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Objective:  The student will learn how to preserve their vegetables by quick pickling them.   
 
Materials:  
 2 or 3 quart glass jar 
 6 cups cucumbers (about 6-8 small pickling cucumbers) 
 1 small onion 
 1 medium carrot 
 1 cup vinegar 
 1 3/4 cups sugar 
 2 TB pickling salt 
 1 TB whole peppercorns 
 1 TB minced garlic (we used dried minced garlic) 
 1 TB fresh dill or 1 tsp dried dill 
 Knife, cutting board, large spoon to stir with 
 
Introduction: 
Pickling is a process of preserving food by immersing it in either vinegar or a salt brine to prevent 
spoilage. The idea of pickling has been around for centuries as a way to preserve food for long  
periods of time. Pickled foods made great snacks for sailors, provided food during cold winter 
months, and helped farmers from wasting food that would have otherwise spoiled. But what started 
off as a necessity for food preservation has now turned into a culinary art. With so many options for 
vegetables, fruits, meats, and eggs mixed a large variety of herbs and spices, the number of possible 
flavor concoctions seem endless.  
 
Process: 
 Wash and dry the cucumber and carrots. Peel the carrots and onions. 
 Thinly slice the cucumbers, carrots, and onions.  
 Layer the vegetable slices into your jar.  
 In a large bowl or pitcher, mix together the remaining ingredients. Stir until sugar is dissolved.  
 Pour the mixture over the vegetables.  
 Cover, and refrigerate at least 24 hours.  
 
*Enjoy within two weeks.  
 
Want to get creative? Try pickling different vegetables like beets, okra, cauliflower, green beans,  
zucchini, or even eggs! Experiment with different flavors like sweet pickles, garlic pickles, or spicy hot 
pickles! Try herbs like mustard seeds, fennel seeds, coriander, basil, ginger, or celery seeds.  
 
 
 
 


