Slit or juice limes.

In a jar, layer fruit & salt until the
jar is full, ending with a lot of salt
on top. Do not put a lid

on it because it will turn

to water. Use a screen with
rubber bands.

Let sit for at least a week.
Do not disturb it at all.

Lay the fruit on the drying racks
& dry until crispy,
about 2 days of drying.
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Calamondin Lime Chips



Wash the limes, and thinly slice limes with peel
intact and place on parchment paper.

Dehydrate in an oven on lowest temperature
flipping each chip at least once for complete
drying.

Chips can also be dried in a dehydrator using
the same method (6-8 hours).

Place in sealed plastic zip-lock bags and use
as a garnish or simply as a healthy dessert snack.






1qt.

1tbsp.

1tsp.

2 tbsp.

1-2 tbsp.

2-8 clvs.

chopped barrel
cactus fruit

sugar

salt

apple cider
vinegar or
date vinegar
Jalapenos or
chiltepin

to taste

extra virgin
olive oil

Garlic

Chop barrel cactus fruit flesh into
1/4 inch square chunks or into
strips about 1/4 -1/8 inches wide.

Place cactus pieces into
a pot and cover with water.

Bring to a boil and then
reduce heat to a simmer.

Add sugar, salt, vinegar, and
jalapenos or chiltepin into the pot.

Leave pot covered and cook fruit
for at least 60 minutes until the
fruit is softened.

Remove from heat and add
garlic and olive oil into the pot.

Pour hot chutney into clean
canning jars and screw

the lid on tight.

Boil jars in a water bath
for 15-25 minutes.

Store and enjoy!



cucumbers

sugar

white wine vinegar
minced ocotillo buds

minced parsley

Salt and pepper to taste




Slice cucumbers into thin slices.

Add minced ocotillo buds and parsley.

Add sugar and vinegar and toss.

Chill 1 hour.

Season with salt and pepper to taste.




mesquite pods

Cinnamon sticks
water
sugar

Pectin






Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic

Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic

Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic

Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic
Prickly Pear Pickled Garlic

Prickly
Pear
Pickled
Garlic



5 lbs
14 cups
4 tsp

4 cups
1cup
4 drops

garlic

vinegar

pickling salt
prickly pear juice
sugar

red food coloring

Peel and wash all garlic.

Blanch for one minute.

Mix remaining ingredients in a pot.
Bring to boil.

Put peeled garlic in jars,
then fill with vinegar solution.

Follow canning procedures.




