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Easy Refrigerator Pickles in your basket:
6 cups cucumbers, thinly sliced
2 cups onions, thinly sliced
1 %6 e whith wikidiic Sweet corn
1 cup sugar
Ya tsp salt potatoes
Y2 tsp mustard seed
%2 tsp celery seed tomatoes

Y2 tsp ground turmeric

Layer cucumbers and onions in large glass bowl. Combine vinegar and remaining
ingredients in a saucepan, stir well. Bring to a boil and cook for 1 minute. Pour

over cucumbers and let cool. Cover and marinate in refrigerator for 4 days. Will

keep for up to 1 month.

Garlicky Tomato- Eggplant Sauce
Y4 cup olive oil

10 cloves garlic, minced

% cup finely chopped onion

3 cups peeled, cubed eggplant

1 cup minced fresh parsley

"4 cup minced fresh oregano

1 TBS minced fresh basil

Y2 tsp salt

Y2 cup dry red wine

2 cups cherry tomatoes

Freshly ground pepper to taste

3 TBS freshly grated parmesan cheese

Heat oil in skillet; add garlic and onions and sauté until lightly browned. Add
eggplant, parsley, oregano, basil and salt; cover, and simmer 12-15 minutes. Add wine
and "4 cup water; continue cooking until mixture has a sauce consistency. Just before
serving, add tomatoes and ground pepper and cook just enough to heat thoroughly but
retain tomato shape. Sprinkle with parmesan.
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