Beets a la Nanna  (a friend submitted these beets to the Metcalfe fair and won)

This recipe comes from my dear late mother-in-law from England
10 lbs beets makes 7 x 32 oz jars

Sterilize the jars by boiling in water for 10 minutes or by baking at 320 degrees for 1-2 hours.

If you bake, they'll be done when the beets are ready to put up.  If you boil the jars, you can re-use the hot water for the beets.

Cover the beets with water and boil for about an hour until the skins slide off.  Do not cut anything off or wash the beets forehand.

As soon as they're almost done, boil up the syrup for 15 minutes:



(for 10 lbs beets)



5 cups water



5 cups sugar



5 cups vinegar



3/4 of 50gm pkg cinnamon sticks, broken into quarters



1/4 of 50gm pkg cloves



1 1/2 tbls salt

Boil the skinned beets in the syrup for 15 minutes.  If you're in a hurry, you can skip this step.

Put the beets and syrup in the jars and distribute the cinnamon and cloves as evenly as possible.  


(Otherwise, the last jars get too much of the goodies.)

Age for one week before eating.

