
Watermelon Rind Pickle

2 quarts Water 2 cups cold Water
½ cup Salt 4 cups Sugar
2 lbs. Cubed Watermelon rind 1 Lemon, thinly sliced
2 cups Cider Vinegar 2 1-inch Cinnamon Sticks
1 tblspn. Pickling Spices 1 tblspn. whole Cloves

Combine the 2 quarts of Water with Salt in 4 quart kettle; 
Trim green outer covering and pink flesh from Watermelon Rind;
Cut Rind in 1 inch cubes; soak Rind overnight in the above salt water solution.

Drain Rind and rinse thoroughly; 
Cover Rind with fresh cold Water; cook until almost tender, about 45 minutes

Drain Rind. Combine Cider Vinegar, 2 cups cold Water, Sugar and Lemon slices in 
kettle. Tie Cinnamon sticks, whole Cloves and Pickling Spices in a cheesecloth bag 
and add to liquid mixture in kettle.

Bring mixture to the boiling point; simmer for 10 minutes; add cooked watermelon 
Rind.
Simmer until rind is clear and transparent, about 1 hour.
Remove from heat. 
Pack Rind in hot sterilized jars to within ½ inch of top. Cover with boiling syrup 
from kettle.
Seal jars at once. Cool and label

Yeild: 2 pints

Recipe from Martha Conley Hall (Mrs. Douglas D. Hall)


