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24 Hour Dill Pickles - 1996

Dorothy Nohl



10
Quarts  3-4" Cucumbers

Dill

1
Onion -- Sliced

2
Quarts  Vinegar

2
Quarts  Water

3
Cups  Sugar

1
Cup  Course Salt

Wash cucumbers and cut lengthwise into quarters.  Place 2 sprigs of dill and 1/2 slice onion in bottom of each jar.  Pack with cucumbers and place 2 sprigs of dill and 1/2 slice onion on top.  Boil remaining ingredients and pour hot mixture over cucumbers and seal.  Yields 10-12 quarts.



Avocado Salsa - 2005

Joan Wozny



1
can  corn

1
onion -- chopped

4
cloves  garlic -- minced (*see note)

1
red bell pepper -- chopped

1
can  sliced black olives

fresh lime juice -- * see note

1/3
cup  olive oil

2
tablespoons  cider vinegar -- * see note

2
teaspoons  oregano

salt -- to taste

pepper -- to taste

3
avocados -- cubed (*see note)

Combine first all ingredients (except avocados), refrigerate and marinate 4-6 hours or overnight.

Add avocados prior to serving.

*Note: These ingredients are to taste, you can use 4-5 cloves of garlic, 2-3 tablespoons of cider vinegar, 1-2 limes (or lemons) and 3-4 large avocados or 8-10 small avocados

This was brought to our friend Enrique's birthday party and everyone was raving about it.  We sat the woman down and got the recipe for her so we can make it any time we want.



Beet Pickles - 1996

Grandma Emma Wozny



2
cups  sugar

1
tablespoon  pickling spice

1 ½
teaspoons  salt

3 ½
cups  cider vinegar

1 ½
cups  water

3
quarts  beets -- boiled and peeled

2
sticks  cinnamon

Boil vinegar, water, cinnamon stick, salt, and pickling spice (in a cheesecloth bag) for 15 minutes. Pack beets in jars, leaving 1/2 inch of headspace. Pour boiling brine over beets and seal. You can cut the beets in half if they're too big, and break up the cinnamon sticks and place a small piece in each jar. Process jars for 30 minutes in boiling water. Ready to eat when cool!

Joan and her parents decided to adopt Grandma Wozny after one taste of these babies!



Bread and Butter Pickles - 1998

Emma Wozny



8
cups  cucumber -- sliced

2
cups  onion -- sliced

2
cups  vinegar

3
cups  sugar

2
teaspoons  celery seed

2
teaspoons  turmeric

3
inch  cinnamon stick

Salt the cucumbers and onion and let stand 1 hour.  Drain.  Place vinegar, sugar, celery seed, turmeric in saucepan, add cucumbers and onions.  Bring to boiling point and cook for 20 minutes and can hot.



Cranberry Relish I  - 1997

Ginny Shonk



2
oranges

1
pound  cranberries

1 ½
cups  sugar

1
can  crushed pineapple in juice -- 
  undrained

2
packages  cranberry/raspberry jello

1
cup  hot water

1
cup  cranberry juice

½
cup  nuts -- ground fine (opt.)

Wash and grind cranberries and whole, unpeeled oranges in a food processor or grinder.  Add sugar and let stand for one hour.  Dissolve jello in water and cranberry juice.  Add cranberry mixture, nuts and pineapple.  Chill until set.  Can be frozen for future use.



Cranberry Relish II – 2006

Patty Wiederholt



1
package  cranberries

1
cup  water

1
cup  Splenda

Bring water and Splenda to a boil.  Add Cranberries.  After mixture returns to a boil simmer for 10 minutes.  Cool and you're done.



Dilled Onions - 2005

Jim Gregorius (Ron's old boss at NPPD)



2
large  sweet onions -- sliced 1/4" thick

2
teaspoons  dill seed

1
cup  sugar

1
cup  white vinegar

½
cup  water

2
teaspoons  salt

white pepper -- to taste

Sprinkle onions with dill seed. Layer in wide mouth jar. In a saucepan, combine remaining ingredients: Cook and stir over medium heat until sugar is dissolved. Pour over onions. Cover and refrigerate for 36 hours. Serve as a relish or on sandwiches. 

Goes great on a burger, without the heartburn! Jim says he tips the jar upside down a few times each day.



