Pickled Green Tomatoes
1 x 32 oz wide mouth jar

2 to 3 Slice Green Tomatoes
2 whole fresh shallots, peeled and sliced
1/2 cup small handful fresh dill, washed
1/2 tbs mustard seeds

1 fresh jalapeno, sliced

8 cloves garlic, peeled and sliced

3/4 cup cider vinegar
3/4 cup white vinegar
1/3 cup sugar

1 tbhs salt

Layer jalapeno, seeds, dill and shallots. Add green tomatoes
on top. Combine vinegars, sugar and salt in a small saucepan.
Heat to dissolve and pour over vegetables.
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