Picklgd PampRin

INGREPICNTS:

1-1/2 cups sugar

1~1/2 cups applge cider vinggar

4 cups pumpRin, peeled and cut
into bitg-sizg cubgs

2 sticks cinnamon

10 wholg cloves

PIRECTIONS:

Steam pumpRin until bargly tender, about 10 minutes
(don’t Igt the pumpRin touch the boiling water or it will
gel mushy). Prain thoroughly and s¢l aside.

In a saucegpan, combing sugar, vinggar, cinnamon, and
clovgs and simmer, covered, for 20 minutes. dd
puampRin, retarn to a simmer, cover, and cookR for 3
minutegs moreg. Rgmove pan from heat and Igave the
pumpKin in the sgrap; rgfrigerate for 24 hours.

_'_;"i‘is?,at mixtare to simmering and cook 5 minutgs.
Remove spicgs and pack pumpRin into sterilized jars.

Fill with syrup. d¢al and procgss 10 minutgs in a boiling
walgr bath.

ylelsp: Makgs about 3 pints.

Recipe from The Old Farmer's dlmanae




