Spicy Pickled Runner Beans
Ingredients

2lbs Runner Beans

1½lbs Onions

1½ pints malt vinegar

1½ozs Cornflour

1 heaped tablespoon of mustard powder

1 rounded tablespoon of turmeric

8ozs soft brown sugar

1lb Demerera sugar

Method

Put the chopped onion into a large pan with 10flozs of the vinegar and simmer for 20 minutes.  Cook sliced beans in salted water for 10 minutes.  Strain and mix with onions.  Mix cornflour, mustard and turmeric with a little of the vinegar to a paste.  Pour in this and rest of vinegar into beans etc and simmer for 10 minutes. After this, stir in all the sugar and continue to simmer for another 15 minutes.  Keep for one month before eating.
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