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Ball	canning	pepper	relish

Using	the	bell	peppers	I	had	left	from	the	end	of	the	harvest...	red	and	green	(you	could	use	all	the	colors,	red,	yellow,	green,	orange,	black)	I	made	up	a	batch	of	Pepper	Relish.	DH	loves	this	stuff	in	scrambled	eggs.	I	like	it	on	tortilla	chips	like	you	would	eat	salsa.	It's	also	good	as	a	sauce	over	pork	and	chicken	or	mixed	with	cream	cheese	for	a	dip.
Good	stuff!Here's	what	I	did...I	finely	chopped	24	peppers	(some	people	grind	them	up,	I	like	the	chunkiness	of	chopping	them)I	put	the	chopped	peppers	in	a	large	stainless	steel	saucepan	and	added	7	finely	chopped	onions,2	Tbsp.	pickling	salt3	cups	apple	cider	vinegar	(white	vinegar	would	work	too,	I	just	love	the	flavor	apple	cider	vinegar	adds)	3
cups	granulated	sugar	And	2	Tbsp.	mustard	seedsI	mixed	all	the	ingredients	thoroughly,	brought	it	to	a	boil	over	medium-high	heat,	then	reduced	the	heat	and	boiled	gently	for	about	30	minutes.	While	the	relish	was	simmering,	I	prepared	my	pint	canning	jars	by	placing	them	in	a	flat	pan	of	boiling	water	set	on	two	stove	eyes.	I	simmered	my	lids	in
hot	water,	keeping	everything	hot	until	I	was	ready	to	use	them.	Then	I	ladled	the	mixture	into	the	hot	sterilized	jars,	tightened	the	lids	and	rings	on	to	fingertip	tightness	and	processed	the	jars	in	a	boiling	water	bath	for	10	minutes	(place	jars	in	the	canner	ensuring	they	are	completely	covered	with	water,	bring	water	to	a	boil,	the	boil	for	10
minutes)	After	processing,	I	removed	the	jars	from	the	canner	using	my	jar	lifter,	and	set	them	on	a	folded	dish	towel	on	the	counter	to	cool...	and	of	course,	to	listen	for	the	PING	of	each	successfully	sealed	jar!	Yummy!	Diana	Rattray	Relishes	are	the	perfect	condiment	for	preserving	fruits	and	vegetables.	Often	overlooked	and	thought	to	be	just	the
side	on	hotdogs	or	burgers,	relishes	are	a	great	ingredient	to	have	at	hand	because	they	can	brighten	the	flavor	or	all	sorts	of	dishes,	from	soups	to	stews	to	sauces.	A	heaping	spoonful	of	a	sour	and	tart	relish	can	transform	what	otherwise	would	be	a	boring	plate	of	food.	Using	our	pepper	relish	recipe,	you	can	put	to	good	use	a	bounty	of	peppers
from	your	garden	and	preserve	them	for	later	use	without	sacrificing	the	flavor—you	might,	in	fact,	enhance	their	natural	sweetness	with	this	preparation.	Our	yummy	sweet	relish	makes	a	delicious	topping	for	deviled	or	scrambled	eggs.	It's	a	great	accompaniment	to	meatloaf,	burgers,	or	grilled	chicken	or	fish.	Mixed	with	cream	cheese	or	sour
cream	it	makes	a	fantastic	party	dip.	Serve	it	at	breakfast	with	hash	browns	or	breakfast	casseroles,	or	at	lunch	with	pinto	beans	and	ham	or	grilled	cheese	sandwiches.	A	mixture	of	differently-sized	chopped	peppers	gives	the	relish	the	perfect	texture.	Plus,	red,	yellow,	orange,	and	green	peppers	make	for	a	brighter	condiment.	Add	spice	if	you're
keen	on	it	with	a	few	chili	flakes,	or	keep	it	as	is	for	a	wonderful	and	succulent	treat.	Our	recipe	gives	you	the	instructions	on	how	to	can	the	relish,	so	before	your	start,	be	sure	to	have	clean	and	ready	5	to	6	1-pint	canning	jars.	20	large	bell	peppers,	red,	yellow,	orange,	and	green	1	1/2	pounds	sweet	onions	1/4	cup	canning	salt,	or	pickling	salt	2	cups
