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Refrigerator Pickles Makes about 30 small cucumber pickles
Prep time: 30 minutes
Brine time: at least 1 day

They do not need special pickling jars, as I have used in the picture,  just
clean glass containers that have lids.

● 25 -30 pickling (Kirby) cucumbers,
washed and trimmed

● ½ of an onion (200g) I used a sweet
Vidalia onion

● 2 Litres of water, (½ gallon, about
8½ liquid cups)

● ½ cup white vinegar 5% acidity
-most regular white vinegar is 5%

● ½ cup raw cider vinegar

● ½ cup (110g) pickling or kosher salt
● 4 -6 cloves of garlic, peeled
● 6 heads fresh dill or 1 tsp dried
● ¼ -½ tsp red pepper flakes
● Bay leaves, 1-2 leaves per container
● 1 tsp black peppercorns
● ½ tsp turmeric
● 1 tsp allspice berries or ½ tsp

ground allspice
● 1 tsp mustard seeds

If using any ground or dried herbs and spices, combine the red pepper flakes, dried dill and
allspice. If you are using fresh dill and allspice berries, distribute them evenly in the jars with the
bay leaves and garlic.
Boil the 2 Litres of water.

Add the salt, and turmeric into a large pitcher, or something pourable, preferably glass or other
non reactive container.  Not aluminum, plastic or copper.

Pour in the boiling water and stir.  This is to dissolve the salt.
Add the white vinegar to cool it a bit, then the cider vinegar.

Distribute the herbs and spices, bay leaves, onions and garlic evenly, ratio wise among
preferably glass jars, or other non reactive vessels.  Not aluminum, plastic or copper.
Put your cucumbers in tightly.
I do not like to cut them, I find they are less crisp.

Pour the brine over.  It won’t be hot, and it does not have to be cold.
Make sure all, including the garlic, onions or bay leaves are completely submerged.
If they are not, place a (non reactive) bowl or plate that will just submerge everything without
overflowing over the top because you won’t close it yet.
Leave it to cool, unrefrigerated overnight, or at least until it is completely cooled,
then remove the submerging dish, top up with brine if you need to, close tightly
and refrigerate.
They keep well if you make sure they stay submerged in the brine. I have had
some keep for 2 weeks that were still very crisp.
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