
Refrigerator Dill Pickels
Adapted from AZ Worm Farm Recipe

Brine Recipe:
4 cups water   
2 cups white vinegar (5% at least)
3 Tbsp sea salt
2 Tbsp Ball Pickle Crisp Granules (opt.)
Black Pepper to taste

1 Tbsp garlic powder
1 Tbsp dill weed powder
1 Tbsp mustard seed
2 tsp honey

What to put in your Jars:
sliced or speared cucumbers
garlic cloves
fresh dill
sliced peppers, green or sweet orange or red
sliced Red Onion
chive flowers
Grape leaves for crispness
Don’t forget jars and lids! 

General directions:
 Heat all of the brine ingredients and stir together.  I  Like to taste as I
go to get a flavor that I like.  You may experiment with different types of
vinegar.  Cool the brine down while you get the veggies ready
You can leave your cukes whole or slice them however you would like. The
same with any of the other vegetables you choose to use.  
Fill the jars , packing them full.  Add the chive flowers, and more mustard
seed and other spices as you would like.  A sprig of fresh dill is a great
idea.  
Pour the cooled brine over everything, wipe the rims and put on the lids.
Label the jar tops and place them in the fridge.  Best if they can sit for
3-10 days before opening and eating! 
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