
Sweet Pickles
by Matt Rich

32 servings · 110 cal/serving

0g protein · 27g carbs · 0g fat

pickles canning cucumbers side

Ingredients
• 4 # small cucumbers
• 4 cup sugar
• 3 3/4 cup white vinegar
• 3 tablespoon corning (canning?) salt
• 4 teaspoon celery seed
• 4 teaspoon turmeric
• 1 1/2 teaspoon mustard seed

Steps
1. Wash cucumbers, trim ends & slice.

2. Place in enough boiling water to cover cucumbers.

3. Let stand 2 hours.

4. Pack jars.