Green Tomato Relish - 1996

Grandma Emma Wozny



4
quarts  Cored, Chopped green tomatoes

2
quarts  chopped cabbage

2
cups  chopped sweet red pepper

4 ½
cups  vinegar

1
cup  chopped onion

½
cup  salt

1 ½
cups  brown sugar

2
tablespoons  celery seed

1
tablespoon  prepared horseradish

Sprinkle salt over vegetables and mix thoroughly.  Press to remove free liquid.  Add sugar, spices and horseradish to vinegar.  Simmer 15 minutes.  Add vegetables and heat to boiling.  Pack boiling hot into hot jars, leaving 1/2-inch head space.  Adjust caps.  Process 10 minutes.  Makes about 7 pints.



Lime Pickles -1998

Grandma Emma Wozny



7
pounds  cucumbers -- 1/2 slices

2
cups  pickling lime

2
gallons  water

2
quarts  vinegar

9
cups  sugar

green food coloring

2
teaspoons  whole cloves

2
teaspoons  mix spices

3
tablespoons  salt

Combine cucumber slices, lime, and water, and let stand all night.  Drain, rinse and let stand in clear water for 3 hours.

Combine remaining ingredients and pour over cucumbers.  Let stand overnight.  Boil 35 minutes and seal in sterilized jars.



Mango Chutney - 2005

Karen Denise Brooks



1
fresh mango -- 10-12 oz.

½
cup  sugar

¼
cup  red onion -- finely chopped

2
tablespoons  white vinegar

2
tablespoons  green bell pepper -- 
  finely chopped

1
tablespoon  fresh ginger -- grated

½
teaspoon  ground ginger

1/8
teaspoon  ground turmeric

1/8
teaspoon  ground cloves

Fresh ground pepper -- to taste

Peel, Halve, and seed the mango, cut into 1/2 inch Cubes. Combine the Mango with all the other ingredients in a deep 1 1/2 Quart Micro-wave safe bowl.  Stir thoroughly. Cook in the microwave, uncovered, at full power for 7 minutes. Allow the chutney to cool slightly, then cover tightly and refrigerate.  

Will keep for a week in fridge.  Prep to finish about 15 mins! Makes 1 cup. Denise likes to use this as a relish with grilled or smoked salmon.



Olive Schiacciate (Cracked Green Olives) / Gaduna – 2005

Inspired by Lucia Privetera Greco



1
pound  green olives

¼
cup  wine vinegar -- or red vinegar

¼
cup  olive oil

¼
cup  fresh mint leaves -- or 1/2 Tbs. dried

1
cup  celery -- sliced 1/2" thick

2
cloves  garlic -- sliced

1
teaspoon  oregano

½
small  red onion, sliced in thin rings -- 
  optional

Wash olives in cold water; towel dry. Crack olives (hitting with smooth end of meat mallet) and place in bowl. Wash and cut celery in small pieces. Mix all ingredients together, cover. Marinate for 2-3 days. Will keep for several weeks in refrigerator. Adjust oil and vinegar measurements to your own preference, as well as other ingredients.

Nana liked to use just regular vinegar and cooking oil (Mazola issa da best). She also liked to parboil the gaduna until tender. You can parboil celery, if you're using that.  Nana didn't use onions, and since she parboiled the gaduna, she would just serve it the same day.

NOTES : If you ever gave Nana a ride anywhere in the summertime, odds were very good that you would find yourself traipsing around empty lots and fields, looking for "gaduna." It's like a wild rhubarb... and Nana could spot it growing a mile away. She even had Ron try to transplant some out at the Greco Cabin, so she would have her own private supply, but we weren't successful. She would pickle it with olives and mint, and serve it as a relish. If you remember what it looks like, substitute the gaduna for the celery in this recipe, which was derived from the "Taste of Italy" cookbook from the American-Italian Heritage Society in Omaha.

After trying to figure out what these plants are, we were finally able to identify them as burdock, which grows wild all over the country.



