Fruit Vihegar

2 pounhds Of fruit
1 gallon of Cider Vinegar
1/2 lemon sliced

Cut up or crush the fruit. Bring Vinegar
t0 just boiling (190-195° F) ih ah
ehameled or stainless pot, then turh off
the heat and add the fruit. Pour into
glass jar. Cover and let stand for three
0 four weeks checking flavor as hoted
below. When the vinegar has reached
the desired flavor strainh the Vinegar
through damp cheesecloth or g Coffee
filter several times until the vinegar
shows ho cloudiness. Then pour the
vinegar into Cleah sterilized jars and cap
tightly

Adding sugar or honey: Sugar or honey
Cah be added to the fruit flavors to give
3 Sweeter flavor. To add sugar or
honhey, Straih the vinegar and put it into
a pah and add 1/¢ t0 1 Cup Of sugar or
honey. Bring Vinegar to almost a boil.
Turh of heat and let stahd to for 3-5
minutes. Then pour into fancy jars.

Herb, Garlic or Seed Vihegar

Herbs, Garlic or seeds
1 quart Of Cider Vinegar

Crush some or all the herbs, garlic or
seeds. Bring Vinegar to just boiling (290-
195° F) in ah enameled or stainless pot,
then turh off the heat ahd add the
herbs. Pour into a glass jar cover and
let it stahd for three to four weeks
checking flavor as noted below. When
the vinegar reached the desired flavor,
strain the vinegar through damp
cheesecloth or Coffee filter several
times until the vinegar shows ho
Cloudiness. Then pour the Vihegar into
Clean sterilized jars and Cap tightly

Checking flavor: Tt takes two t0 four
weeks for the greatest £lavor to be
developed. However, desired flavors
are a matter of personal taste. TO test
the flavor, place a few drops of the
vinegar on plain white bread and taste.
When desired flavor is reached, strain
several times through cheesecloth or a
COffee filter until Clear. If flavors are
t00 strong dilute by adding some of the
same vinegar used in preparing the
recipe.
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