white	vinegar	2	cups	apple	cider	vinegar	5	cups	granulated	sugar	1	tablespoon	yellow	mustard	1	tablespoon	sweet	Hungarian	paprika	Note:	While	there	are	multiple	steps	to	this	recipe,	this	relish	is	broken	down	into	workable	categories	to	help	you	better	plan	for	preparation	and	canning.	Gather	the	ingredients.	Wash	the	peppers,	slice	them	in	half
lengthwise,	and	remove	the	seeds	and	ribs.	Cut	the	peppers	into	large	chunks—when	done	you	should	have	about	6	pounds	of	chunks.	Finely	chop	about	1/2	to	2/3	of	the	peppers.	Grind	or	finely	chop	the	remaining	amount	of	peppers	using	a	food	grinder	or	food	processor.	Coarsely	chop	about	half	of	the	onions.	Add	the	remaining	onions	to	the
grinder	or	food	processor	with	the	peppers.	In	a	large	bowl,	combine	the	chopped	and	ground	peppers	and	onions	with	the	salt.	Toss	to	mix	thoroughly,	cover	the	mixture	with	abundant	ice,	and	let	stand	for	3	hours	in	the	refrigerator.	Drain	and	rinse	the	bell	pepper	and	onion	mixture,	squeezing	the	vegetables	with	your	hands	to	get	as	much
moisture	out	as	possible.	In	a	large	nonreactive	pot,	combine	the	two	kinds	of	vinegar,	sugar,	mustard	seeds,	and	paprika,	if	using.	Add	the	well-drained	pepper	mixture	and	bring	to	a	boil.	Reduce	the	heat	to	medium-low	and	simmer,	uncovered,	for	50	to	60	minutes,	until	thickened.	Stir	occasionally.	In	a	saucepan,	bring	water	to	a	simmer,	turn	to	low
and	add	the	flat	lids.	Keep	the	lids	in	hot	water	until	you're	ready	to	use	them.	Fill	a	bath	canning	kettle	about	half	full	with	water.	Add	the	canning	jars	to	the	water	and	bring	to	a	boil.	Carefully	remove	the	jars	and	drain.	Ladle	the	pepper	mixture	into	the	hot	drained	jars,	leaving	1/2-inch	headspace.	With	a	damp	clean	cloth,	wipe	any	spills	or	drips
from	the	threads	and	rims	of	the	jars.	Using	tongs,	lift	lids	from	the	water	and	let	any	excess	drip	off	of	them.	Place	the	clean	jar	rims	on.	Screw	on	the	jar	rings	firmly	but	not	too	tightly.	Place	the	filled	jars	into	the	canner.	The	water	should	be	at	least	1	inch	above	the	jars.	Bring	the	water	to	a	boil,	cover,	and	boil	gently	for	10	minutes.	Carefully,
remove	the	jars	to	a	rack	to	cool.	Once	cool,	check	for	seals.	If	any	jars	did	not	seal,	refrigerate	the	relish	and	use	it	within	the	next	three	months.	Label	the	jars	with	an	expiration	date	of	12	months	in	the	future.	Keep	in	a	cool	dry	place	for	up	to	12	months.	Enjoy!	Canning	procedures	change	depending	on	where	you	live.	This	simple	guide	will	allow
you	to	identify	if	there's	the	need	for	additional	time	during	the	canning	process:	Add	5	minutes	to	the	processing	time	if	you	live	between	1,001	to	3,000	feet	in	altitude.	Add	10	minutes	to	processing	time	if	you	live	between	3,001	to	6,000	feet	in	altitude.	Add	15	minutes	to	the	processing	time	if	you	live	between	6,001	to	8,000	feet	in	altitude.	Rate
