN RELISH 
v 

8 large ears of corn, boiling water, 1-1/2 
lbs. yellow onions (4 large), 2 lbs. green 
tomatoes (5 medium), 2 lbs. sweet red pep- 
pers (8 medium),''' 1/2 c. salt, I tsp. celery 
seed), 1 tsp. mustard seed, 1 quart cider 
vinegar, 2 c. light brown sugar firmly packed, 

_ 1 c.\granulated sugar,. 1/2 tsp. ground cin- 
namon^, tbs. pickling spice. 
Drop corn into boiling Water in large kettle. 

Boil 3 minutes, di;ain and cool. Cut corn from 
cob (should make 1 quart) and coarsely Chop 
onions, tomatoes, and red peppers. In large 
bowl, combine corn, chopped vegetables, salt 
and 2 quarts cold water; mix welL and cover. 

Refrigerate overnight. Next day, sterilize six 
1-pint jars; leave in hot water until ready to 

fill. Drain chilled vegetables. Tie pickling spice, 
celery seed and mustard seed in bag made of 
cheesecloth or muslin. 

In large kettle, combine vinegar with both 
kinds of sugar, cinnamon and bag of spices; 
cook over moderate heat, stirring until sugar 
is dissolved and mixture boils. A*dd vegetables; 
return to boiling. Reduce heat; simmer, uncov- 

ered and stir occasionally until relish is thick— 
about 40 minutes. Remove and discard bag of 
spices. Completing one jar at a time, immed- 
iately ladle into sterilized jars to within 1/2 
inch of top. Seal well. Makes 5 or 6 pints. 

OLD FASHIONED CHlLl SAUCE 
Boiling water, 8 lbs. ripened tomatoes, 4 
medium green peppers (1 lb.), 4 medium 
sweet red peppers (1 lb.), 3 c. coarsely 
chopped celery, 3 c. coarsely chopped onions, 
2 c. granulated sugar, 1 tbs. celery seed, 
1 c. light brown sugar firmly packed, 2 tbs. 
salt, 2 (3 inch) cinnamon sticks, 2 hot pepper 
pods crushed, 2 tsp. whole cloves, 3 c. vine- 
gar. 
pour boiling water over tomatoes to cover; 

let stand several minutes. Peel; remove stems. 
<s Chop tomatoes (they should measure 3 quarts). 

W ash and drain peppers well. Halve, and remove 

seeds and ribs. Chop peppers coarsely. In 12 
quart kettle, combine chopped tomato, pepper, 
celery and onion with both kinds of sugar and 
salt. With long-handle wooden spoon, stir over 

medium heat until sugar is dissolved. Bring to 

boiling; boil uncovered 45 minutes. Tie spices 
in bag of several thicknesses of cheesecloth. 
Add bag of spices to vegetable mixture.\poil 
uncovered, stirring occasionally 30 minutes 
longer. Add vinegar, boil for an hour longer, or 

until Of desired consistency. Meanwhile, steri- 
lize six 1-pint jars; leave in hot water Until 
ready to fill. Remove and discard spice bag. 
Fill one jar at a time. Cap at once. 

PICCALILLI 
2 qts. green tomatoes washed and cored, 
2 tbs. pure granulated salt, 1/2 head cab- 
bage finely chopped, 4 mod. onions chopped, 
1 qt. celery finely dided; 1 pint sliced green 
peppers, 1 pint sliced sweet red peppers, 
2 hot peppers chopped, 1 tbs. white mustard 
seed; 2-1/2 c. cider vinegar, 1-1/4 c. sugar, 
Mix chopped tomatoes with salt and let stand 

3 to 4 hours. Squeeze out and discard water. 
Combine pulp with other vegetables; add mus- 

tard seed, Vinegar and sugar. Heat just to boil- 

ing then pack into hot sterilized jars. Seal 3-1/2 
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WHO Did You Say Is A Minority? 
NEW YORK (NPI) 

—A large number of the 
nation’s Northern cities 
now have Negro major- 
ities in their public 
schools, a survey has 
revealed. Washington, 
D.C., has the highest 
proportion of Negro 
students, with 90 per 
cent. Other cities with 
Negro majorities in the 

public schools are Bal- 
timore (61 per cent), 
Detroit (58 per cent), 
Philadelphia (57 per 
cent), Cleveland (54 per* 
cent), Chicago (51 per 
cent), and Boston (50 per 
cent)^ New York’s 
school system is 49 per 
cent Negro and Puerto 
Rican. The higher per- 
centage of Negroes of 
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to 4 qts. depending on firmness of vegetables. 

WATERMELON PICKLES 
9 lbs. prepared rind, 3-1/4 qts. water, 1/2 
cup pure granulated salt, 3 qts. sugar, 3—1/2 
cups cider vinegar, 1-1/2 lemons thinly 
sliced, 1 tbs. whole cloves, 2 sticks cinna- 
mon, 1 tsp. cassia buds. " 

First cut rind into 1-1/2 inch wide strips. 
Now cut away the green skin and remaining 
pink flesh on the strips. Cut the white rind into 
2 inch lengths; cover with water and salt, and 
soak overnight. Next morning, rinse thoroughly 
with several changes of fresh water. Then barely 
cover with fresh water and cook until tender 
(about <1-1/4 hours). Drain off water and put 
rind into syrup made by heating sugar andvine- 

f gar to boiling. Add lemon slices and spices tied 
_ in a cheesecloth bag; cook until rind is traiyfr- 
pafent, (about 1-3/4 hours),- simmering, rather 

4 than boiling rapidly ..Pack in clean, Wit sresfip 
jars; ■cqver with syrup dnd seal. Makes aboiit 
3-1/2 quarts. 

Your druggist can get ihe Cassia buds lor 

you. 

child-bearing age, com- 
bined with a greatei 
percentage of whites it 
private schools hat 
helped produce these 
Negrb majorities, th< 
survey disclosed. * 

Regional Director an- 

nounces. opening for J OB 
DEVELOPER for local 
training program. 
Salary, $7000 to $8500 
per year. Qualifies-^ 
tions: Two years’work 
experience in inter- 
viewing, supervision, 
counseling, job place- 

'Tnent and marketing; 
completion of twovyears 
at accredited college 
(Additional experience 
may be substituted for 

: education). Apply, Fair 
I Practice and Training 
I Council, 110 West New 
I York Ave. s " 

I • • • • 

I, GROUP SUPERVISOR: 
I Yoath Training Center 
I in Elko; Salafy: $464 
I to start; .In-service 
| training, program; 

Group' insurance; Re- 
tirement; Apply: Nevada 
State Personnel Divi- 
siotR Carson City, Ne- 
vada. 

t BUS FOR LEASE and 
DRIVER. 37-Passenger 
Luxury Liner. Phone: 
649-2295. 

Need A Valve JobJnendi 
VALVE J0%— 

AO American Can With Water Cooled 
6 CYLINDERi • CYLINDERS 

*5IM 
INCLUDES: Removing & cleaning of heads * 

Checking for Cracks * Refacing valves‘Re- 
seating Heads * Steam cleaning of all parts * 
Parts Extra* All Work Guaranteed. 

NO MONEY DOWN 
45 DAYS TIL FIRST PYMT. DUE 

M&J ENGINE EXCHANGE 
(North.Lah Vegaa) 

1728 No. 5th St. Ph. 642-6304" 

Famous for Dolkious 
Authontk Chinos* Food 
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in tho yO 

(Vc 


