Pickles

(Basic Pickling my family has used just about forever)

Sugar

Cider vinegar

Whatever you are going to pickle.

Spices (optional)

Peel and cut up the vegetables you are going to pickle, hard boil eggs, etc.

Pack into glass or glazed crock (Do NOT use plastic, vinegar of the acidity required for pickling will eat even food grade plastic; metal is even a worse idea)

Mix the sugar and vinegar in a pot and cook until clear, stirring constantly.  If you want a sour pickle use ½ part sugar to 1 part vinegar, a moderate pickle is equal parts and a sweet pickle it 1 ½ part sugar to 1 part vinegar.

Let the brine cool slightly, and then pour over the food to be pickled.

If you want a spiced pickle, add 1 tsp total of dried spice(s) of your choice per ½ gallon of pickles being made.

Weight a plate or other item that will keep the food submerged in the pickling brine; again use glass/ceramic/earthenware/etc.  I weight with a brick that I’ve scrubbed.  If the brine does not come over the food, add more brine.

Cover to keep dust out.  Do NOT seal, the process creates gases that can cause the glass to explode.

Let sit for 3-4 weeks.

If you want to keep for longer, they can be stored in the refrigerator for a few months.  They can be made shelf stable by canning them.

Notes:

I pickle eggs separately and in the refrigerator.  It is possible for eggs to spoil before the pickling process can finish preserving them.  They also are ready to go in about a week unlike some vegetables.

If you pickle beats or red cabbage, the brine will turn pink (beats is a very bright pink) and will color any other vegetables pickled with them.

You can use distilled vinegar if you must, but the cider has a fuller flavor and makes a better pickle in my opinion.

Other vinegars may not be acidic enough; it should have at least a 5% acidity to be used in pickling.

Sometimes you will get white dots on the surface, this is harmless yeast, but it eats the sugar.  So be prepared for a VERY sour pickle, this can be corrected by adding sugar to the brine once the yeast is discovered, or even sprinkled on top before serving.

I transfer the pickles to gallon jars (like you get bulk pickles in) for transport to site.  Plastic is fine for this purpose, but the pickles should not be stored in plastic for more than a week or so.

