PICKLED RED GRAPES

Prep time: Technique:
90 MINS. REMOVE CRAPES FROM STEM, UWASH UWELL AND CUT IN HALF. SET ASIDE.

Ingredients: IN A SMALL SAUCEPAN COMBINE VINEGAR, WATER, AND SUGAR. PLACE OVER

| LB RED SEEDLESS CRAPES HICH HEAT AND BRING TO A BOIL.

1 CUP APPLE CIDER VINCGAR

/9 CUP LWATER PLACE SPICES ON THE BOTOM OF THE MASON JAR AND PLACE THE CRAPES

| CUP SUCAR ON TOP OF THEM.

9 PIECES STAR ANISE (LUHOLE) b .

4 PIECES CLOVES (LUNOLE) OUR HOT wgccmz MIXTURE INTO THE JAR ON TOP OF THE CRAPES. LET SIT

/9 TSP MUSTARD SECDS AUHOLE UNTIL COOL. PLACE LID ON JAR AND ALLOW CRAPES TO REFRIGERATE FOR AT

1/4 TSP BLACK PEPPERCORN (LUHOLE) ~ LEAST 21 HOURS BEFORE SERVING. )
Materials: Serving suggestions:

1 0T MASON JAR WITH LID GREAT WITH CHeESE, PATE, OR

SMALL SAUCE PAN SCATTERED OVER A SALAD!

PAIRING KNIFE

"Evg,ug,!" - Chef Bob Simontacci
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