This	Recipe	I	don't	like	this	at	all.	It's	not	the	worst.	Sure,	this	will	do.	I'm	a	fan—would	recommend.	Amazing!	I	love	it!	Thanks	for	your	rating!	Total	Time	1	day	40	minutes	about	3	1/2	-4	lbs	of	fresh	peppers	(spicy	or	a	mix	of	mild	and	spicy)	3	cloves	of	garlic,	peeled	and	crushed	6	cups	white	vinegar	2	cups	water	Prepare	Mason-style	half	pint	jars,
bands,	and	new	lids	by	washing	in	warm	soapy	water,	checking	for	any	chips	or	cracks.Place	rack	in	the	bottom	of	water	bath	canner	and	fill	with	enough	water	to	cover	jars	by	about	1	–	2	inches.	Place	empty	jars	in	and	begin	to	heat	the	pot	to	warm	the	jars.	(If	the	water	starts	to	boil,	turn	down	heat-	do	not	to	boil	the	empty	jars.)Meanwhile,	wash,
seed,	and	finely	chop	all	the	peppers.		I	recommend	wearing	gloves!	Make	the	brine.		Add	smashed	garlic,	vinegar,	and	water	to	a	stainless	steel	pot	and	bring	to	a	gentle	boil	for	5	minutes.Working	with	one	or	two	hot	jars	at	a	time,	lift	the	jars	out	of	the	pot.	Pack	the	jars	with	chopped	pepper	mix	leaving	a	half	inch	head	space	at	the	top.	Using	a
ladle,	fill	the	jars	with	hot	brine,	maintaining	the	half	inch	of	headspace.	With	a	non-metal	chopstick	or	bubble	tool,	gently	slide	down	the	side	of	the	jar	between	the	food	and	the	glass	to	release	air	bubbles.		Do	this	a	few	times	around	the	jar.	Sometimes	this	creates	a	bit	of	extra	space	so	double	check	your	headspace	one	more	time.With	a	clean
damp	cloth,	wipe	the	jar	rim	and	place	a	fresh	lid	on	top.		Screw	down	the	band	to	“fingertip	tight”.	Using	tongs,	carefully	lower	the	jar	into	the	hot	water	taking	care	not	to	tip	it	over	.	Repeat	this	process	until	all	jars	are	filled	and	in	the	canner.Double	check	your	water	level	to	make	sure	there	is	still	an	inch	or	two	above	the	jars.		Place	the	lid	on	the
pot	and	bring	it	to	a	boil.	When	the	water	is	boiling,	begin	the	process	time	of	10	minutes.	Turn	off	the	heat,	carefully	lift	the	lid,	and	wait	5	minutes	to	allow	jars	to	“rest.”	Then,	carefully	lift	them	straight	up	with	your	jar	tongs	and	set	them	on	a	dish	towel	to	cool	undisturbed	for	12-24	hours.		Resist	the	urge	to	touch	them	or	move	them	as	the	wax
seal	needs	time	to	set!Check	for	proper	seal.		Unscrew	the	bands	and	gently	lift	the	lids	with	your	fingers.		A	properly	sealed	lid	will	not	lift	off	or	budge.	(Place	any	unsealed	jars	in	the	fridge	and	consume	them	first,	or	get	a	new	lid	and	reprocess	the	jar.)Label	your	jars	and	use	within	18	months	for	best	quality!		Jars	are	best	stored	without	the	bands
on	and	stacked	no	more	than	two	high.		This	recipe	was	adapted	from	Ball	Hot	Pepper	Pickles.If	you	live	at	an	altitude	above	1000	ft,	please	check	this	chart	to	make	adjustments	to	the	process	time.If	you	don’t	have	3	1/2	pounds	of	peppers,	feel	free	to	scale	this	recipe	back	(or	up)!	The	brine	makes	a	generous	amount	of	liquid	even	if	you	end	up	with
a	few	more	jars.	Or	you	can	always	scale	the	brine	quantity	back,	maintaining	the	original	ratio	of	vinegar	to	water	in	order	to	insure	food	safety.	1	Tablespoon	Amount	Per	Serving:	Calories:	about	4	Nutrition	information	isn't	always	accurate.	MAKE	IT	SHINE!	ADD	YOUR	PHOTO	Peppers	are	another	vegetable	that	have	been	slow	to	come	with	the
