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Pickling: tasty way to preserve food

Many technlques have been devised Lo preserve
{ood for future use, but pickling is perhaps one of
the most time-bonored home cooklng traditions. *

The technique of preserving certaln foods in
brine {water, salt, vinegar and spices), sealing It
airtight [n bottles and bolllng it, dates back to the
daya of Napoleon when this technique was devised
23 a way to preserve food for tho French troope
dolng battle.

g that a large percentage of his soldlers
were dylng of starvatlon, due {o food spollage, Na-
poleon offered a prize of 12,000 francs (the equiva-
lent of $250,000 today) to the man who could devel-
op a safe, effectlve way to preserve food.

French confectioner by the name of Appert
won the prize and, ironically eacugh, had no iden
how or why his discovery of sealing food alrtight
Inside of bottles and bolling them worked.

Louls Pasteur explalned the theory many years
later: microorganlams gpoll food and can only be
destroyed by heat sterilization. Appert's monumen-
tal discovery ts what is known today as “the bolling
water bath,"

This form of sterilization I8 necessary for high
actd foods such as plckles, rellshes and tomatoes, as
well a3 jama, preserves and fruits, which contain a
high concentratlon of sugar.

Stock up on essenttal ingredients such as vine-
gars, herbs, aplces and salt. Table salt should not be
used for making plekles or relishes, because fodlzed
salt has a tendency to turn pickles black and cloud
the brine. Plekling salt, or kosher or dalry salt, is
your best bet. |

Plck fruits and vegetables just before plekling.
Once plcked they lose color, flaver and vitamins, so
process them as s00n L8 possible!

Make sure that you have the correct preserving
Jars with closures, and seal each Indlvidual jar as
soon as it has been filled.

Pickling foods Is a great way to preserve the
{reshness of summer vegetables for hollday parties
and celebratlons. Jean Anderson, author of “Jean
Anderson’s  Green Thumb Preserving Gulde”
(Quill), auggests turning those end-of-the-season
green tomatoes that will never ripen properly Into
picklies or piccalllll.

complete seals if necessary, Cool completely, check
seals, then label and store oo a cool, dark, dry shelf.
Let l'geb:prlcou or peaches “season” for about one
mon fore serving.

DILL PICKLES

(Makes 25)
% cup kosher salt
25 small kirbies (nnwaxed pickling cocumbers)
13 whole garlic cloves, uopecled mnd lightly
crushed

1 generous banch fresh dlll
Sbay leaves
1 tsp corlander seeds
1dlil seeds
1 tap whole black peppercorns
1 tap mestard seeds
Add the salt to 1 gatlon of water and bring to a

boll. Let cool thoroughly.
Choose a clean widemoutbed crock,

to kold the cucumbers, with room for the brine to
cover them by 2 Inches. Wash and scrub the cu-
cumbers very well They must be flrm and unblem-
ished. Put the cucumbers, garlle, and dill in the
cr%e;lu‘tg.thewlcu.

our thoroughly cooled brine over the cu.
cumbers in the crock. The brine should cover the
cucttmbers by 2 Inches, Place a clean plate oo the
cucumbers and set a welght on It to Keep the cu-

cumbers submerged. (A coffee mug fllled almost to
the top with water makes a perfect weight) The
cucumbers must remain completely submerged In
the brine. Drape a double-thick vei] of cheesecloth
over the crock, to keep the dust out. Place In a cool
comner of the kilchen.
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'reserving these foods i a creative,
way Lo enjoy a cornucopla of fresh frujts and vege-
tables, The recipes for Plecalllll and Plckled Aprt-
cots or Peaches are taken from “Jean Anderson's
Green Thumb Preserving Gulde.”

