Sweet and Sour Asparagus
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Sandra W., Co-queen of  The Red Hat Fillies, submitted this recipe.  Thank you Sandra.

"This is great for a ladies luncheon."

2 cans asparagus, drained

2/3 cup white vinegar

1/2 cup water

1/2 cup sugar

1 tsp salt

6 whole cloves

1/2 tsp cinnamon

1/2 tsp celery seed

4 tbsp cooking oil

Arrange asparagus in a casserole and bring other ingredients to a boil.  Simmer for 15 minutes.
Strain and pour over asparagus.
Cover and chill for 24 hours. 