summer	weather	we	have	had	over	the	last	three	months.	Red,	Yellow,	and	Orange	Peppers	are	now	at	a	good	price	at	farmers	market	so	I	decided	to	get	a	relish	together	for	hamburgers	and	other	meats	for	bbq’s.	Here	in	Santa	Barbara	if	it	isn’t	raining	it’s	fair	game	to	light	up	the	cue	and	start	grilling!	I	wanted	to	make	this	a	colorful	relish	so	I
found	a	recipe	that	lets	me	use	all	the	peppers	in	the	rainbow.	Prep	Time	10	minsCook	Time	30	minsTotal	Time	40	mins	Course	Appetizer,	SaladCuisine	American	2	pc.	large	red	bell	peppers	--	seeded,	chopped	fine1	pc.	large	green	bell	peppers	--	seeded,	chopped	fine1	pc.	large	orange	bell	peppers	--	seeded,	chopped	fine2	pc.	large	yellow	bell
peppers	--	seeded,	chopped	fine2	pc.	small	fresh	hot	chile	pepper	--	seeded,	chopped	fine2	pc.	medium	red	onions	--	finely	chopped1	1/3	cup	white	vinegar1	cup	sugar1	1/2	T.	chopped	fresh	coriander	(this	is	cilantro)2	teaspoons	salt	Put	the	peppers	and	onions	in	a	heavy	enamel	or	stainless-steel	saucepan.	Add	sufficient	water	to	cover	and	bring	to	a
boil	over	high	heat.	Boil	for	1	minute,	then	drain	well	in	a	colander.	Return	the	vegetables	to	the	pan	and	add	the	remaining	ingredients.	Bring	the	mixture	to	a	simmer	over	low	heat	and	cook	for	5	minutes.	Pack	into	hot	sterilized	jars	and	attach	the	lids.	Process	in	a	boiling	water	bath	for	15	minutes.	This	recipe	yields	about	3	pints.	Keyword	Four-
Pepper	Relish,	relish	Jump	to	Recipe	Print	Recipe	This	is	a	lovely,	classic	relish	with	a	spritely,	sweet	taste	and	crisp	texture	from	the	Ball	Blue	Book.	Some	commercial	versions	may	include	cabbage	as	a	cheaper	filler	ingredient,	but	this	version	sticks	to	the	classic	ingredients.	This	is	good	on	both	hotdogs,	and	hamburgers.	The	recipe	Jar	size
choices:	Quarter-litre	(½	US	pint	/	250	ml	/	8	oz)	Processing	method:	Water	bath	or	steam	canning	Yield:	8	x	quarter-litre	(½	US	pint)	jars	Headspace:	2	cm	(½	inch)	Processing	time:	10	minutes	Total	Time	1	hour	45	minutes	Yield	8	quarter-litre	jars	(½	pint	/	250	ml/	8	oz)	Wash	cucumber,	slice	sliver	off	each	end.	Leave	unpeeled,	finely	chop.	Put	in	a
very	large	bowl,	or	a	pot.	Peel	and	finely	chop	the	onion;	add	to	the	cucumber.	Wash	seed,	and	finely	chop	the	peppers;	add	to	the	cucumber.	Sprinkle	the	salt	over	the	vegetables,	mix	a	bit	with	your	hands,	then	pour	enough	cold	water	over	the	veg	to	cover	them	all.	Drain,	rinse	and	drain	again.	While	the	mixture	is	draining,	in	a	large	pot	put	the
vinegar,	celery	seed,	mustard	seed	and	sugar.	Bring	to	a	low	boil	then	simmer	uncovered	for	10	minutes.	Pack	hot	into	quarter-litre	(½	US	pint)	jars.		Leave	2	cm	(½	inch)	headspace.	Debubble,	adjust	headspace.	Process	in	a	water	bath	or	steam	canner.	Process	jars	10	minutes;	increase	time	as	needed	for	your	altitude.	Best	after	at	least	a	month	of
jar	time.	Reference	information	How	to	water	bath	process.	How	to	steam	can.	When	water-bath	canning	or	steam	canning,	you	must	adjust	the	processing	time	for	your	altitude.	For	salt	substitute,	we	recommend	Herbamare	Sodium-Free	.	More	information	about	Sugar	and	Salt-Free	Canning	in	general.	Australia	and	New	Zealand	vinegar	strength
