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Easy Refrigerator Pickles

What you need:
6 cups thinly sliced cucumbers (about 1 3/4
pounds)
2 cups thinly sliced onion
1 ½ cups vinegar
1 cup sugar

½ teaspoon salt
½ teaspoon mustard seeds
½ teaspoon celery seeds
½ teaspoon ground turmeric

How to make it:
1. Wash your hands; make sure your food preparation surfaces are clean.
2. Place half of cucumber in a large bowl; top with half of onion.  Repeat layers with

remaining cucumber and onion.
3. Combine vinegar and remaining ingredients in a medium saucepan; stir well.   Bring to

a boil over medium heat; boil 1 minute.
4. Pour hot mixture over cucumber and onion; let cool.
5. Cover and marinate in refrigerator at least 4 days,  stirring twice each day.

  YIELD: 7 cups.


