GREEN TOMATO KETCHUP

6 pounds green tomatoes

3 pounds onions

1 TBS black pepper

1 TBS dry mustard

1 tsp Worcestershire sauce

4 cups vinegar, either cider or white

1 cup honey

Slice green tomatoes and onions; place in large, non-reactive pot with the pepper, mustard, and Worcestershire sauce.  Pour vinegar over all and cook for about 4 hours over low heat, stirring occasionally.  Puree mixture in blender or processor; strain through mesh strainer. (You may, instead, simply put mixture through a food mill after cooking to save a step.)  Return to pot and bring to boil and cook to desired thickness, about 5-15 minutes; add honey and stir.  Immediately fill hot, sterilized jars, leaving ¼ inch head space.  Wipe rims with damp cloth and seal with lids.  Process in boiling water bath for 10 minutes (altitude over 1000 ft.)  Remove jars and cool on several layers of dry towels until completely cool.  Refrigerate after opening.

Makes about 9-10 half pints or about 5-6 pints.
GREEN TOMATO RELISH

This recipe makes a really delicious hot dog-type relish that is sweet.  It provides a perfect use for green tomatoes, though you wouldn’t guess they are the main ingredient.

1 quart chopped green tomatoes

1 large sweet white onion, chopped

1 large green pepper, chopped

2 TBS canning salt

1 cup sugar

1 TBS prepared mustard

1 tsp celery seed

4 whole cloves

1 cup vinegar, either white or cider, 5% acidity

Combine tomatoes, onion, and pepper in large bowl.  Sprinkle salt over all, mix in, and let stand 1 hour.  Drain vegetables.  Combine drained vegetables, sugar, mustard, and celery seed, and cloves in cheesecloth which has been tied into a bag; add to mixture.  Stir in vinegar and simmer all for 20 minutes.  Remove spice bag.  Pack hot relish into hot, sterilized jars, leaving ¼ inch headspace.  Wipe rims and seal.  Process half-pints for 10 minutes in boiling water bath.

Makes about 5 half-pints.

