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PRESERVE THE PICK OF THE CROP
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Sweel Pickle Spears
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Dill Pickles

4 pounds amall pickiing cucumbers  Froah diff or dilt soud
4-1/4 cups wator Mustard sood
4 cups whita vinagar Papporcornn

6 tablospoons canning nalt
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Tomatoes

3 paunds fism, tipa tomatous por quart (shout § madiim)
Salt
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Dilled Green Tomatoes
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Spicy Tomato Juice

12 o 14 pounds firm, tipe tomatoes {about 40 medium)

2 tablespoons lomon julco

2 tablespoons prapared horsaradish

4 tsaspoons seasonad sall
1-1/2 tesspoons Worcestershite sauce

1 teaspoon hot popper sauco (optional)
Wash, core and quarter lomatoes. Extract juice from torrato
using an eloclnic juice extractor of by simmering until soft
and pressing through sicve or food mill
Prepare home canning jars and lids according lo manufac-
lurer’s instructions.
Pour tomato juice inlo a large saucepotl. Add remaining in-
gredients and heat juice to a simmer. Do not boit. Carefully
pour hot juice into hot jars, leaving 1/4-inch head space
Adjust caps.
Process juice decanler jars or quarts 15 minules in boiling
water bath canner. Yicld: aboul 4 juice decanter jars.

0&E