Perfect Dill Pickles - 1996

Grandma Emma Wozny



cucumbers

fresh dill

garlic cloves

sugar

Brine:

13
cups  water

1
cup  pickling salt

6
cups  cider vinegar

Place one head of dill and one garlic clove in each sterilized jar you will be using. Wash and pack cucumbers in jars. Prepare brine -- mix salt, water and vinegar, bring to a boil. Pour boiling brine over cucumbers. Add 1 teaspoon sugar on top of cucumbers. Seal jars and set in hot water. Let stand until water is cold. This brine will not ferment. Important -- Do not add sugar to brine, but sprinkle on top before sealing jars. Eat in 6 weeks.

Bob swiped Ron's last two jars when Ron & Joan moved to Texas, so you know they're good!



Pico de Gallo - 2005

Ron Wozny



1 ½
pounds  tomatoes -- chopped

¾
cup  onion -- chopped

½
cup  fresh cilantro -- chopped

3
tablespoons  fresh lime juice

2
medium  jalapeno peppers -- 
  seeded and minced

1
clove  garlic -- minced

Mix all ingredients in medium bowl. Season with salt and pepper. (Can be made 4 hours ahead. Cover; chill.) Makes about 3 cups.



Pikliz - Vinaigre Piquant 
(Haitian Slaw) – 2005

Ron Wozny



1
10 oz. bag  angel hair coleslaw, 
or 1/2 head cabbage -- sliced VERY thin

1
carrot -- peeled and grated

1
onion -- sliced thin

4
to 8  scotch bonnet or habanero peppers 
  -- seeded, sliced thin

4
             cloves  garlic -- minced

Whole cloves -- see directions

Salt -- see directions

Sugar -- see directions

1
lemon -- halved

White vinegar -- see directions

VERY IMPORTANT: Use gloves... habaneros and scotch bonnets will burn your hands... believe me, I know, from personal experience!!!

Mix cabbage, carrots, onion, peppers and garlic in large mixing bowl. Divide between 2 1-qt. jars. 

In each jar, add the following:

· 4 whole cloves

· 1 tsp. salt

· 1 tsp. sugar 

· Juice of ½ lemon

Fill with white vinegar to brim. Cap, invert several times to mix, then again refill to brim with white vinegar. Tighten lid and let sit at least 24-48 hours before using. Once you begin using, store in the refrigerator. Lasts for months.

Recipe Options: 

Variations of this recipe call for equal amounts of white vinegar and sour orange juice (1 1/2 cups each) in place of vinegar and lemon juice above. For sour orange juice you can substitute that with 1 cup of lime juice and 1/2 cup or orange juice. Can also use cider vinegar instead of white vinegar.

Additional ingredients you can add to each quart: 

1 bunch of scallions ( about 12 to 15), sliced thin

8 to 10 peppercorns

1/4 cup green peas (frozen)

1/3 cup of green beans, sliced thin into short strips

** Important Note ** 

I’m serious!  Wear food-handling gloves while preparing the habanero peppers and slaw! I burnt my hands and spent the evening soaking them in milk all night. If you don’t wear gloves, you’ll be sorry!!!

I had this when I went to Haiti. This slaw is very hot. Use the pickled vegetables on sandwiches or on cooked meals. Use the vinegar to marinate fish, chicken or beef. Joan and I like to use it as dressing on sandwiches and wraps.  Adds a lot of zest and zing!

I brought this to a Haitian Pilgrim reception we had in March 2005. Some Haitian friends of ours attended, and their eyes lit up when I brought in a jar of pikliz. Incredibly, they suggested using more habaneros. Believe me, 4 is plenty for this recipe, but if you like blazin' hot, then use 8.



Refrigerator Pickles - 1998

Grandma Emma Wozny



2
cups  sugar

1
cup  vinegar

1
tablespoon  salt

1
teaspoon  celery salt

1
teaspoon  dill seed

8
cups  cucumber -- sliced

1
onion -- sliced

Stir sugar in vinegar until dissolved.  Add spices and pour over cucumbers.  Press, let set 24 hours in the refrigerator.  Put in jars and refrigerate.



Salsa - 2005

Jim Wozny



1
can  blackeyed peas -- drained

1
can  black beans -- drained

1
can  corn -- drained

1
can  diced tomatoes -- with juice

1
cup  green peppers -- chopped

1
cup  onion -- chopped

1
can  green chiles -- chopped

1
cup  Italian salad dressing -- of choice

Mix all ingredients and marinate overnight.  May want to lightly sauté onion and green pepper. Great with tortilla chips!



