REFRIGERATOR PICKLES 

YOU WILL NEED:  

2 CUPS SUGAR 

1 CUP APPLE CIDER OR WHITE VINEGAR

1 TSP SALT

1 TBS PICKLING SPICE

6 CUPS, SLICED CUCUMBERS, UNPEELED

1 CUP SLICED RED ONION

1 CUP SLICED GREEN PEPPERS

DIRECTIONS:

COMBINE SUGAR, VINEGAR AND SALT IN A LARGE PLASTIC CONTAINER.  MICROWAVE FOR ONE MINUTE. STIR TO DISSOLVE SUGAR.  STIR IN PICKLING SPICE.  ADD VEGETABLES.  COVER AND SHAKE TO MIX PICKLING SPICE AROUND.  PUT IN REFRIGERATOR FOR 24 HOURS.  KEEPS WELL IN REFRIGERATOR. 

 DON’T THROW THE BRINE (LIQUID) AWAY.  JUST ADD NEW VEGETABLES AND START A NEW BATCH.  

I JUST MADE A BATCH WITH ONLY PEPPERS AND ONIONS.  I USED A COMBINATION OF SWEET AND HOT PEPPERS.  I’M GOING TO TRY CARROTS NEXT.    

NEXT WEEK:  BOB’S CONE-OLI

