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You can find a recipe for our version of pickled garlic on page 212 of
Sarah B. Hood’s Book “We Sure Can” (2011 Arsenal Pulp Press).
You can also find it on our blog at http://wellpreserved.ca/vampire-begone/.

INSTRUCTIONS: cut out along thin blue line, use double sided
tape or rubber cement to affix to the front of the jar! Works best
on a standard 500mL standard mouth canning jar.
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