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KINDS OF PRESERVATIVES

1. Vinegar: Cider and white vinegar are both used as preserva-
tives to control certain types of fermentation. White vinegar,
although harsh in taste, is used for preserving such foods as
onions and cauliflower, since it does not discolor the finished
product. Cider vinegar because of its milder flavor is pre-
ferred and is used for preserving the darker-colored vegetables
and fruits.

2. Salt: Dry salt (common, coarse, or rock salt) and salt made
into a brine are both used satisfactorily for the preservation of
vegetables. Different proportions of salt and water are used
in making brines for various purposes. The following table
gives these different proportions:

5% brine: 1 quart water + % cup (2 ozs.) salt. Used for dill pickles.
10% brine: 1 quart water + 3/2 cup (4 ozs.) salt. Used for most pickles.
15% brine: 1 quart water -j- % cup (6 ozs.) salt. Used to store fermented

vegetables (checks
fermentation).

3. Spices: Spices such as cinnamon, ginger, mustard, dill, all-
spice, and cloves are used in pickling to improve the flavor.
Whole spices are preferred to the ground spices as the latter
frequently discolor the pickles.

4. Sugar: Honey, molasses, brown or white sugar are used to
add flavor to the pickles. Brown sugar gives a particularly
pleasing flavor.

COLORING AND FLAVORING FOR PRESERVATIVES

1. Cherry leaves, spinach, grape leaves, and cabbage leaves are
added to give or preserve a green color.

2. Nasturtium leaves and seeds, horse-radish, ginger root, and red
peppers are used for flavor.

3. Oil of cloves and oil of cinnamon are used in place of the
ground spice in pickles, peaches, relish, etc., three drops being
equivalent to % teaspoonful of ground spice.

EQUIPMENT

1. Wooden kegs or large stone crocks.
2. Enamel kettles (metal containers should not be used).
3. Wooden spoons or ladles.
4. Stainless steel knives.
5. Paraffin.

STEPS IN MAKING CUCUMBER PICKLES

The best pickles are made by fermentation in a brine. Thisj
however, is a rather long process which is called' curing and is
effected as follows;
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Preparation

Use wooden barrels or kegs or for smaller quantities use stone
crocks, glass jars, granite kettles, or pans. Never use iron for
brining or cooking pickles. In picking the cucumbers leave % inch
of stem on each. It is not necessary to wash the cucumbers before
putting them into brine, since the bacteria on the outside of the
vegetable aids in the process and since brine pickles are washed
before being eaten.
Brine

Use soft water in making the brine. Water containing much
iron or lime will discolor the pickles. Put the cucumbers into
brine very soon after they are gathered. A good measure of -salt
is absolutely necessary to prevent spoilage, but salt alone is not
enough. Salt draws out water from the vegetable tissues and
toughens them somewhat. For this reason a weaker brine will
give a better texture to the finished product. About 1 pound of
salt dissolved in 9 pints of water makes a brine that is not too
heavy. Weight the cucumbers down so this solution will com-
pletely cover them. A cheesecloth may be placed over the top
to exclude the dust and at the same time admit air.

The appearance of bubbles indicates that fermentation is taking
place. When the frothing ceases the acid present in the brine is
strong enough to kill most bacteria in the liquid, and from this
time on the pickle brine should be covered. It is necessary to ex-
clude the air, because air may carry yeast, which may cause the
forming of scum. This scum might cause the pickle to soften and
spoil.

Excluding the Air

As soon as fermentation ceases and bubbles no longer appear,
care should be taken to weight the cucumbers down under the
brine. Cover with a piece of cheesecloth and pour over this a thick
layer of melted paraffin. Place lids on the crocks or jars and wrap
a strip of cheesecloth dipped in hot melted paraffin around where
the Hd and top of container meet, letting paraffin harden and seal
the opening. Do not disturb the containers after they have been
sealed..

