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Old Fashioned Fermented Pickles
Yields: 1 %2 gallons

Prep Time: 15 minutes

Author: Brenna Rhodes

Ingredients

e 2 Ibs of pickling cucumbers, under 5 inches long

e 6 cups of water, filtered (nonchlorinated)
o 2 ' tablespoons sea salt

e 10 cloves of garlic, sliced or smashed
o 1 teaspoon mustard seed

e 1 teaspoon peppercorns

o 2 teaspoons dill seed

e 2 whole dried cloves

o ‘A teaspoon allspice berries

e ‘> teaspoon coriander seed

e Pinch of cinnamon

e Pinch of nutmeg

e Pinch of red pepper flakes

e 1 bay leaf

e Large handful of fresh dill

e 1 hot pepper, whole or sliced (optional)

e Fresh grape leaves

Instructions

1. Wash cucumbers and trim off the blossom end (this removes an enzyme that can soften
pickles.) Soak cucumbers in an ice water bath for 10 minutes to crisp them. Drain crisped
cucumbers on a clean towel.



2. To make brine, stir and dissolve salt into one cup of the filtered water. In a large, clean two
quart jar or crock, layer the cucumbers, garlic, fresh dill, and spices. Pour the brine and
enough remaining filtered water to cover cucumbers.

3. Cover all with grape leaves. Weigh down grape leaves and cucumbers with fermentation
stones to keep everything fully submerged in the brine. Cover crock loosely. Place in a cool
place for no longer than 7 days. If you use a clear jar, choose a dark place.

4. On day 3, check to make sure cucumbers are still submerged. Check each day after that for
good signs of fermentation. When the brine has become cloudy and/or bubbly, store your
pickles in the refrigerator to slow down fermentation. Fermenting at room temperature for
longer than 7 days will develop an even more sour flavor, but will also result in a less crisp
pickle. We find 6-7 days of fermentation to be the perfect blend of crisp and sour. Pickles can
store in the refrigerator for several months, but ours never last that long!



