
UNIVERSITY OF MISSOURI COLLEGE OF AGRICULTURE 

AGRICULTURAL 
EXTENSION SERVICE 

A. J . Meyer, Directo r 

CIRCULAR 35 COLUMBIA, MISSOURI AUGUST, 1917 

Pickles and Relishes 
Carrie L. Pancoast 

Altho pickles have little food value they serve as a r elish and 
when used in moderation help to stimulate the appetite. They 

·should not, however, be given to young children. 

VEGETABLE PICKLE 
J . Vegetables userl for pickle-making are more than four-fifths 

water. Unless this " ·ater is removed, it will weaken the vinegar so 
that the pickles may not keep. This excess water should be remoYed 
by one of the following methorls before the vegetable is placed in the 
vinegar: (a) Whole vegetables are soaked over night in a brine made 
from one pint of salt and one gallon of water. (b) Sliced vege
tables are placed in layers, salt is sprinkled between the layers and 
left over night. They are drained and if necessary squeezerl dry in 
a thin cloth bag. (c) Finely chopped vegetables may be treated as in 
(b) or may be pres eel in a uag or press without the salt. 

2. Use only a good grarle of vinegar and keep it tightly coYered. 
Cider vinegar is best. AYoid long boiling which spoils the flavor . 

3. Use ·agate or porcelaiu linen kettles because of the chemical 
action of the acid in vinegar on metals. 

4. Horseradish root added to pickles helps to prevent mold. It 
should not be boiled, but when used in pickles which are to be heat
ed, it should be adrled after they are removed from the fire. 

5. Spices are usually added for flavor rather t han for their pre
servative qualities. 'l'hey are varied to suit the taste. If tied in a 
small bag they may be r emoved when the pickles are sufficiently 
flavored. Loose spices make the pickles qark. 

6. Do not use alum to make pickles crisp, since it is harmful. 
Pickles will be crisp if not cooked too long or at too high a temper
ature. Observe one of these methods: (a) vegetables may be heated 
merely to the boiling point in the vinegar mixture. (b) The boiling 
vinegar may be poured over them. Drain off and reheat if the vege
table is in lar ge pieces. (c) Finely chopped vegetables may be covered 
with cold vinegar. 

7. Sealing is the ,best method for keeping pickles but they will. 
keep in stone ja_rs or crocks if thC;J liquid comes well over the picldes. 
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Keep well covered. If pickles mold the vinegar shoula be poured 
off, reheated and poured back, or fresh vinegar used. 

CUCUMBER PICKLES 

First Method.-Wash cucumbers but do not break off the stem 
and small green spines. Place in a stone jar or cask alternating a 
layer of cucumbers with a layer of salt. Cover the :first layer with 
water to start the brine. Weight the cover to keep the cucumbers 
beneath the liquid. Fresh cucumbers may be added from time to 
time. Cucumbers may be kept several months by this method. 
When they are wanten for pickles, remove them from the brine, soak 
in water or weak vinegar to remove the salt ann pour over them the 
following mixture heated to the boiling point: 
1 quart vinegar red pepper slices of horseradish 
lh cup sugar spices (if desired) root 

Second Method.-Soak cucumbers over night in a brine of 1f2 
cup salt to 1 quart water. Then heat in the seasoned vinegar as giv
en in First Meth,od. 

Third Method.-Use the following cold vinegar mixture for 2 
gallons cucumbers: 

1 gallon vinegar 1 cup mustard 1 cup salt 
2 cups brown sugar (seed or ground) 

Pour the cold vinegar mixture over the fresh cucumbers. Seal 
or cover and weight down in a stone jar. 

DILL PICKLES 

Pack fresh cucumbers ·in stone jar, placing between each layer 
a thin lay of dill plant. Grape or cherry leaves may be mixed with 
the dill. Pour over them a brine made of 1 gallon water ann 1 cup 
salt. Cover, weight and let stand three or four weeks. 

PICKLED SWEET PEPPERS 
12 green or ripe sweet peppers 
2 quarts cabbage 

4 sweet peppers-chopped 
1 hot pepper-chopped 

4 tbs. white mustard seed lh cup sugar 
3 tbs. celery seed 

Remove the stem and seeds of sweet peppers. Soak over night in 
brine. Chop cabbage and the 4 sweet peppers separately, add one 
tablespoonful salt to each, let stand over night. Drain. Mix with 
the other ingredients and stuff the peppers. Fill jars, cover with 
hot vinegar and seal. 

MELON PICKLE 

Either watermelon rind or musk melon may be used. Select · 
scarcely half ripe musk melons, remove outer rinn and cut into suit
able pieces. Trim off red portion and outer rind of watermelons. 
Cook until tender in a solution of 1 teaspoon salt in 1 quart water. 
Drain thoroly, cook until clear in the following: · 
3 cups sugar 
3 cups vinegar 

stick cinnamon 
ginger root 

mace 
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PICCALILLI 

Use 8 quarts green tomatoes, 2 or 3 green sweet peppers and 2 
hot peppers. Tomatoes may be chopped or sliced in ljz inch slices. 
Soak the tomatoes and chopped peppers over night in 1 pint salt and 
water to cover; Drain thoroly, heat until tender in following mix
ture: 
3 quarts vinegar 1 tsp. ginger 
4 cups sugar 1 tsp . cinnamon 

Add 1 cup grated horseradish u~cookecl. 
and 1 quart onions may be added if desired. 

