
 

 

 

 

Tip: Soak cucumbers in ice water for 4 - 5 hours prior to pickling. It will crisp them up. 

Before preparing pickles: 

Fill canner half full with hot tap water. Heat on stove over high heat while preparing 

cucumbers. 

Simmer lids covered in warm water over low heat. 

Fill quart jars with hot water and let sit while preparing pickles. 

In large pot make brine by bringing 6 quarts water and 2 quarts cider vinegar to a boil 

over high heat. Add pickling salt. Bring to boil again. Turn off heat. 

Prepare pickles: 

Peel skins off garlic cloves. 

Peel and slice onion. 

Wash cucumbers and slice 1/16 inch off blossom end (since the blossom end harbors 

microbes that can cause softening). Empty hot water from jars. Drop 1 clove and 1 

section of sliced onion in bottom of each jar. Fill each jar with two stems and one flower 

of dill. Add 1 teaspoon dill seeds to each jar. Snugly fit cucumbers into each jar. Fill 

each jar with brine to within 1/2 inch from the top of the jar. Wipe jar rim with clean 

cloth. Place lids and bands on jars. Place jars in canner, making sure water comes up to 

the neck of the jars, no more. Return water to a boil. Simmer 15 minutes. Remove from 

canner and cool on wire rack covered with towel for 24 hours. Once cool, make sure 

each lid sealed by checking for indentation. Store in cool dry place. Pickles will be 

ready to eat in one month. 

*Table salt can be used but it turns pickles dark and the pickling liquid cloudy. 

 

Dill Pickles 

 

 

To make 7 quarts/1 canning 

batch: 

60 small, 50 medium or 35 

large pickling cucumbers 

7 garlic cloves 

1 onion 

fresh or dried dill (stems and 

flowers) 

7 teaspoons dill seeds (1 

teaspoon per jar) 

2 quarts cider vinegar 

2 cups pickling salt (found in 

baking aisle)* 

 