When these pickles are opened, they should be firm, a good olive
green color, and in fine condition. The great secret of pickle making
lies in bringing about acid fermentation quickly, and after this is
done by preserving the acidity of the brine by covering tightly.

If desired, as soon as fermentation ceases the pickles may be
taken from the brine, freshened, and made into sweet or sour
pickles with vinegar with or without sugar or spices.

Test for Acid

To determine when the brine reaches the acid stage, put a piece
of blue litmus paper into it. If it turns red, all air should be ex-
cluded. Get litmus paper at a drug store. A practical test is to
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cut a cucumber crosswise. If it is translucent all through, it is
cured. This process usually takes from eight to twelve days if
kept at about 86 degrees F.
Grading

Cucumbers should be graded according to size.
Size 1, 1 to 2 inches, small gherkins.
Size 2, 2 to 3 inches, small pickles.
Size 3, 3 to 4 inches, medium pickles.
Size 4, 4 inches and over, large pickles.

Longf Time Process

Another method of brining cucumbers is to use six parts water,
one" part salt, and one part cider vinegar. Pack the cucumbers
securely in a jar, cover with the solution, and place horse-radish
or grape leaves on the top. Weight the cucumbers with a large
stone on an inverted plate.
Freshening:

First Method: Before using these pickles, they must be fresh-
ened. To do this take the cucumbers from the brine and rinse them
in warm water. Then soak them in cold water for two or three
days, changing the water each day. They may then be used either
in making of sour or sweet pickles.

Second Method: Remove the pickles from the brine and heat
them in a large amount of water just to the summering point.
Then pour off this water and repeat the process, allowing the
pickles to stand in the second hot water for several hours or until
the product suits the taste. Pickles keep better if a little salty. If
product is too salty, pour off this water and repeat the heating
process. After processing, drain well.

Third Method: Wash the pickles as taken from the brine and
cover With clear cold water. Let stand several hours, drain well,
and place in a granite kettle which has been lined with spinach
or grape leaves. Cover the pickles with the leaves and pour over
them boiling water to cover. Allow to stand in this water until
cold, then drain well and pour over them a boiling-hot solution of
one part vinegar to three parts water. Allow them to stand in
this solution for three or four hours and drain again. Cover a
second time with a boiling-hot solution of equal parts of vinegar
and water and allow to stand overnight, when they may be drained
and made up into either sweet or sour pickles.
Short Time Process

Short Process No. 1: Wash the cucumbers to be pickled and
prepare as for brining. Parboil until tender, drain, and put into
clean jars or enameled cans. Pour hot vinegar over them and seal.
Spice and sugar are used as desired.

Short Process No. 2; Prepare the cucumbers by washing, scrap-
ing or peeling where necessary, and cutting or breaking up into
desired size. Soak (each kind separately) in crocks or granite-
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ware overnight in a brine of 1 cup salt to 1 gallon of water. Drain
from this brine and scald for about ten minutes (or until just
tender but not soft) in equal parts of vinegar and water. Drain,
pack the pickles in clean jars, pour the desired pickling mixture
boiling hot over them, and seal.

COMMON FAILURES

Shriveled Pickles: Too strong a brine, too strong a vinegar, or
too much sugar will cause pickles to shrivel. If very sweet or very
sour pickles are to be the finished product, use weak solutions
first, then use the strong ones to complete the process.

Soft Pickles: If too weak a brine is used, if brine does not cover
pickles in the jar, if products are overcooked, or if pickles are left
in a strong brine too long, pickles will be soft.

Hollow Pickles: This is the result of keeping the cucumbers for
too long a time before they are put into the brine. They should be
put into the brine at once.

Dark Colored Pickles: This is caused by using too many spices
or using ground spices instead of the whole spice.

Whitish Pickles: This is caused by having the brine solution too
weak or by removing the pickles from the brine before fermenta-
tion ceases.

Black Pickles: This may be caused by the presence of iron or
other minerals in the water. Use soft water if possible.

Bitter Tasting Pickles: This is the result of using too strong a
vinegar or too many spices.

