Ingredients

1.5kg cauliflower, cut into small florets

6 lebanese cucumbers, unpeeled, seeded, chopped coarsely

6 cups (480g) cabbage, finely shredded

900 g green beans, trimmed and chopped coarsely

3 medium red capsicums, chopped coarsely

3 medium green capsicums, chopped coarsely

2.6 litres apple cider vinegar

1kg white sugar

6 tbsp mustard powder

3 tbspn mustard seeds

3 tsp ground turmeric

1 tsp cayenne pepper

3 tsp coarse cooking salt

1.5 cups flour

¾ cup water

3 tins canned corn kernels, drained

Method

1. Boil, steam or microwave the cauliflower, cucumber, cabbage, beans and capsicum, separately, until barely tender; drain. Transfer vegetables once cooked to a large bowl of iced water.

2. Combine vinegar, spices, sugar and salt in a large saucepan; stir over high heat, without boiling, until sugar dissolves. Blend flour with the water in small jug until smooth, add to pan; cool, stirring, until mixture boils and thickens. Add drained vegetables and corn; simmer, uncovered, stirring occasionally, 5 minutes.

3. Spoon hot pickle into hot sterilised jars; seal immediately. Label and date jars when cold.

Makes 24 cups.
Store pickle in a cool dark place for at least one month before opening. Refrigerate after opening. Serve as part of a ploughman’s lunch or with cold meats and cheese.
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