
Refrigerator Dill Pickles
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Recipe by: Laura Vitale

Makes about 1 quart

Prep Time: 20 minutes
Cook Time: 5 minutes

Ingredients
__4 cups of Sliced Kirby Cucumbers
__1-1/2 cups of Distilled White Vinegar
__1/2 cup of Water
__1 tsp of Sugar
__1-1/2 Tbsp of Kosher Salt
__Few Cloves of Garlic, smashed
__2 tsp of Dill Seeds
__Small handful of Fresh Dill

1) In a small saucepan, add the vinegar,
water and sugar, bring to a light simmer
and set aside until the mixture has cooled
quite a bit but still warm.

2) When the vinegar mixture is warm to the
touch, add the salt, dill seeds and garlic,
set aside to cool completely.

3) Dip the dill in the warm vinegar mixture
and place it in a jar along with the sliced
cucumbers, pour the cooled vinegar
mixture in the jar, seal tightly, give it a shake then pop them in the fridge
for about 48 hours. These will keep in the fridge for a couple of weeks,
the longer they sit the softer they become.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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