special	notes.	Recipe	notes	Use	cucumbers	with	no	wax	on	the	skin.	You	can	use	pulse	button	on	food	processor	to	do	the	fine	chopping.	You	can	use	any	colours	of	bell	pepper,	or	even	all	the	same	colour.	Instead	of	apple	cider	vinegar,	you	could	use	white	vinegar	(5%	or	higher).	The	taste	might	be	a	bit	harsher.	Instead	of	sugar,	you	could	use	the
same	volume	amount	of	Splenda®	OR	4	to	5	teaspoons	liquid	stevia	(we	have	used	Better	Stevia	liquid	stevia	with	good	results.)	Recipe	source	Sweet	Pickle	Relish.	In:	Ball	Blue	Book.	Muncie,	Indiana:	Healthmark	LLC	/	Jarden	Home	Brands.	Edition	37.	2014.	Page	89.	Modifications:	suggested	sugar	and	salt	subs	Nutrition	information	Regular	version
Per	2	tablespoons	/	30	ml:	54	calories,	109	mg	sodium	Sugar	and	salt-free	version	Per	2	tablespoons	/	30	ml:	7	calories,	1	mg	sodium	Weight	Watchers	PointsPlus®:		1	to	5	tablespoons,	0	points.	8	to	17	tablespoons,	1	point	*	Nutrition	info	provided	by	*	PointsPlus™	calculated	by	healthycanning.com.	Not	endorsed	by	Weight	Watchers®	International,
Inc,	which	is	the	owner	of	the	PointsPlus®	registered	trademark.	*	Better	Stevia	®	is	a	registered	trademark	of	the	NOW	Foods	Company.	*	Herbamare	®	is	a	registered	trademark	of	the	A.	Vogel	Corporation.	*	Pickle	Crisp	®	is	a	registered	trademark	of	the	Newell	Corporation.	As	an	Amazon	Associate	I	earn	from	qualifying	purchases.Thank	you
to	Pollinate	Media	Group	for	sponsoring	this	post.	This	Sweet	Pepper	and	Onion	Relish	is	my	copycat	version	of	Harry	&	David’s	popular	treat.		It’s	delightful	mixed	with	cream	cheese	and	spread	on	crackers	or	used	as	a	glaze	for	pork	and	chicken.	And	it	makes	a	fabulous	gift!	I	always	enjoy	receiving	homemade	gifts.		When	someone	takes	the	time
to	make	something	for	you,	whether	it’s	a	simple	plate	of	cookies	or	some	elaborate	craft,	it	says	a	lot.		It	makes	you	feel	all	the	more	unique,	special,	appreciated	and	loved.		Cooking	happens	to	be	one	of	my	biggest	passions,	and	so	naturally	I	particularly	enjoy	making	gifts	for	people	that	are	edible.		Christmas	cookies,	as	always,	are	on	my	list	this
year	along	with	a	few	other	goodies.		And	today	I’m	sharing	a	special	one	with	you.	I	picked	up	this	month’s	issues	of	Cooking	Light,	Real	Simple	and	Sunset	at	Safeway	and	once	the	kids	were	in	bed	I	enjoyed	a	luxurious	evening	thumbing	through	each	issue.		One	of	the	recipes	in	Cooking	Light	is	for	glazed	chicken	that	features	red	pepper	jelly.		The
moment	I	saw	that	the	light	bulb	came	on.		What	a	great	gift	idea	–	homemade	red	pepper	jelly.		As	the	wheels	continued	turning	I	thought	about	a	red	pepper	and	onion	relish	that	I	love	from	Harry	&	David	that’s	especially	popular	during	the	holidays.		It’s	delicious	mixed	with	cream	cheese	and	spread	on	crackers,	or	used	as	a	glaze	for	pork	or
chicken.		Those	tiny	jars	of	it	are	pricey	for	what	you	get	and	so	I	decided	to	make	my	own	copycat	version.	Back	to	Safeway	to	buy	some	more	canning	jars,	pectin,	and	the	ingredients	for	this	relish.		Then	back	to	my	kitchen	to	finish	up	the	experiment.		The	end	result:		It’s	fabulous!		You’re	going	to	love	it	and	so	are	the	lucky	recipients	of	your	gift!