Salsa Fresca - 2005

Ron Wozny



4
large  tomatoes (about 2 1/2 lbs.) -- 
  seeded, roughly chop

1
cup  white onions -- chopped

5
teaspoons  minced garlic

4
serrano peppers, minced -- 
  stems, seeds removed

¼
cup  fresh cilantro -- chopped

2
tablespoons  fresh lime juice

½
teaspoon  salt

Combine all the ingredients and stir well to combine. Let salsa sit for 30 minutes for the flavors to blend. 

Serve as an accompaniment to tacos, or other dishes, as desired.  Use for San Diego Fish Tacos, in the main dishes section!



Sweet Pickles - 1998

Grandma Emma Wozny



2
gallons  cucumbers -- sliced lengthwise

2
cups  salt

1
gallon  boiling water

1
gallon  boiling water

1
gallon  boiling water

1
tablespoon  powdered alum

1
gallon  boiling water

5
pints  vinegar -- boiling

6
cups  sugar

½
ounce  celery seed

1
ounce  cinnamon

1
cup  sugar

1
cup  sugar

1
cup  sugar

Into a clean stone crock put 2 gallons of cucumbers, washed and slice length-wise.  Dissolve 2 cups of salt in one gallon of boiling water and pour while hot over pickles.  Then cover and weight down pickles and let stand for 1 week.

On the eighth day drain, then pour 1 gallon of boiling water over them and let stand 24 hours.

On the ninth day drain and pour 1 gallon of boiling water with 1 tablespoon of powdered alum over the pickles and let stand 24 hours.

On the tenth day drain again and pour 1 gallon boiling water over them.  Let stand 24 hours, then drain.  

For the pickling mixture, combine 5 pints of vinegar, boiling hot, 6 cups of sugar, 1/2 ounce celery seed, 1 ounce cinnamon stick.  Pour this over the pickles. Drain off for 3 mornings, reheating it and adding 1 cup of sugar each morning.

With the third and last heating, pack pickles into sterilized jars, pour hot liquid over them and seal.



Thanksgiving Relish - 1998

Sherry Nohl



12
ounces  cranberries

1 ½
cups  sugar

¾
cup  water

¾
cup  orange juice

¾
cup  golden raisins

¾
cup  walnuts -- chopped

¾
cup  celery -- chopped

2
teaspoons  orange peel -- grated

¾
teaspoon  ground ginger

In a 3 quart saucepan, over medium heat, heat the cranberries, sugar and 1 cup water to boiling;  stir frequently.  Reduce the heat to low; simmer 15 minutes.  Remove from heat and stir in remaining ingredients.  Cover and refrigerate.  

NOTES : This may be made 2 hours before serving, or up to 1 week ahead.



Tomatillo Salsa (Salsa Verde) - 2005

Ron Wozny

1
pound  whole tomatillos, husked -- 
  rinsed and chopped

1-2 
serrano peppers -- seeded and chopped

½
cup  white onions -- finely chopped

1
clove  garlic -- minced

½
cup  fresh cilantro -- finely chopped

1 ½
tablespoons  fresh lime juice

1
teaspoon  salt

Stir together all ingredients - or pulse to desired consistency in food processor - and let stand, covered, about 1 hour. 

Salsa can be made 1 day ahead and chilled, covered.  Makes about 3 cups.



Watermelon Pickles - 1998

Grandma Emma Wozny



4
quarts  watermelon rind -- 
  trimmed and cubed

1 ½
tablespoons  whole cloves

2
sticks  cinnamon

2
cups  vinegar

7
cups  sugar

Place the trimmed and cubed watermelon in a large saucepan and cover with water.  Bring to a boil and cook for 10 minutes; drain well.  Combine sugar, vinegar, and spices, bring to a boil.  Pour over rind and allow to stand overnight at room temperature.  On second day, drain well, reheat syrup and pour over rind, stand overnight again.  On third day, slice an unpeeled lemon, quarter each slice.  Reheat syrup with lemon rind and bring to a boil.  Pack watermelon rind in sterilized jars, cover with boiling syrup and a few pieces of lemon and seal.  

Makes 4 to 6 pints.  You need to eat about 2 watermelons to make a good batch.  An orange can be sliced and quartered along with the lemon if desired.
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