SCORE CARD FOR PICKLES AND RELISHES
Per cent

Pack—full, attractive, practical 20
Liquid—clean, clear, sparkling 10
Color—natural, characteristic, not faded or unnaturally

bright 20
Quality of product—uniform in size, color, shape, consistency,

plump not shrunken, crisp yet tender, not soft 40
Appearance of container—clear, suitable container, clean,

neatly labeled - -.— 10

Total 100

SCORE CARD FOR CATSUP

Pack—full, attractive, practical 20
Color—characteristic, natural, bright, not dull 20
Quality of product—fine grained, smooth, thick, not solid

or watery 50
Appearance of container—clear suitable container, clean, •

neatly labeled 10
T o t a L 0
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OLIVE PICKLES

The accompanying recipes are for beginners, not for experienced
commercial olive picklers.

PREPARATION OF RIPE OLIVES

The Fruit: Use firm, freshly picked olives ranging from the
straw yellow to light pink stage of maturity. Black olives are too
ripe and will usually give a soft pickled product. The Mission and
Manzanillo varieties are best for the beginner; the Ascolano and
Sevillano are very difficult to pickle successfully by the ripe
process.

Container: To hold the olives during pickling, use a stoneware
crock (jar) or a wooden tub. A barrel cut in half makes two suit-
able pickling tubs.

First Lye: Prepare a lye solution (sodium hydroxide) contain-
ing about 2 ounces of ordinary flake or granular lye to each gallon
of water; this lye is often sold under such names as Rex, Red Seal,
or Babbit's granulated lye or caustic soda, etc, A convenient
method of preparing the solution is to note the contents of the can
(usually 12 ounces) and add contents to the required amount of
water. A household spring scale is useful for weighing lye but
is not necessary. When the lye is well dissolved in the required
amount of water, add enough of the liquid to the olives to cover
them well.

Stir once an hour and occasionally cut several olives with a
knife and note the penetration of the lye; as the lye enters the
olive the flesh is turned to a yellowish color.

Allow the lye to remain until the skins of all olives are well
penetrated and the lye has entered the flesh to a depth of about
1/32 inch or less. The time required varies with the temperature,
the variety, and lye concentration. Uusually four to five hours are
required. The purpose of the first lye is to facilitate the darkening
of the olives; if the lye penetrates too deeply the color will fail to
darken properly.

When the desired penetration has been attained remove and
discard the lye solution.

Darkening of Color: Rinse the olives once with water and dis-
card the water. Leave them in the crock or tub exposed to the air
to darken. Stir twice a day by covering with water and stirring in
water. Discard the water each time. Let stand for four days,
stirring regularly as directed.

Second Lye: Prepare a new lye solution of 1 ounce of lye per
gallon. Cover the olives with it and allow to penetrate about half-
way to the pit. This will require about three or four hours. Re-
move the lye and discard it. This lye is also to facilitate the
darkening.

Second Exposure: Rinse once in water and expose to the air for
twenty-four hours, stirring occasionally during this exposure.
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Third Lye: Prepare another lye solution of 1 ounce of lye per
gallon. Place on the olives and allow to penetrate to the pit—
about four to six hours is usually required. The purpose of this
lye is to destroy the natural olive bitterness and must be allowed
to completely reach the pit. This is judged by cutting several
olives with a knife and noting depth of penetration. If the lye
fails to reach the pits in fifteen hours prepare and apply a fresh lye
of % ounce of lye per gallon until it reaches the pits.

Third Exposure: Rinse olives in water and expose for twenty-
four hours to still further darken the color.

Washing: Cover with water. Change the water twice a day for
a week. The olives should be free from the taste of lye. Absence
of lye or its presence in the olives is easily detected by taste (the
amount present is harmless to the taster).

Brining: Preparing a brine of about % pound of salt per gallon.
Cover the olives with this brine for two days. They are then ready
to serve.

