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CURRIED CUCUMBER RELISH
DN000202
ABOUT THIS RECIPE
As a member of the Cucurbitaceae family of plants, cucumbers are a rich source of triterpene phytonutrients called cucurbitacins. 
Cucurbitacins A, B, C, D and E are all contained in fresh cucumber.  They have been the subject of active and ongoing research to determine the extent and nature of their anti-cancer properties.  Scientists have already determined that several different signalling pathways (for example, the JAK-STAT and MAPK pathways) required for cancer cell development and survival can be blocked by activity of cucurbitacins.  We might expect to see human studies that confirm the anti-cancer benefits of cucumbers in the everyday diet. 

COOKING TEMPERATURES AND TIMES
30 minutes plus overnight standing
SERVES

Yields: 5-6 pint jars.
INGREDIENTS
4 lbs finely chopped cucumbers

3 bell peppers

2 tbsp. celery seed

4 cups vinegar

2 tbsp. curry powder

2 tbsp. pickling spices

3 onions

3 tbsp. salt

2 tbsp. mustard seed

4 cups Sugar
PRE-PREPARATION
Use coarse blade on grinder.  Combine all vegetables in large bowl; combine with salt, celery seed and mustard seed. Drain in a colander overnight; press out all excess liquid. 
METHOD
Bring vinegar to a boil and add sugar, curry powder and pickling spices.  Pickling spices should be tied in cheesecloth so that it will not remain in final relish.  Pour over vegetables and let stand 12-18 hours. 
Put all on stove and simmer until hot. Pack in hot jars and seal.
TIPS
Jar Preparation

Wash the jars, lids, and bands in hot, soapy water; rinse and drain.  Fill the canner with water and place the jars in the rack.  Cover and bring to a simmer over medium heat.  Reduce heat and keep jars hot until you're ready to fill them.

Put the flat lids in a saucepan and cover with water; bring just to a simmer over medium heat.  Do not boil.  Reduce heat and keep them hot until you're ready to use them. 

Put the screw bands near your work area.  There's no need to heat the bands.

Filling Jars
Prepare your recipe for jam, jelly, pickles, relish, etc.. Have a trivet or rack ready in your work area for the hot pot.

Working with one jar at a time, use canning jar tongs to remove jars from the hot water to your work area.  Fill jars with a ladle, leaving the appropriate amount of headspace (see recipe).

Note: A canning funnel is a great tool for this step.

Slide a small non-metallic spatula or plastic knife around the hot mixture to remove any air bubbles.  Using a damp clean cloth or paper towel, clean jar rims and threads. 

Centre lids on jars so the sealing compound is in contact with the rims. Screw bands down just to fingertip-tightness.  Do not over-tighten. 

Note: A magnetic lid lifter makes it easier to remove lids, one at a time, from the hot water. 

Processing Filled Jars
Return filled jars to the rack in the hot water in the canner. Lower the rack and adjust the water level so there is at least 1-inch above the tops of the jars. 

Cover the canner and bring to a full boil. Once the water is at a full boil, begin timing the processing time required by your recipe. 

Turn off heat, remove cover, and let jars stand in the water for 5 minutes. Using the canning jar tongs, remove the jars to a rack or heavy towel to cool. Do not tilt, turn, or dry, and do not disturb the lids or tighten bands. 

After 24 hours, check for seals and remove bands. 

Refrigerate any unsealed jars and use within a few days, or reprocess, heating the liquid again (according to recipe instructions) and canning in sterilized jars with new lids. 

Label properly sealed jars, wipe the jars and threads clean, and store in a cool, dark place. If desired, the bands can be washed and saved for another canning project or you can screw them (loosely) back on the jars. 

SERVING
This area has yet to be updated

VARIATIONS

Instead of using curry powder and pickling spice, make your own curry flavouring by combining together the following ingredients in a muslin bag 
1 tbsp. turmeric

1 tbsp. mustard, tied in bag

2 sticks cinnamon

2 tbsp. whole cloves

2 tsp. whole allspice
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