CUCUMBER OR ZUCCHINI RELISH                                                         - S. Ullom
Ingredients:
1 doz. large cucumbers or equivalent amount of zucchini
2 qt. onion, chopped fine

1 medium pepper, chopped fine

1 qt. vinegar

2 tbsp. mustard seed

4-5 c. sugar

Peel cucumbers or zucchini, remove seeds and grind.  Soak cucumbers, onions and peppers in salt water for 15 minutes and then let it drain overnight.  Mix all ingredients together and boil for 20 minutes.  Put in jars and seal.  Makes 5 pints. 
