DUl Puckles

We put ov nuumber of these jars away every fall and enjoy them throughout
the winter.

Ingredienty:

o 1perjor Head of dil
e 1-2 Gawlic cloves
o s mony as needed small pickling cucumbersy

Brine

e 1%cC Water

s %o White vinegar

o 1%thsp. Coowse (pickling) salt
Prepavatio

Place heads of Al and garlic in hot sterilized quawt jowr. FAL withv small
cucumbers to-withiv 1 inch of top.

Brine: Combine water, vinegowr and sadt inv sauncepav. Bring to-a boil. Pour
over cucumbers to-within % inch of top with boiling brine:. Place sterilized
metod Uds o jour ands screw metald Uid ow securely. As the jows cool the lids
should pop down to-create av seal with the lid.

These quantities will make 1 jor.

Vawiations - if yow like a hot dil pickle yow cav add av hot chili pepper to-
youwr jow of dilly and once they sit for & montiv or two-the dills wil become
hot.

If yow like o nice dilly flavor add 1 thsp of dill seed.



