 
                                                        ZUCCHINI RELISH 
[bookmark: _GoBack]9 cups of grinded zucchini squash
3 cups chopped fine onion
2 large bell pepper chopped fine
    In one large bowl (glass or plastic) 
1 lg. jar pimento

Mix these ingredients.  ADD  ½ CUP OF SALT, ADD  JUST ENOUGH WATER TO COVER , ADD SOME ICE CUBES ON TOP AND LET SET 3 HOURS OR OVER NIGHT.

In large pan mix together.
3 ½ cups sugar
3 cups apple cider vinegar
1 cup water 
2 teaspoons celery seed
2 teaspoon turmeric
Bring mixture to a boil and continue to boil for three (3) minutes. 

Rinse vegetables into colander, all taste of salt must be rinsed out.  This will take 5 or 6 rinsing  from  bowl to colander.  vegetables  must be thoroughly void of salt. Drain.

mix  mixture and boil for 10 minutes  
Ladle relish into hot jars Wipe rims with damp cloth, than
Put hot seals on jars .  Place  jars in hot water and boil 5 mins.  
Take out  and turn upside down  for 5 mins. Turn right side up and they will pop and that seals jars.
 

     Bon-Appetite                                                                     From , Bettye,  Moyers 710-06
