Ketehvp. Tanme Richard.
MO 2o autnws wec b na oo,
e
_AC . vinYar (Squc.,‘/é‘;?,ar_c._d cnstarch)
=2 S, th_ks‘_c‘_i pnamon ac3tsp
ELTTE @Icﬁ){,\,,\ ney So e =
lj—bk:o[r = m@:{«\rd == = =
__Cog ot L Th\goct runthew sieve
_brey 1\%{"}’0\30 e (is Pl
(ornStacch 1n YaC. V,Lr\,%a S C o \(15

'L'ﬁh'\?‘er c,drnS'h;rgk w h:’f Rete hv
addl Yo PD—t of Ke.'fn_hu‘:{(_c)ouu_{;)& ;

c ook forc IS ManS:.Of yore .

T+wi\\ sHil\ looK thy

Jane Richard's Virginia Restaurant Ketchup Recipe
4 quarts tomatoes or 1 gallon

3 cups sugar

1 cup vinegar (save 3 for cornstarch)

3 small sticks cinnamon or 3 tsp

1 tbsp. pickling spice, 1 tbsp. dry mustard
Cook for 1 hour till soft, run through sieve
Bring to a boil

Mix 5 or 6 tbsp cornstarch in 3 cup vinegar
Temper cornstarch with hot ketchup

Add to pot of ketchup (slowly)

Cook for 15 minutes or more.

"It will still look thin"




