
Duskin’s Favorite Pickle Recipes 

NOTE: Processing times have been adapted for high altitude (7,000 feet) according to 
recommendations from the University of Georgia. These recipes require a hot water bath 
canner. Read the manufacturer’s instructions carefully for proper use and safety 
guidelines. Additional information and instruction for canning and preserving is available 
at http://www.uga.edu/nchfp. 
 
Blue Ribbon Dill Pickles 
 
Ingredients 
 
7 wide-mouth quart jars, including lids & rings. 
14 sprigs fresh dill, including heads with ripe, seed pods & several inches of stem, rinsed 
and free of bugs. 
7 quarts cucumbers, washed, sorted by size 
7 cloves garlic 
7 small sized, hot peppers, such as Jalapeno, Chile Tepin or Asian varieties.  Peppers can 
be either fresh or dried.  One, small pepper per quart jar does not make the pickles too 
hot, just slightly zesty. 
 
Brine 
 
8 cups water 
6 cups white vinegar (5% pickling strength) 
1/2 cup pickling salt (do not use iodized, table salt.  It will discolor the pickles) 
 
Directions 
 
Sterilize 7 quart jars by submerging in hot water and boiling rapidly for at least 10 
minutes.   
 
In a large saucepan, bring water, vinegar and salt to boil; turn off the heat; set aside. 
 
FILL JARS: Place a few cukes standing upright on the bottom of the jar to loosely fill the 
jar.  On opposites sides, place 2 sprigs of dill upright at the bottom of each jar with the 
leaves and seeds splayed along the side of the jar, along with one garlic clove and one hot 
pepper.  You want the dill, garlic and pepper to be attractively displayed in the jar among 
the cukes. Then TIGHTLY load more cukes into the jar to the NECK of the jar 
(depending on size you may get two nice layers with a few small cukes in the top--)---
squeeze cukes into the jar tightly--uniform size helps. Larger cukes can be quartered into 
“spears.” 
 
Once jars are loaded, ladle in the hot brine leaving half-inch head space in each jar. 
 
Add lid and ring to each jar, tightening evenly to “finger tight” plus a quarter turn. 
 
Place jars into canner, submerging in with water 1” to 2” above the tops of the jars. 
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Bring water to a boil (about 15 minutes--depending on how fast it heats up) and process 
for 25 minutes at a full, rolling boil (or use low temp pasteurization, see below). 
 
Remove jars, set on a dishtowel on the kitchen counter, cover with another dishtowel & 
let cool very gradually over several hours. 
 
When jars are completely cool, check for seal (indented lid), label jars or lids, store in 
cool dark cellar or cupboard.  Full flavor develops in about 3 weeks. 
 
ALTERNATE PROCESSING METHOD FOR DILL PICKLES 
 
Low-Temperature Pasteurization Treatment 
 
The following treatment results in a better product texture but must be carefully managed 
to avoid possible spoilage. Place jars in a canner filled half way with warm (120º to 140º 
F) water. Then, add hot water to a level 1 inch above jars. Heat the water enough to 
maintain 180º to 185º F water temperature for 30 minutes. Check with a candy or jelly 
thermometer to be certain that the water temperature is at least 180ºF during the entire 30 
minutes. Temperatures higher than 185ºF may cause unnecessary softening of pickles.  
Jars may take longer to seal compared to full boil method. 
 
 
Grandma's Bread and Butter Pickles 
 
4 quarts sliced cucumbers  
6 white medium onions peeled and cut in thin slices 
1/3 C. coarse salt, such as kosher salt 
 
Do not peel cucumbers, just wash them and cut them in thin slices or rounds. Use a crock 
or large, mixing bowl for these, while preparing. Mix cucumbers, onion and add salt. 
Cover with ice. Let set overnight. You may have to add more ice. You want them to stay 
very cold. When ready to prepare, rinse them very well. 
 
Syrup: 
 
3 C. sugar 
1 1/2 t. turmeric 
1 1/2 t. celery seed 
2 T. mustard seed 
3 C. white vinegar 
 
Combine syrup and bring to a boil. When sugar is dissolved, add cucumbers. Heat to 
boiling. Pack into hot, sterilized, pint jars, leaving ½” headspace. Remove air bubbles. 
Process in a hot water bath canner for a full, 20 minutes at a rolling boil. 
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Note: the onions are an integral part of the flavor.  Your ratio of cucumber to onion in 
each jar may be as high as 50/50.  You can use any onion slices left in the jar after the 
pickles are gone in tuna or potato salads or a topping on burgers.  The picked onion is 
delicious! 


