	PICKLED GARLIC


                            3/4 cup     white vinegar
                            1/4 cup     white sugar
                            1/4 T        each peppercorns, ground cumin and red pepper
                               1 cup     peeled garlic

Bring vinegar, sugar, and spices to a rolling boil.  Add Garlic and boil for
2 minutes.  Can in sterile jars.  Makes one pint.  I tripled receipt.

Allow 10 days before using.  Serve on crackers with herbed cheese spread.

Some uses for vinegar liquid: Add oil - for an oil and vinegar dressing,

                                                or marinade veggies.
                                                                                                             Marilyn Waggoner                        


