
Kristy’s Sweet & Spicy Zucchini Relish recipe by Kristy Kilik  

Great sweet & spicy relish that is amazing on hotdogs, ham & burgers.  

 

12 cups grated zucchini (fresh or frozen see notes) 

2 cups grated onion 

1 red bell pepper 

1 green pepper 

1 cup apple cider vinegar  

1 ¼ cup white vinegar 

2 cups organic cane sugar 

1/3 cup pickled hot banana pepper rings 

1 ½ tsp celery seed  

2 tsp turmeric 

2 tsp black pepper 

1 tsp nutmeg 

1 ½ tsp dry mustard 

1 tsp hot pepper flakes 

1 ½ tbsp cornstarch 
 

Directions: 

Grate the zucchini, onion, red and green peppers and put into a large bowl. Add the 1/3 cup of Himalayan 

pink salt. Mix it together well. On top of the mixture, add a layer of ice cubes and let sit for at least 2 hours. 

It is better to leave overnight in the fridge. Rinse very well. Rinse several times to get the saltiness out and 

place into a large saucepan.  Chop finely the pickled pepper rings and add into the saucepan. Add in the 

remaining ingredients. Cook over medium low at a slow boil for 5 to 8 minutes. Put into sterile jars and 

process in a water bath for 10 minutes, turn off the heat and let sit in canner for 5 to 10 minutes before 

removing.  

Makes 10 half pint jars (10 cups) 

NOTES: Soaking the grated mixture in salt and ice is done to get out the moisture. This process reduces 

the volume. If you are using frozen zucchini, this process does not take as long as a lot of the juices come 

out in the thawing process.  

TIP: You can leave the peel on the zucchini if it is tender. In older zucchini, I cut the middle seed part out 

in the zucchini.  


