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What’s the Concern with Today's
Distilled Vinegar?



Distilled white vinegar has always been the standard vinegar for 

canning--and up until now, it has always been 5% acidity. 
The concern is that we are now seeing white vinegars (of the type 
usually used for home canning, pickling, and preserving) that are 

being sold in lower acidity ranges. People have seen white vinegars sold 
side-by-side in grocery store aisles and canning supply sections that 

look exactly the same, but one is only 4% vinegar while the other 
is 5% (these are usually from different brands, but not necessarily).

A difference of one percent acidity may not sound like a big deal,
 but when you’re canning or pickling and preserving your foods, 

it makes a big difference. Five percent acidity in vinegar is considered 
the standard and the minimum level of acid that is needed to safely 

preserve food. If acidity levels are lower than this, the food can 
grow pathogens and can spoil.

Therefore, if you put 4% vinegar into a recipe that was designed to 
use 5%, you’re not preparing a safe recipe. Even if you have used 

the recipe before and your product has always been safe when made 
with  5% vinegar, the product is not safe when made with 4%. 
In the end, the product actually has more water than it should

 because the 4% vinegar has more water than the 5%.
To be clear, there has always been a range of acid levels in vinegars, 

or “percent acidities”. The way that vinegars reach their acidity is 
through the natural fermentation process, but acidity levels can also 
be changed by diluting them. Water can be added to vinegar to level 

out the acidity to the desired percentage.
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Saturday, August 5. 2023  10:00 am-12:00 pm
Land fill open 

Monday, August 7, 2023   7:00 pm
Riverdale - Pick City Women's Club
Coffee House   Riverdale City Plaza

Wednesday, August 9, 2023, 4:00 pm-6:00 pm 
Land fill open 

Monday, August 14, 2023, 6:00 pm 
Riverdale City Council Meeting @ City Hall

Wednesday, August 16, 2023, 4:00 pm-6:00 pm 
Land fill open 

Tuesday, August 22, 2023   4:00 pm-6:00 pm
Community Cupboard -Mobile Food Distribution
(fresh fruit & vegetables) 
208 Lincoln Ave  Underwood, ND
McLean County residents  are welcome  

 Calendar of Events:



















YARD SALE 
Saturday, August 19th, 2023 

8.00 AM to 4.00 PM 
401 Dakota Ave, Riverdale, ND 58565 

Multi-Party Sale 
* Women & Juniors Clothing, Kid

Clothes, Toys, Furniture, Shoes,


Purses, Bags, Décor, Books, Garden

Tools, Kid’s Bikes, Gadgets, and so 

much more.





 A perfect appetizer for any meals!

Total Time
20minutes mins

 Ingredients
1 cucumber about 8 oz. 

3/4 teaspoon salt or to taste
2 cloves garlic minced

1 teaspoon apple cider vinegar
1 1/2 tablespoons sugar

1 teaspoon Korean chili powder or
regular

 chili powder
1 teaspoon chili oil

1/2 teaspoon sesame oil
sesame seeds for garnishing

Instructions
Rinse the cucumber thoroughly and
slice it into pieces. Add the salt to

the cucumber, stir gently to
combine well. Chill in the

refrigerator for 15 minutes.
Combine the garlic, vinegar, sugar,
chili powder, chili oil, and sesame
oil together, stir to mix well. Make
sure that the sugar is completely

dissolved.
Drain the salt water from the

cucumber. Add the dressing to the
cucumber, toss well. Top with

sesame seeds and serve
immediately.




Asian Cucumber Salad
by Bee Yinn Low































