pieeAattLt

[Large Cauliflower

4 50% Pickling Onione, chopped

[.tlitres 2 1/2 pints White Malt Vinegar

9004 2Ib Mixed Vegetables diced or eut into [ inch piecee

Choose from French or Runner Beans, Cucumber, Marrow or Green Tomatoes
2F at Cloves of Garlie, Cruched

450¢g b Caster Sugar

50g 2 0z Dry Mustard

(5 4 0z Plain Flour Sieved

254 | 0z Turmerie

[ teaspoon Ground Coriander

2 Teaspoon Salt

In alarge p reserving pan, simmer the cauliflower and onions in [ | litres 2 pints of the
Vinegar for [O minutes

Add the other vegetables, garlie, and sugar and cook for a further [O minutes
Mix the mustard, flour, spices and salt with the remaining vinegar and add to the cooked
vegetables, stirring all the time to prevent lumps forming

Stir well and simmer for a further (O minutes.

Spoon into eooled steriliced jars and eover with a vinegar proof top

Label and store for 2 weeks before using.