The reclpe for Dill Pickles is featured ln “Delt:
101 New York-Style Dell Dishes from Chopped Liv-
er to Cheesecake"” {Crown), by Sue Kreitzman,

PICCALILLI

(Mnkes 3 to 4 plnta)
2 quarts coarsely chopped, cored but unpeeled hard
n tomatoes (you will peed about 1% dozen
malllsh toniatoes) ' © 7 *
1% cupa coarsely chopped sweet green peppers
1 cap coarsely chopped yellow onfon
1% caps coarsely chopped and seeded bat unpeeled
flrm cocumber
% cup plekilng salt
1 cop sugar
3 cups white vineger
1 Tbsp, mustard sceds
2 Thsp. mixed pickling spices, tled in cheeseclath
Place tomatoes, sweot peppers, onlon and cu-
cumber ig a Jarge bowl, sprinkle with plckling salt
and toss to mix. Cover and let stand overnight.
Next day drain, then rinso vegetables In & large,
fine aleve, pressing out a9 much liquid as possible,
Place sugar, vinegar, mustard seeds and splce bag
In a large heavy kettlo and aet uncovered over mod-
erate beat. Bring to & boil, stirring untl) gugar dls-
salves, then boil uncovered for about 10 minutes,
Meanwhile, wash and rinse four )-pint preserv-
ing jars and thelr closures; keep jars and closures
Immersed in separate kettles of simmering water
until needed,
Stir dralned vegetables into kettle and bring just
wlboll!nx. Ladle bot relish into hot jars, {llling to
wi

Inch of the teps. Run 2 thin blrde spatula or knife
around inslde edges of jars to free alr bubbles; wipe
jar rims and Jars. Process for 10 minutes In
bolling water bath (212 degrees F.).

Remove fara from water bath, complete scals if
necessary and coal completely. Check seals, label
Jars and store oo a coo), dark, dry shelf.

PICKLED APRICOTS OR PEACHES
(Makes 6 to B pints)
6 pounds small firm-ripe soricots or peaches
1 gallon cold water mixed with 1 tsp. ascorble acid
and 1 thep. citrie acld (acidulated water)
2 cups whits vinegar
1 cup clder vinegar
3 cups water
4% cups sugar
8 clonamon sticks, cach broken in several pleces
3 blades of mace
1 thin strip of orange or lemon rind (the colored
part of the rind ooly)
Whole eloves (you will need 2 claves for each apri-
cot or peach)

Blanch the apricots or peaches, about 2 pounds at
a time, In bolling water for S0 seconds. Plunge in
ico water to quick-chill, then slip off tho skins, let-
ting the pecled wholo {rult fall directly into the cold
acidulated water (thls is to keop them from turning

browa)

Place whits and clder vinegars, water and sugar
In a very large enamel or stainless steel kettle, Tie
the cionomon, mace and crange or lemon rind

oos2ly In coveral thickneases of cheesecloth and

drop nto kettle,
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or peaches at a time, Lft from acldulated water,

stud each with 3 cloves, then simmer uncovered for

5 minctes In the bolling syrup. Lift apricots

Sirs for 18 minntes o a bolling wrater

Procers
bath (212 degreen F). Remova from water bal
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Only *2.25 for 3 (Rog. +2.55)
IN DUBINESS FOR OVER 30 YRARS!
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Tuss,aWed. Beef or Chicken ’
Dalicious meal 1o satl
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Check the crock every day and skim off any foam
or scum. As the daya pass, tho winy, plekly, spicy
smelt wafting from the crock will drive all realdent .

plekle lo\m:rll into a state of {rensy. B'; patient. In ———
approximately 4 days (it depends on the tempera- 78 P;

be . Louls Pasteur
ture of your kitchen) the pickles will be half sour. explained the

Flsh one out with tongs and cut iato it to see. If you
Uke balf

some oot and put them in a theory. . . micro-

clean jer. Pour In of the brine to cover organisms spoil!

them, Put {a some of the dill branches and garllc as . loodm'nndc:::nly

{1506 1o pleklor but mach vhore siomiyy Reweigh DO destroyod by
{aldiy of heat storilization,

the remainlog pickles. Chock overy day, In spproxi-
mately 10 days they will be sour. As
they reach the point that satisfles various members
of your houschold, pall them out, put them In jara
wih brine, dill, and garlic, and refrigerate.
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DOUBLE COCUPON
ORCHARD-10 givaés you 100% more on all
(cents off) manufacturer's coupons up to and
including 50° tace value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon pius 100% _bonus
. cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now
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