What fo put in your Jars:

sliced or speared cucumbers

garlic cloves

fresh dill

slived peppers, green or sweet oravge or red
sliced Red Ovion

chive flowers

Grape leaves for orispuess

Don't forget jars and lids!

3 Whks ‘PW

hdapted grom AZ Worm Ffarm Recipe

Regrigerator Dill Hickels

Brive Revipe:
4 oups water o 1Tbsp garlic powder
2 cups white vinegar (57 at least) o 1 Tbsp dill weed powder
3 Thsp sea salt o 1Tbsp mustard seed

2 Tbsp Ball Fickle Crisp Gravules (opt.) o 21sphoney
Black Pepper to taste

Gevieral directions:

Heat al of the brive ingredients aud stir together. | Like to taste as|
40 o get a flavor that | like. You may experiment with digerent types of
vinegar. Gool the brive down while you get the veqgies ready

You can leave your cukes whole or slice them however you would like. The
sarme with any of the other vegetables you choose to use.

fill the jars , packing them ull. Add the chive flowers, and more mustard
seed aud other spioes as you would like. # sprig of resh dillis a great
idea.

Four the cooled brive over everything, wipe the rims aud put ow the lids.
Label the jar fops avd place them i the gridge. Best if they caw sif gor
3-10 days betore opeviing avd eativig|
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