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CRISP CUCUMBER PICKLES
 

7 1/2 lbs. cucumbers (slice before weighing)

2 c. lime to 2 gal. of water

9 c. sugar

2 qts. vinegar

3 tsp. mixed pickling spices

1 tbsp. salt

Mix cucumbers and lime and water. Soak 24 hours. Wash several times, put in clear water and change every hour for 3 hours. Mix sugar, vinegar, spices and salt. Boil and pour over and leave overnight. Bring to boil next day and boil cucumbers 30 minutes. Seal while hot in hot jars. makes 4 quarts pickles. Also use firm green tomatoes, cut in wedges, like orange slices. Makes delicious "tomato pickles".

==========================

PICKLED CUCUMBERS
 

8-10 cucumbers

1 c. coarse salt

2 qts. water

3 c. vinegar

3 tbsp. pickling spice

3 c. sugar

1 qt. water

Alum

Wash cucumbers. Dissolve salt in two quarts hot water, soak cucumbers overnight. Drain and rinse.

Combine vinegar, pickling salt, and sugar. Heat in one quart water until it boils. Fill jars 3/4 full with cucumbers. Add water until it covers cucumbers. Put 1 lump of alum in each jar. Cover jars.

==========================

CUCUMBER PICKLE
 

7 1/4 lb. cucumbers

2 c. pickling lime

14 c. sugar

1 tsp. salt

1 heaping tsp. celery seed

1 heaping tbsp. pickling spice

Dissolve 2 cups pickling lime in 4 quarts water. Slice cucumbers and let stand overnight in lime water. Wash lime off good. Put sugar over cucumbers. Add vinegar, salt, celery seed and pickling spice. Do not stir. Let set for 12 hours. Put on stove and boil hard for 15 minutes. Pack in jars and seal while hot. Yield 9 pints. Better when served chilled.

==========================

CUCUMBER PICKLE
 

7 lb. cucumbers

2 gal. water

3 c. lime

5 lb. sugar

3 pt. vinegar

1/2 box pickling spice

Soak 7 pounds of sliced cucumbers in 2 gallons water with 3 cups lime for 24 hours. Soak in clear water for 4 hours, changing water every hour. Place in boiler 5 pounds sugar, 3 pints of vinegar, 1/2 box pickling spice tied in a cloth. When hot (do not boil), pour over cucumbers and let stand overnight. Cook 1 hour slow, put in jars and seal.

==========================

DOT'S CUCUMBER PICKLES
 

7 lbs. cucumbers, sliced thin

1 c. lime

1 gallon water

1/2 gallon water vinegar

5 lbs. sugar

1 tsp. celery seed

1 tsp. salt

1 tsp. whole cloves

1 tsp. pickling spices

Soak cucumbers in one gallon of lime, filled water for 24 hours. Rinse well. Soak in cold water for 3 hours. Boil together the vinegar, sugar, and spices; pour over pickles. Let stand overnight. Bring to a boil and boil for 35 minutes before putting them in sterilized jars