CHOW CHOW 
1 peck ripe tomatoes 1 dozen onions 
H2 peck green tomatoes 5 tsp. celery seed 
n.~· doz. sweet peppers 5 tsp. cinnamon 
3 tbs. white mustard 1 cup salt 

seed 4 hot peppers 

2 tbs. mustard 
(seed or ground) 

Seal. All spice, cloves 

6 cups sugar 
1 gallon vinegar 
1~ cup grated horse

radish 

Chop the vegetables, sprinkle with 1 cup salt and allow to 
stand over night. Drain and add the hot seasonecl vinegar. Add 
horseradish after removing from the fire. Seal. 

MUSTARD PICKLES 
2 quarts medium sized cucumbers 

coarsely cut 
1 quart very small white onions 

(whole) 

1 quart cauliflower finely divided 
6 green peppers--chopped 
2 cups coarsely chopped carrots 

Soak each vegetable separately 2 hours in a brine of V~ cup salt 
to 1 quart water. Drain thoroly. Cook until tender in slightly salt
ed water. Drain again, then add following mixture which has been 
cooked together in a double boiler until quite thick. 
3 qts. vinegar 
1 cup ground white 

mustard 

3 cups sugar 
J;.i tsp. tumeric powder 

1 cup flour mixed to 
' paste with ~ cup 

water 

This mixture should be hot and the vegetables sealed at once. 
Green string beans, and celery may be acided if desired. Cabbage 
may be substituted for cauliflower. 

CHILI SAUCE 
2 qts. ripe tomatoes peeled 1 hot pepper ~ tsp. nutmeg 
4 green sweet peppers 4 onions 2 tbs. salt 
4 tbs. brown sugar 1 tbs. ginger 1 tsp. cinnamon , 

Chop the vegetables, add the other ingredients and cook until 
tender (1% hours). Then add 3 cups vinegar, boil 5 minutes and 
seal. 

RIPE TOMATO CATSUP 

Slice 2 quarts ripe tomatoes with 1 hot pepper. Cook 30 minutes 
or until quite thick, strain thru a sieve to remove seeds and add: . 
1 cup sugar 1 tsp. salt Y-4 tsp. cinnamon 
2 cups vinegar Y-4 tsp. ginger ~ tsp. nutmeg 

Cook 10 minutes ann seal. 

v 



COLD TOMATO RELISH 
1 peck ripe tomatuc,; :2 cups chopped celery 1)i pints Yincgar 
2 cups chopped onions :2 cups sugar 2 tbs. ground cinnamon 
4 cups chopped S\\'cet 1 cup \\'hitc mustard 1 tsp. nutmeg 

peppers !~ cup salt 1 tsp. pepper 

Chop and drain tomatoes nnd o11ions thoruJ:·. ::\lix, l:OH'r and let 
stnm1 a week before using. It is best to seal. 

CORN RELISH 
1 doz. cars corn, boiled, cut from 

cob 
1 small head cabbage-chopped 
3 reel peppers 
2 green pepper:; 

bunch celery (ii desired) 

1 cup sugar 
1 tsp. white mustard seed 
1 tsp. celery seed 
;{ .:ups Yinegar 
salt to taste 

Heat together 20 minutes and seal. 

CHUTNEY 

12 apples finely chopped 
6 green tomatoes finely chopped 
6 small reel peppers finely chopped 
2 small onions finely chopped 
y.; cup mint lea\·es finely chopped 
4 tbs. salt 

1 tbs. white mustard s<:ccl 
2 cups sugar 
2 cups raisins finely chopped 
2 cups Yinegar 
;,~ cup lemon juice 

Seal eolrl or let stand in cool place in earthen or glass jar. 

SAUER KRAUT 

Usc 4 gallons cabbage fine!;· sliced to 1 cup salt. (If made in hot 
·weather double the amount of salt). Put layer of cabbage in a stone 
jar or barrel. sprinkle '\\·ith salt and pound to extract juice. Coll
tinue until the jar is filler1 and the liquid comes o\'Cr the cabbage. 
Place cabbage or horserarlish leaYes over the top. cover and weight. 
Set asir1c in a cool place. If mold appears, skim it off and cover the 
top ,\·ith fresh brine. 

FRUIT PICKLES 
Fruit pickles arc made in much the same manner as \'cgctahl(' 

pickles ext:ept that the fruit is not soaked in brine but is cooked in 
seasoned Yinegar until tender. liard fruits may be partially cooked 
before the Yinegar is added. The same general rules for yincgar. 
seasonmg and storing, offerer] for vegetable pickles apply to fruit 
pickles. ~ 

SWEET PICKLED PEACHES 

1 gallon firm peaches y.; ounce gi1l'gcr root 5 cups brown sugar 
3 cups vinegar 1 ounce stick cinna- (half granulated, 
)<\ ounce mace mon half brown) 

Cook peaches in the seasoned vinegar until tender anrl seal hot. 
Vegetables and other fruits may be picklerl by the same formula. 

Note: These recipes call for standard measuring cups and level 
measurements. 
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