HOT PEPER RELISH                                                         - S. Ullom
Ingredients:
32 hot peppers, any kind (leave seeds in)
10 onions

1 tbsp. salt

2 ½ c. sugar

2 ½ c. vinegar

Grind peppers and onions and put in kettle.  Add salt, sugar and vinegar.  Simmer for 20 minutes.  Hot pack into canning jars.  (Don't forget to wear gloves when handling peppers.)
