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How to pickle (almost) anything 
Adapted from http://www.eatingwell.com/ 

Pickles are a tasty and versatile way to preserve your garden harvest. 
There’s nothing like a crisp dill pickle with a sandwich or some sweet bread 
and butter pickle slices with cheese. And then there’s zucchini relish! 

But don’t stop with cucurbits: you can pickle pretty much any veggie. 
Tomatillos, carrots, okra, beets; you can combine almost any vegetable 
with spices and brine. And don’t let a fear of canning slow you down. By 
following a few simple rules, you can make safe and tasty canned goods. 
Or try making refrigerator pickles—no canning required!  

Here are a few easy tips for great pickles: 
• Most water is fine for pickling but avoid using hard water; use purified if in doubt. 
• Use any vinegar you like. If you plan to can, however, make sure you use a vinegar with at least 

5% acetic acid (white or apple cider). 
• Use pure sea salt without any additives or salt labeled “canning” or “pickling” salt.  

Step 1: Prepare Vegetables 
Wash and chop your veggies into whatever shape you’d like them to be 
pickled in (thin disks work well if you’re not sure what to do) – and the 
fresher the better! Certain veggies will be enhanced by blanching them 
(briefly cooking them in boiling water). I recommend blanching beets, 
Brussels sprouts, carrots, ginger, and green beans. Don’t bother blanching 
cucumbers, tomatillos, or turnips. (See notes on tomatoes below.) 

To blanch: Bring 16 cups of water per pound of prepped vegetables to a boil in a large pot. Add the 
vegetables, cover, return to a boil and cook for 2 minutes (cook beets for 5 minutes). Transfer the 
vegetables to a large bowl of ice water to cool; drain. (See notes on tomatoes below.)  

Step 2: Prepare Jars 

1) Wash jars in hot soapy water, rinse and put in large canning pot (or the biggest pot you have). 

2) Add water to cover jars, bring to a boil for 20 minutes (place metal utensils, funnels, etc. on top). 

3) Place lids in a heat-proof bowl or small pot. 

4) When ready to fill, use a jar lifter to remove jars and pour water back in pot; pour at least one jar full 

of water onto the lids. Place jars on folded towel. 

Step 3: Make Brine 
Make either sweet or sour brine – you can vary the amount of salt and sugar, but always keep the 1:1 
ratio for vinegar and water: 

Sour Pickle Brine Recipe 
Makes: 6 cups. Combine 3 cups distilled white vinegar (or cider vinegar), 3 cups water, 2 
tablespoons plus 2 teaspoons sea salt and 2 tablespoons sugar in a large saucepan. Bring to a 
boil and stir until the salt is dissolved. Let boil for 2 minutes. Remove from the heat. 
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Sweet Pickle Brine Recipe 
Makes: 6 cups. Combine 3 cups distilled white vinegar (or cider vinegar), 3 cups water, 1 1/2 
cups sugar and 1 tablespoon plus 1 teaspoon sea salt in a large saucepan. Bring to a boil and stir 
until the salt and sugar are dissolved. Let boil for 2 minutes. Remove from the heat. 

Step 4: Divide Vegetables 
Divide the fresh vegetables among jars.  
(Some recipes call for adding the vegetables to 
the brine and simmering for 5 minutes.)  

Step 5: Add Flavorings 
Add fresh or dry flavorings, if desired. Don’t be 
afraid to mix and match! Here are some tasty 
flavorings to try: 

Dry Flavorings (amount per pint jar): 

1 Bay leaf 
1/2 teaspoon Celery seed 
1-3 small whole Dried Chile peppers 
1/2 teaspoon Cumin seed 
1/2 teaspoon Dill seed 
1/2 teaspoon Mustard seed 
1/2 teaspoon Pickling spice 
1/2 teaspoon Turmeric 

Fresh Flavorings (amount per pint jar): 

1 fresh Habanero or Jalapeño pepper 
2-4 sprigs sliced or whole Dill 
1/2-1 whole large clove, sliced Garlic 
2 3-inch strips fresh (peeled) or 1/2 teaspoon 
prepared Horseradish 
1 sprig fresh Oregano  
1 tablespoon sliced Shallot 

Step 6: Fill Jars with Brine 
Carefully fill jars (or containers) with brine to within 1/2 inch of the top of 
the rim, covering the vegetables completely. Discard any leftover brine. 
Place the lids on the jars (or containers) and refrigerate for at least 24 hours 
before serving. (Refrigerate okra and turnips for at least 1 week before 
serving.) Pickles will keep in the refrigerator for several months.  

