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900gms
Cauliflower cut into neat pieces

450gms
Onions cut into small pieces

1 

Cucumber cut into small pieces

8 Cups
Cold water
½ Cup
Salt

4 Cups
Vinegar

1 cup

Sugar

½ cup
Flour

1 ¼ tbsp
Mustard powder

1 destsp
Tumeric

1 teasp
Curry powder

1 teasp
All spice

½ teasp
Pepper
Make a brine of 8 cups of cold water and ½ cup of salt, soak vegetables over night.  Next morning scald well (in the brine) roughly 10-15 minutes but do not boil.  Strain thoroughly.

Make a paste with part of 4 cups of vinegar, 1 cup sugar, ½ cup flour, 1 ¼ tblesp mustard powder, 1 dessertsp tumeric, 1 teasp curry powder, 1 teasp all spice (if Masterfoods spice use half teasp as Masterfoods is very strong flavour) and ½ teasp pepper.  Add remaining vinegar to vegetables and bring to boil and thicken with flour mixture and simmer for 5 minutes.  Bottle hot.
