Joe Jost’s Pickled Eggs
18 Whole cloves (like at Xmas time)

6 Cups of White Vinegar

1   Tablespoon of Dry Mustard

1   Tablespoon of Turmeric

1   Tablespoon of Salt

1    Tablespoon of Pepper

· Bring the cloves and vinegar to a boil

· Put all of the spices in for one minute

· Pour over the eggs

· Three to four cups of hot peppers (jars of jalapenos)

Let sit for ONE month…………………..

