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VINEGAR & VERJUS

CANNED PEACHES WITH L8 HARVEST

[0 MARUE vinecar

5% ACETIC ACID VINEGAR | 200 ml, 1 litre

Icewine vinegar is made from Vidal grapes that are picked while
naturally frozen in the winter, from the vine, and pressed immediately.
Bottle aged for years.
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Prep Time: 15 min et 4 cups sugor
%4 cwp white vinegar
COOkmg Time: 25 min Ya L8 Harvest Vinegar
1 cup water
2 tablespoons whole cloves
4 pounds fresh dlingstone peaches, blanched and peeled
5 (3 inch) cinnamon sticks
Mot e  Combine the sugar, vinegar and water in a large pot, and bring to a boil.
o Boil for 5 minutes.
o Press one or two cloves into each peach, and place into the boiling syrup.
o Boil for 20 minutes, or unfil peaches are tender.
®  Spoon peaches info sterile jars and top with liquid to 2 inch from the
rim.
o Pyt one cinnamon stick into each jar.
o Wipe the rims with a clean dry cloth, and seal with lids and rings.
e Process in a hot water bath for 10 minutes to seal, or consult times

recommended by your local extension.
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