
 

 

 

 

 

Pickle Recipes by Christy Pyles 

For Jimmy Beans Wool (www.jimmybeanswool.com) 

While many people like to trace their ancestors to royalty I've always been proud to say I come from good 

Peasant/Farm Stock.  My dad's family were immigrant farmers who settled and homesteaded in Minnesota.  In the 

last several years Grandma was alive, I made a habit of copying down a few recipes from her cookbooks whenever I 

visited her.  I loved that the recipes  often used measurements like, "butter the size of a goose, duck or hen's egg".  

Needless to say instructions assume you know what you are doing and are pretty minimal, I've added a few 

suggestions to help.  Here are a few of the Pickle Recipes handed down from the family cookbook. 

Crisp As Ice Pickles 

1 gallon (heaping) pickles, thinly sliced. 

8 small onions ( sliced thin). 

2 green peppers (chopped fine). 

1/2 cup Salt 

4 1/2 cups Sugar 

1 tsp. Dry Mustard 

1 1/2 tsp. Turmeric Powder.  

5 cups Vinegar 

In a pot, mix pickles, onions, peppers and Salt. Put Ice on top and let it stand 3 hours.  Drain well.  Mix and boil all 

other ingredients. Pour over pickles put pickles on low heat.  Do not boil, but bring to scalding, stirring occasionally.  

Seal in sanitized jars immediately. 

 

Sliced Garlic Pickles 

Brine: 2 cups Vinegar 

1 1/2 cups Sugar 

1 cup Water 

1/4 cup Salt 

1/4 tsp. Turmeric 

 



 

 

 

 

 

Combine and heat. 

Onion- sliced 

Garlic- separated into cloves 

Dill 

Put 1 slice of onion, 1 clove garlic, 1 head of Dill in bottom jar.  Fill jar with sliced pickles, pour hot brine over pickles 

to fill jar.  Seal Jars. 

 

Zucchini Relish 

10 cups ground Zucchini (I grate in Food Processor). 

4 cups Onion, ground. 

2 cups ground Sweet Peppers. 

Mix all together, add 3 tsp Salt & cover with cold water. (I weigh mixture down with plate to be sure it all gets 

covered.) Let stand overnight.  Rinse in cold water, drain, press all water out.  (I use cheese cloth or Jelly bag, put 

mixture in and squeeze out as much liquid as possible.) Place mixture in large pot, add: 

4 Cups Sugar 

2 1/2 cups dark (cider) vinegar. 

1 Tablespoon Dry Mustard 

1 Tablespoon Turmeric 

2 teaspoons Celery Salt 

2 teaspoons Nutmeg 

1/2 tsp Pepper 

Bring to boil, simmer 30 minutes. 

Pack in hot sanitized jars & seal. 


