


THERE ONCE WAS A GHOST FROM THE COAST
WHO IN LIFE HAD DONE NOTHING BUT BOAST

HOw MUCH wWOOD IT TAKES FOR HIM TO ROAST

]|

S

B THERE ONCE WAS A WITCH FROM IPSWICH
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o L BUT SHE STILL ENDED UP IN A DITCH
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ONCE THERE WAS A GHOUL FROM KABUL;

28Il
B
w

WHO IN LIFE HAD BEEN NO FOOL y
BUT WHEN HE SAT IN THE TUB
THE HAIR DRYER WAS NOT A SUB

ABOUT IT THERE SHOULD BE A RULE
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? 1 cup water
4 1 cup rice vinegar
1/3 cup sugar
1 tbsp pickling salt
1/2 tsp crushed red pepper per pint
1-inch piece of fresh ginger per pint
2—3 medium-sized bitter melons

1. Cut off ends of bitter melons then cut in half length— '
wise. Remove inner seeds and white pith with a spoon.

2. Slice bitter melon halves into “C”s, about 1/4-inch
thick.

3« Parboil bitter melon pieces for about 30 seconds
until just tender and they turn a brighter green.

4. Drain and let cool in an ice bath to stop cooking
process.

5. While pieces are cooling, bring the measured water,
rice vinegar, sugar and salt to a low boil until salt and
sugar fully dissolved.

6. Once cooled, drain bitter melon from ice bath. Add red
pepper and ginger pieces to jar(s).

7. Add bitter melon to jar(s). Cover with rice vinegar
brine.

8. Cover with lids, shake to distribute red pepper and
ginger pieces.

9. Allow to cool and secure again with lid.
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