Storage: To keep the olives for several weeks replace after one
week this brine with a fresh brine of 8 ounces of salt to the gallon
of water. Store in this brine one week. Replace it with a fresh
brine of 12 ounces of salt to the gallon. Change this brine once
every three weeks until the olives are consumed, each time pre-
paring a fresh brine of % pound of salt to each gallon of water.

The olives will shrivel somewhat in this brine and are too salty
to eat. Therefore, soak the olives in water overnight before serv-
ing A weaker brine than the above is extremely dangerous, even
if the olives are stored in open containers. Take no chances—use
the brine as directed.

Home canning of olives is difficult and is not recommended.
When olives are to be offered for sale a permit from the State
Board of Health is necessary. Canning on the farm is not prac-
ticable because of the very high cost of the necessary equipment
and because of the necessity of State Board of Health inspection.

Ripe Olives, Short Process: If a dark color is not considered es-
sential the olives can be pickled in a simpler manner than that
given in the above recipe.

Prepare a lye solution of 2Vz punces of lye per gallon of water.
Place it on the olives and allow it to go completely to the pits; this
will usually take eight to twelve hours. Discard the lye. Cover
olives with water. Change it three times a day until the olives are
free from lye. Preserve in brine as directed in the first recipe.

The olives pickled in this way are usually of better flavor than
those pickled by the first recipe but are uneven and light in color,
usually yellow to gray.

PREPARATION OF SPANISH PROCESS GREEN OLIVES

Green olives are pickled by fermentation in brine in much the
same manner as cucumber pickles.

Use olives that have reached full size but which are still green
to straw yellow in color. Sevillano and Manzanillo varieties are
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best. The Ascolano and Mission usually do not ferment satisfact-
orily.

Prepare a lye solution of 2% ounces of lye to the gallon of water.
This is equivalent to about % pound to 5 gallons of water. Be sure
that the lye has dissolved. Stir well before using.

Cover the olives with this lye solution in a wooden tub or stone-
ware jar and allow it to stand, with occasional stirring, until the
lye has penetrated about one half or two thirds of the way to the
pit. Cut samples of the olives frequently with a knife to observe
the depth of penetration of the lye. Penetration to the depth given
requires ordinarily five to seven hours.

Discard the lye. Cover the olives immediately with cold water.
Pour this water off and replace it at once with fresh cold water.
Change this water four or five times a day for two days.

Place the olives in a barrel or small keg and fill the container
completely with brine containing 1 pound of salt to each gallon of
water. Also add about 1 pint of imported Spanish olives and
brine, and % pint of corn sirup to each 5-gallon keg or large con-
tainer. Mix well.

Seal the container completely except for a *4-inch opening to al-
low escape of gas. When gas evolution has ceased seal the small
opening. Keep the barrel filled with brine at all times. The brine
used for filling should be 7% per cent salt, that is 30 degrees as
indicated by the salinometer, or 10 ounces of salt to the gallon of
water. If the barrel is stored in a warm room the olives should be
ready for consumption at the end of about six months. When the
barrel is opened, add to each 5 gallons of olives 1 quart of vinegar.
Transfer the olives and brine to glass-top jars and seal. Do not
use zinc-top jars> No further treatment is necessary.

PREPARATION OF GREEK OLIVES

Use black ripe olives of Mission or Manzanillo varieties. The
Sevillano and Ascolano varieties are not suitable because deficient
in oil. Obtain a supply of three-quarters or half ground rock salt of
good quality; this is a medium coarse crushed salt (ice cream salt
will do).

For containers use lug boxes, either 50-pound or 25-pound size,
lined with ordinary burlap. Mix 5 pounds of the salt with each
20 pounds of olives in the box.

Once a week stir well; this can be done by pouring the olives
into another box. Brine forms and is allowed to seep away from
the box.

After about six weeks the olives should be ready to use. They
will be somewhat shriveled and will have lost most of their
bitterness.

To keep them add a few handfuls of the coarse, crushed salt and
stir the olives occasionally. They should be eaten before they have
completely dried or molded.
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