Solar Dill Pickles

4 Ibs pickling cucumbers I t pickling spices

9 ¢ distilled water | ots of garlic

i/%c Pick!ing salt | ots of dill

i ccider vinegar Red pepper - oPtionaI
i talum 2 large grape leaves

bring water, salt, vinegar, and alum to a full boil. | et cool. FPutdill and garhc on the bottom of the_jar, then a good |ager
of cukes, then another |a56r of garhc and dill. Repcat untanr is full. (over with brine. Fut I teaspoon of Pickling sPiccs
and at least 2 grape leaves on top. Kemember t/wgrape Jeaves.

Lcavc in good sun for4 dags ~turn 1,/4 turn cach c{ag. Don’t Icavcjars on sand or cement. Sct themona board,
chair, or something made of wood.

be sure to remove blossoms from cukes. Blossoms contain enzymes that can soften the Picues.

Bc sure to use the grape |cavcs, atleast 2 largc ones. Thcy contain a chemical that inhibits cellular breakdown. Also,
use lots of garlic and dill.

Storcjars ina cool, cool Placc such as a cc”ar, basement or remcrigcrator. ]F not, they will soften. Makcs 6 tharts.

K@C/lbe courtesy of Kenneth | . Rowie

Sweet Refrigerator FPickles

Put injar: (2 ga”or\ works nicc|3)
6 cups sliced cucumbers

i cup sliced onion

Mix cold and pour over cucumbers:
I 3/4 cups sugar
I cup vinegar
i1/2 teaspoon salt
| etstandin rcmcrigcrator % dags. Do not add any other quuié as cucumbers make their ownjuicc. K@C/}DC courtesy of

June L. Jo/znson

Zucchini Pickles AK A Dill Pickles

Brine: ic. water ic. (aPPIe cider or white) vinegar 2 tsp. Pickling salt

(Combine ingredients and bring to a boil. Meanwhile, cut off the ends of the zucchini. Cut into spears. Fackjars with
zucchini spears, add a couPIc teaspoons of dill seed, garlic cloves (cutting in half for more Havor), fresh dill flower heads,
fresh or dried whole hot pepper (oPtionaD. [Feelfree to add any other sPices oxcgour M(ing‘ Coverjar contents with brine
to 12" from top, making sure to get rid of air bubbles in thcjar.

Wipe the rim and Place hot lid on top and seal hand tiglﬁt‘ Boil in water bath for 20 minutes. Remove the_jars and allow
to cool. After cooled, the lid should not pop up when Pressecl. Ifit pops back, Place thatjar in the Friclge.

“The rccipc did not say how mangjars you need but you can scale your brine to how mangjars you Pack. Thisis also the
same basic reciPe you would use for mal(ing dill Pick!es. ]Fgou feel adventurous and want to try canning and never have, try
to find a friend to do this with that does know how. ]Fyou have any qucstions P|casc feel free to call the farm. T hank you
Amira for sl'laring this recipell



