
Mustard Pickles

Ingredients

-  1 dozen cucumbers

-  2 Tbsp salt (for brine)

-  1/2 dozen onions

Pickling Liquid

-  1 pt. vinegar (or use 1/2 water)

-  1 c. sugar

-  1 tsp celery seed

-  1 tsp mustard seed

-  1 tsp turmeric powder

-  1 tsp pepper

-  1 tsp cinnamon buds

-  1 tsp ginger

Instructions

1. Put 1 dozen cucumbers in salt water for 1 hour or overnight.

2. Add 2 Tbsp salt to the 1 dozen cucumbers in the brine water.

3. Add 1/2 dozen onions to the cucumbers.

4. Combine vinegar (or half vinegar, half water), sugar, celery seed, mustard seed, turmeric powder,

pepper, cinnamon buds, and ginger in a pot.

5. Use level spoons when measuring spices.

6. Let the pickling liquid come to a boil.

7. Put the cucumbers (and onions) in with the spices and cook for a few minutes.

recipecardarchive.com | RCA0006-20260609-0254



recipecardarchive.com | RCA0006-20260609-0254



recipecardarchive.com | RCA0006-20260609-0254


