
DIRECTIONS 
1. Slice cukes very thin. Place in a 1-liter lidded 

jar. Add salt and dill and optional ingredients 
and pour in white vinegar. Close the jar and 
give it a few shakes to begin distributing     
ingredients. 

2. Don’t worry if the liquid level in jar is low – 
soon the salt will draw moisture from the 
cukes and the liquid will balance out. 

3. Place jar in fridge and shake it once or twice 
more over next few hours. Ideally, wait 6-8 
hours before eating. Pickles will keep in fridge, 
submerged in brine, for 3 weeks. 

 

 

Easy Refrigerator Pickles 
INGREDIENTS 
 8 larger or 10 smaller firm, 

fresh pickling cukes (Kirby) 

 3 tsp kosher, coarse, or pick-
ling salt (if using a feather-
weight brand such as      
Diamond, use a little more) 

 1 to 2 Tbsp chopped fresh 
dill, or 1/2 to 1 tsp dill seeds 

 1/2 cup white vinegar 

 Optional: garlic cloves 
(lightly crushed, with skins 
on); 1 tsp pickling spice, 
white onion (sliced paper 
thin); or a bay leaf. 

 

 
Become a Recipe Tester and enter to win a $100 gift card!                   
Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh 
This material was funded in part by USDA's Supplemental Nutrition Assistance Program 
(SNAP). USDA is an equal opportunity provider and employer. 
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