 

 

Step 7: (optional canning) Process for Storage 

1) After filling jars, use a (sterilized) chopstick or knife to remove air bubbles. 

2) Wipe rim with damp paper towel. 

3) Put on lid and ring “finger tight.” 

4) Return jars to water and simmer for 15 minutes, making sure there is at least 1 inch of water 

over the jars. 

5) Remove jars and gently place on towel to cool. Listen for the “pop” and don’t disturb for 12 

hours. 

6) Check for seal and refrigerate any jar that has not sealed. 
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Tomatoes Need Acid 

Today’s varieties of tomatoes are not as high in acid as they used to be. Other factors that affect the 
acidity level of tomatoes include adding low-acid ingredients to tomatoes such as onion and peppers; 
making juice versus tomato solids; and the canning process itself. Because many factors impact the 
acidity level of tomatoes and may support the growth of Clostridium botulinum, USDA recommends 
adding acid to all home-canned tomatoes and tomato products. 

Acid can easily be added directly to the jars before filling with tomatoes. Added acid can be either citric 
acid or bottled lemon juice. Citric acid is available where canning supplies are sold or ordered online. 

 Add 2 tablespoons of bottled lemon juice or 1/2 teaspoon of citric acid per quart of tomatoes.  
 For pints, use 1 tablespoon of bottled lemon juice or 1/4 teaspoon of citric acid.  
 Instead of the lemon juice or citric acid, vinegar can be used, but it will cause a more noticeable flavor 

change. Add 4 tablespoons of vinegar per quart or 2 tablespoons of vinegar per pint.  

NOTE: Do not use freshly squeezed lemon juice because the acidity level varies and there is a chance of 
contaminating the juice from the rind. Also, tomato canning tablets that may be found on the market 
should not be used because they are ineffective. 

Acid Effect Amount 

Citric acid Little change in flavor 1/2 tsp/quart 

1/4 tsp/pint 

Bottled lemon juice Easy to use 2 Tbsp/quart 

1 Tbsp/pint 

Vinegar (5% acidity) Noticeable flavor change 4 Tbsp/quart 

2 Tbsp/pint 

 
Step 1: Prepare Tomatoes 
Cut an X on the bottom, dip in boiling water for 30-45 seconds until skins wrinkle and split, scoop out 
with slotted spoon, place in ice water, and remove skins and cores (if desired). Trim off any bruised or 
discolored section. Quarter or leave whole. Crush or cook down as desired. For whole tomatoes, add 
water to cover and boil for 5 minutes. 

Step 2: Pack 

Add citric acid, lemon juice, or vinegar to jars (and salt, if desired). Full jars and add hot cooking liquid 

to cover, leaving ½-inch headspace. Wipe rims with a damp paper towel and adjust lids. 

Step 3: Process 

Put jars in boiling water canner for 45 minutes (at 1,000ft or less altitude – Burlington is at 200ft). Add 

5 minutes per 2,000 additional feet. 
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Dilly Beans 

Adapted from Canning for a New Generation by Lianna Krissoff 

Ingredients 

 4 cups cider vinegar 
 4 cups water 
 3 tablespoons kosher salt 
 6 sprigs fresh dill or 6 teaspoons of dill seeds 
 6 cloves garlic 
 Whole dried chiles 
 2-6 teaspoons crushed red pepper flakes (optional) 
 2 pound crisp green beans, ends trimmed 

Combine vinegar, water, and salt. Bring just to a boil, dissolving the salt. 

Working quickly, put sprig of dill, clove of garlic, dried chiles, and 1 tsp red pepper flakes in each hot 
jar. Pack beans in jars, upright. Ladle in brine leaving 1/2–inch headspace. 

1) After filling jars, use a (sterilized) chopstick or knife to remove air bubbles. 

2) Wipe rim with damp paper towel. 

3) Put on lid and ring “finger tight.” 

4) Return jars to water and simmer for 15 minutes, amking sure there is at least 1 inch of water 

over the jars. 

5) Remove jars and gently place on towel to cool. Listen for the “pop” and don’t disturb for 12 

hours. 

6) Check for seal and refrigerate any jar that has not sealed. 

 


