Alice Hills Pickles

*Recipe from the kitchen of Alice Hill*

*Yields 6-7 quarts*

Ingredients

- 4 cups water

- 4 cups white vinegar
- 4 cups sugar

6 tsp salt

1 dill head per jar
- Sliced cucumbers (to fill jars)

Instructions

1. Slice cucumbers and pack into quart jars, placing 1 dill head in each jar.
2. Combine water, white vinegar, sugar, and salt in a pot. Bring to a boil.
3. Pour the hot brine over the sliced cucumbers in the jars.

4. Process (water bath can) for 3 minutes.
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