Kosher Dill Pickles

In large pot, mix, bring to a boil, and let cool:


6 quarts (24 cups) water,


1 pint (2 cups) apple cider vinegar, and


1 1/2 cups coarse kosher salt.

Use pint/quart/gallon jars with clean, un-rusted lids.  Wash jars and lids.  Use fresh, crisp pickling cucumbers.  Wash cucumbers.  Cut flower ends.  If desired, cut cucumbers into slices or spears.  Pack jars tight with cucumbers.

Add to each (quart) jar:


1/2 clove garlic,


2 teaspoons picking spice (celery seed, dill seed, mustard seed, crushed bay leaf, and whole black pepper), 


1 sprig fresh dill, and


1 ring hot pepper (if desired).

Fill packed jars with cooled brine, filling to within 1/4 inch of top.  Make sure lids and lips of jars are dry.  Cover with lids, tighten, and re-tighten every hour or so.  Place in cool, dry, dark location.  Pickles are ready after 10 days.  Refrigerate after opening.

Half-Done Pickles

Combine in a pot, bring to a boil, stirring occasionally, and let cool:

3 cups distilled or filtered water,

1½ - 2 Tbsp. coarse kosher salt.

Wash, cut flower end, and, if desired, cut into spears or slices:

 5 fresh, crisp pickling cucumbers. 

Wash jar and lid. Pack jar tight with cucumbers.

Add:


2 pressed garlic cloves,

1 crushed bay leaf,

2 black peppercorns,

2 corriander seeds,

½ tsp. dill seed,

½ tsp. mustard seed.

Fill packed jar with cooled brine, filling to within ¼ inch of top.  Make sure lid and lip of jar are dry.  Cover with lid and tighten. Refrigerate. Pickles are ready after approximately 5 days.

