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Recipe title:  Pepper Cabbage 

Recipe source or inspiration:  https://www.washingtonpost.com/recipes/pepper-
cabbage/14052/ 
Recipe:  
INGREDIENTS 
1 head green cabbage (about 1 pound), cored and finely chopped 
1 medium green bell pepper, seeded and finely chopped 
1/4 teaspoon freshly ground black pepper 
1/4 teaspoon celery seed 
1/2 cup cool water 
1/2 cup apple cider vinegar 
1/4 cup sugar 
1 teaspoon salt 
DIRECTIONS 
Finely chop the cabbage and green bell pepper, then combine them in a container with 
a tight-fitting lid. Add the black pepper and celery seed. 
 
Whisk together the water, vinegar, sugar and salt in a liquid measuring cup so the sugar 
and salt are dissolved, then pour over the cabbage-pepper mixture. Toss gently to 
thoroughly combine. Cover and refrigerate for at least a few hours, and preferably 1 to 2 
days, before serving. 
 
Serve chilled. 
 
(Note: I did not love this salad, perhaps because I left out the sugar (as I'm trying to 
reduce my sugar intake), and the vinegar flavor was very strong--even for a vinegar 
lover like me). 
 
 
Recipe title:  Cucumber Salad 

Recipe source or inspiration:  Modified from: https://www.countryfarm-
lifestyles.com/amish-recipes.html#.YNKJqOhKjIU 
Recipe:  
* 2 medium cucumbers 
* 1 medium onion 
* 1 t salt 
* 2 tbs vinegar 
* About 1/3 cup sour cream 
* Sprinkling of pepper 
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Pare and thinly slice the cucumber and chop the onion. Mix together, spread out on a 
plate and sprinkle with salt. Let stand for a few minutes, then pat with a paper towel to 
absorb moisture. Place the cucumbers and onions in a serving dish, add the vinegar 
and mix. Add enough sour cream to half cover and dust with pepper. Chill well before 
serving. 

 
Recipe title:  Cucumbers in Cream Dressing 

Recipe source or inspiration:  Pennsylvania Dutch Recipe Book 
Recipe:  
1 large cucumber, pared  
1 tsp. salt 
1/2 thick sour cream 
1 T. cider vinegar 
1/8 tsp. paprika 
 
Slice cucumber very thin, put into a bowl and sprinkle with salt. Set in refrigerator. After 
at least 2 hours, rinse thoroughly two or three times in cold water, pressing the 
cucumber slices between the hands each time to remove all salt. After the last rinsing, 
toss with a dressing made by blending together the sour cream, vinegar and paprika. If 
desired, chopped chives or sliced onions may be added. 
 
My Notes: I used three Persian cucumbers and didn't peel them and sliced them very 
thinly on a mandoline. I also dried them on a towel after I rinsed them. I added chives. 
 
 
Recipe title:  Beet and Apple Salad 

Recipe source or inspiration:  Pennsylvania Dutch Cookery found through 
https://www.gutenberg.org/files/26558/26558-h/26558-h.htm 
Recipe:  
Ingredients 
2 cups apples, diced 
2 cups cooked beets, diced 
¼ cup chopped nuts 
2 hard-boiled eggs 
½ cup salad dressing* 
parsley 
 
Directions 
Mix the apples, beets, and chopped eggs. Add salad dressing (see Grandma’s salad 
dressing*). Mix and garnish with chopped nuts and parsley. 
 
*Salad dressing recipe is not included in this cookbook.  
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