- +f the canning lid shortage, some Journal
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¢ & " As one way to help others deal with

;" ‘readers have sent in recipes that don't * 3
4 require canning equipment, ~ A
- % ', The: following two recipes from
"> Mrs. Lloyd S. Auer of West Bend have

been checked by Erna Carmichael, .~

- .. home economist with the University -

. of Wisconsin Extension Milwaukee .
County office,
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Cut ends off cucumbers; slice about:
Y4 inch thick, leavin .
onions and peppers. Combipe sugar, .
vinegar and salt; stir. Pour over-cu-
cumbers, onlons and peppers; let

stand {0 minutes. Put in freezer bags
and freeze,” °
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The cucumbers will be limp when -
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S 2 cupssugar .

§ 1 teaspoot celery seed
¢ -1 teaspoon mustard seed
" . Chop or shred 'cabbage; sprinkle
with salt; let stand 1 hour. Squeeze
out liquid. Mix cabbage, celery and
pepper.:In saucepan mix vinegar,
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. immoq.wwnuwm: celery and mustard
. 4 : : seeds;. bring to boil. Boil 1 minute.

2  thawed, dut “not bad,”: said Mrs, . .| Cool Pour mcs,. cabbage mixture. Put
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They will keep 6 months to a year.

1 cup onlon slices' \ _
1 green pepper, slicéds
* 2 tablespoons salt - e
2 cupssugar :
. 1 cupvinegar - = -
- 1 teaspoon celery seed ¢
1' teaspoon mustard seed
Mix thinly sliced cucumbers with
onions, peppers and salt; cover with
water. Cover-and store for 24 hours at

) w,
80 degrees. Cukes will have turned

-slightly olive green and liquid will be f i

cloudy and slightly bubbly. Drain off A
nearly all water.

Mix together. sugar, vinegar, celery ¢
and mustard seeds and pour over /I..,.

cukes. Cover.and store in refrigerator,
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