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No Cook Fridge Pickles

On a sideroad quite near to the NB/PEI Bridge, there is a lovely greenhouse where I stopped to get some
veggie plantings for our event at Green Gables and our Diamond Jubilee celebration.

When hearing about our food-sharing efforts and recipe searches, the wonderful owner went back to her house
and contributed this fabulous pickle recipe.

”

When I asked, how long are they good for? She replied "I don’t know. They are really delicious and never last long.
She was and continues to be right.

Thinl li
4 English Cucumbers
(For crispier pickles, soak cucumbers in ice water for an hour before slicing.)
1 Green Pepper
1 Red Pepper
5 Small Onions

Syrup
3 cups White Sugar

3 cups White Vinegar
1/3 cup Pickling Salt
1 tsp Turmeric
1 tsp Celery Seed
1 tsp Mustard Seed

DIRECTIONS:

1. Wash vegetables and slice.

2. Mix ingredients and pour over the vegetables.
3. DO NOT COOK.

4. Put in jars and keep in refrigerator.
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WE SHARE YOUR STORIES

Join a community that cares about growing your own food,

Harrowsm;‘th sustainability and the envirgnment. SUBSCRIBE TODAY at a special

Compost Councll partner rate and save $8.00 off our subscription price!

SAVE NOW! harrowsmithmag.com

MAKE. GROW. SUSTAIN. SHARE.

To take advantage of the great offer from Harrowsmith above, please visit this link!

For more information please call 416-535-0240 or email us at jim@compost.org


www.compost.org
www.growarow.org
https://www.scotts.com/en-ca
https://www.communitiesinbloom.ca
https://www.municipalworld.com
https://www.nutrientsforlife.ca
https://kck.kckglobal.com/HarrowsmithMag/special-offer-page.aspx?keycode=CCCPROMO20

