
Recipes from 


	Title: Refrigerator Pickles
	text: 8-10 small cucumbers, stemmed, sliced thinly3 carrots, peeled and grated1 onion, sliced thinly6 cloves garlic, smashed1 bunch of dill, washed Spices to taste including mustard seeds, dill seeds, cinnamon sticks, cloves, etc.2 cups white vinegar5 cups water3 Tablespoons salt3/4 cup sugar or maple syrup
	text2: 1)  Prep all vegetables by cutting and grating them.  Place each in separate bowl.  2) Prep herbs by washing them and breaking into 1 inch pieces.3)  In a large pot, bring vinegar, water, salt and sugar to a boil.  Allow to cool.3)  Place ingredients in clean mason jars, fill with brine, cover and place in refrigerator.  Make sure all ingredients are submerged in brine.  Allow to cure for 3-5 days before consuming.  Keeps for 3-5 weeks in refrigerator.