	Just	add	a	ribbon	and	a	little	tag	and	your	gift	is	complete!	Let’s	get	started!	Combine	all	the	ingredients,	except	for	the	pectin,	in	a	large	stock	pot.	Bring	it	to	a	boil,	reduce	the	heat	to	low,	and	simmer,	uncovered,	for	1	1/2	hours,	stirring	occasionally.		Now	it’s	time	to	add	the	pectin.		You	won’t	need	much	because	most	of	the	liquid	will	have
evaporated	by	now.	Add	the	pectin	(I	used	and	recommend	Ball’s	Realfruit	Classic	Pectin),	bring	the	mixture	to	a	rapid	boil	and	boil	for	1	minute.		Remove	from	the	heat.	Immediately	ladle	the	hot	relish	into	hot	sterilized	canning	jars	with	sealable	canning	lids.		Process	in	a	water	bath	for	20	minutes.	*	A	note	about	the	water	bath	process:		There	are
specific	canners	for	the	job	–	this	is	the	one	I	have.		It’s	deep	enough	to	fully	cover	the	bottles	by	several	inches,	it	has	rack	with	separate	compartments	that	keeps	the	bottles	separated	so	they	don’t	break	by	getting	knocked	against	each	other	while	boiling,	and	it	comes	with	all	the	extra	equipment	you’ll		need.		If	you	don’t	own	a	canner	and	don’t
want	to	buy	one,	just	use	a	large,	deep	stock	pot	and	place	the	jars	in	it	with	the	water	covering	the	top	by	at	least	two	inches.	Remove	the	jars	from	the	canner	and	let	them	rest	for	24	hours	undisturbed	before	moving.			This	Sweet	Pepper	&	Onion	Relish	will	keep	up	to	a	year.	This	recipe	makes	about	a	dozen	1/2	pint	jars.		For	the	ones	you	want	to
give	away	as	gifts,	just	tie	a	ribbon	around	them	with	a	little	label.		Are	they	cute	or	what?	Enjoy	this	relish	mixed	with	cream	cheese	and	spread	on	crackers,	as	a	glaze	for	chicken	or	pork,	or	however	else	your	imagination	inspires!			Sweet	Pepper	&	Onion	Relish	6	cups	tomatoes,	skinned,	seeded	and	diced	(first	blanch	the	tomatoes	in	boiling	water
for	30	seconds	for	easy	peeling)	(a	couple	of	our	readers	have	reported	success	with	using	canned	tomatoes	-	see	reader	comments	below)	6	cups	red	bell	peppers,	seeded	and	diced	4	cups	yellow	onion,	diced	4	jalapenos,	seeded	and	diced	2	cups	white	vinegar	1½	cups	cider	vinegar	5	cups	granulated	sugar	2	tablespoons	salt	1	tablespoon	cayenne	4
tablespoons	pectin	(recommended:	Ball's	Classic	Realfruit	Pectin)	*See	NOTE	if	relish	turns	out	too	runny.	Place	all	the	ingredients,	except	for	the	pectin,	in	a	large	stock	pot.	Bring	the	mixture	to	a	boil,	reduce	the	heat	to	low,	and	simmer	for	1½	hours,	uncovered,	stirring	occasionally.	Add	more	cayenne	to	taste	if	desired.	Add	the	pectin	and	quickly
bring	to	a	boil	for	1	minute.	Remove	from	heat	and	ladle	the	hot	mixture	into	hot,	sterilized	canning	jars.	Process	the	jars	in	a	canner	or	large	stock	pot	(see	note	on	canners	in	post),	with	the	water	at	least	one	inch	above	the	jars,	for	20	minutes.	Remove	the	jars	and	let	them	sit	undisturbed	for	24	hours.	Relish	will	keep	for	up	to	a	year.	Makes	about	a
dozen	½	pint	jars.	*	Do	a	quick	test	before	canning	the	relish:	Put	a	small	spoonful	on	a	cool	plate	and	wait	a	couple	of	minutes	then	check	for	consistency.	It	shouldn't	be	running	all	over	the	plate,	nor	should	it	be	firm	like	jello.	If	it's	too	runny	for	your	preference,	add	a	little	more	pectin	and	boil	for	another	minute.	Repeat	as	necessary.	(Note,	it	can
take	a	full	24-48	hours	for	pectin	to	set	properly.	Shake	one	of	the	jars	and	see	if	it's	runny.	If	it	is,	you	can	still	"rescue"	them	by	opening	the	jars	(you'll	need	to	use	new	lids	but	as	long	as	the	rims	aren't	bent	you	can	reuse	those),	pour	everything	back	into	a	pot,	bring	back	to	a	boil	and	stir	in	more	pectin.	Then	can	again.)		
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