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PICKLED
CHERRIES

;rt Fresh Firm
serries With Stems

aspoon Salt
Cold Vinegar

er, to Fill Jar
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¢ arge, perfect, sour or Bing '\ 3

ries may be used for these pickled :

cherries. Leave stems on cherries
and wash well. Sterilize a quart
glass jar. Pack washed cherries in
jar. Add salt and vinegar. Add
enough water to completely fill the
jar. Seal the jar and let stand at
least three weeks before using.
Pickled cherries will keep in=
definitely, stored in a cool, dark
place. If desired, this ggcivé may be
cut in half, and the cherries packed
into a pint jar. Serve as a meat
accompaniment.
MRs. CARL RICKERTSEN,
Lexington, Nebraska.
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