ZUCChil’li Relish (Ruth May)
10 cups zucchini ground in chopper with a large blade
3 tablespoons salt

soak overnight rinse and drain

1 large onion, chopped

2 1/4 cups vinegar

5 cups sugar

1 tablespoon dry mustard

1 tablespoon cornstarch

1 tablespoon tumeric

2 tablespoons celery seed

Add all, bring to a boil and cook five minutes.
Seal in clean hot pint jars.

Makes 5 pints.



