ZUCCIHINI SWEET RELISH
Finely chop or grind 10 cups of Zuccihini (remove some of the inners and seeds) and 4 cups of finely chopped onions.  Add 5 Tbsp. of salt and let stand over night.

Drain ad rinse, squeeze away all possible liquid.  Mix 21/2 cups of white vinegar, 6 cups of sugar, 2 Tsp. of celery seed, 1/2 Tsp. of pepper, 1 Tbsp of nutmeg, 1 Tbsp of turmeric and 1 Tbsp of dry mustard.

Blend in finely chopped 1 red pepper and 1 green pepper.  Add these to the seasoning.  Blend in 2 Tbsp. of corn starch.

Mix with vegetables, heat to boiling, stir and thicken over medium heat 15 to 20 minutes.
Put in pint jars that have been sterilized.  Heat lids and rings in boiling water.  Place jars in water bath (5 minutes) or can be canned by putting in pressure cooker for 15 to 20 minutes.

Makes approximately 71/2 pints.
