PICCALILLY


1 Large Cauliflower					1 Tin Dill Cucumbers
500g Chopped Onions					1 ½ Bottles Grape Vinegar (not Sprit Vinegar)                                             
125ml Flour					              50g Mustard Powder
50ml (25g) Turmeric Powder			              200g Salt
500g Sugar

1. Wash and split Cauliflower into small pikes.
2. Chop onions and soak overnight in pan with salt and enough water to cover.
3. Drain next day and add 1 bottle vinegar and sugar.
4. Heat to boiling point and allow cooking for 10 minutes.
5.  Mix flour, mustard powder, turmeric with the remaining ½ bottle of vinegar.
6. Stir slowly into boiling mixture and allow cooking for 2-3 minutes.
7. Remove from stove and add chopped dill cucumbers.
8. Scoop into sterilized jars.

Sterilizing jars

Wash jars and lids thoroughly.
Rinse well and allow to drip dry.
When ready to fill place jars in Microwave for about 1 minute, fill while still warm.
Stretch a piece of cling film over the top of the jar and place in microwave on high for 1 minute.
Remove from microwave and allow cooling before placing the lids on.
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