
Vidalia Onion & Peach Relish
 Vegetarian   Vegan   Gluten Free   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2 cups apple cider vinegar

4  bay leaves  crushed 

1 teaspoon celery salt

4  garlic clove  thinly sliced 

0.3 cup hendrick's gin

1 tablespoon mustard seeds

3 pounds peaches  fresh peeled chopped 

0.5 teaspoon pepper  dried red crushed 

READY IN

100 min.

SERVINGS

10

CALORIES

286 kcal

https://whatsheate.com


2 tablespoons salt

2 cups sugar

3 pounds onion  finely chopped 

2 cups water

Equipment
sauce pan

pot

dutch oven

Directions
Bring canner half-full with water to a boil; simmer. Meanwhile, place 10 (8-oz.) jars in a large

stockpot with water to cover; bring to a boil, and simmer.

Place bands and lids in a large saucepan with water to cover; bring to a boil, and simmer.

Remove hot jars 1 at a time using jar lifter.

Bring water, sugar, vinegar, gin, salt, mustard seeds, celery salt, dried crushed red pepper, and

crushed bay leaves to a boil in a Dutch oven over medium-high heat.

Add Vidalia onions, peaches, and garlic; boil, stirring occasionally, 15 minutes.

Pour hot mixture into hot jars, filling to 1/2 inch from top.

Remove air bubbles, and wipe jar rims. Cover at once with metal lids, and screw on bands

(snug but not too tight).

Place jars in canning rack, and place in simmering water in canner.

Add additional boiling water as needed to cover by 1 to 2 inches. Bring water to a rolling boil;

boil 10 minutes. Turn off heat, and let stand 5 minutes.

Remove jars from canner, and let stand at room temperature 24 hours. Test seals of jars by

pressing center of each lid. If lids do not pop, jars are properly sealed. Store in a cool, dark

place at room temperature up to 1 year.

Vidalia Onion & Peach Refrigerator Relish: Omit Steps 1 and Prepare recipe as directed in Step

Let mixture cool completely (about 2 hours). Store in airtight containers in refrigerator up to 2

weeks. Hands-on time: 1 hr., 10 min.; Total time: 1 hr., 35 min.



Nutrition Facts

 PROTEIN 3.86%
  FAT 3.29%

  CARBS 92.85%

Properties
Glycemic Index:19.53, Glycemic Load:32.92, Inflammation Score:-7, Nutrition Score:7.5478260931761%

Flavonoids
Cyanidin: 2.61mg, Cyanidin: 2.61mg, Cyanidin: 2.61mg, Cyanidin: 2.61mg Catechin: 6.7mg, Catechin: 6.7mg,

Catechin: 6.7mg, Catechin: 6.7mg Epigallocatechin: 1.42mg, Epigallocatechin: 1.42mg, Epigallocatechin: 1.42mg,

Epigallocatechin: 1.42mg Epicatechin: 3.18mg, Epicatechin: 3.18mg, Epicatechin: 3.18mg, Epicatechin: 3.18mg

Epigallocatechin 3-gallate: 0.52mg, Epigallocatechin 3-gallate: 0.52mg, Epigallocatechin 3-gallate: 0.52mg,

Epigallocatechin 3-gallate: 0.52mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg

Kaempferol: 1.85mg, Kaempferol: 1.85mg, Kaempferol: 1.85mg, Kaempferol: 1.85mg Myricetin: 1.57mg, Myricetin:

1.57mg, Myricetin: 1.57mg, Myricetin: 1.57mg Quercetin: 20.68mg, Quercetin: 20.68mg, Quercetin: 20.68mg,

Quercetin: 20.68mg

Nutrients (% of daily need)
Calories: 286.38kcal (14.32%), Fat: 1.03g (1.58%), Saturated Fat: 0.05g (0.33%), Carbohydrates: 65.09g (21.7%), Net

Carbohydrates: 61.62g (22.41%), Sugar: 58.45g (64.95%), Cholesterol: 0mg (0%), Sodium: 1663.62mg (72.33%),

Alcohol: 2g (100%), Alcohol %: 0.6% (100%), Protein: 2.71g (5.41%), Manganese: 0.36mg (18.21%), Vitamin C: 12.58mg

(15.25%), Fiber: 3.47g (13.88%), Vitamin B6: 0.23mg (11.65%), Potassium: 379.19mg (10.83%), Copper: 0.21mg

(10.55%), Folate: 41.38µg (10.35%), Vitamin A: 477.55IU (9.55%), Selenium: 6.31µg (9.02%), Phosphorus: 82.03mg

(8.2%), Magnesium: 30.61mg (7.65%), Vitamin E: 1.12mg (7.44%), Vitamin B3: 1.35mg (6.76%), Vitamin B1: 0.1mg

(6.69%), Iron: 1.1mg (6.14%), Vitamin B2: 0.08mg (4.86%), Calcium: 44.59mg (4.46%), Vitamin K: 4.68µg (4.45%),

Zinc: 0.61mg (4.07%), Vitamin B5: 0.36mg (3.59%)


