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ZUCCHINI PICKLES 

http://andreasrecipes.com/2010/08/10/zucchini-pickles 

Makes about 2 pints. 

Equipment 

large shallow bowl  
small saucepan  
salad spinner (or tea towels)  
2 pint jars with lids 
wide mouth funnel 

Ingredients 

1 pound (454 g) zucchini squash, thinly sliced 
1 small yellow onion, peeled and sliced 
2 tablespoons pickling salt 

BRINE 
2 cups (480 ml) apple cider vinegar 
1 cup (175 g) granulated sugar 
1-1/2 teaspoons dry mustard 
1 1/2 teaspoons mustard seeds 
1 teaspoon ground turmeric 

Preparation 

1. Place the zucchini and onions slices in the large bowl, add the salt, and toss to 
distribute. Add a few cubes of ice and enough cold water to cover. Stir to 
dissolve the salt, and allow to soak for about 1 hour.  

2. After the 1 hour soak, taste and feel a piece of the zucchini. It should be 
softened and taste faintly salty. Drain well, and spin a few handfuls at a time in a 
salad spinner, or drain on towels. 

3. Combine the vinegar, sugar, dry mustard, mustard seeds, and turmeric in the 
small saucepan and simmer for about 3 minutes. Remove from heat and allow to 
cool until just warm to the touch. The brine should not be too warm, or it will 
cook the vegetables and make them soft.  

4. Pack the zucchini and onions into the two pint jars, then ladle the brine over 
the vegetables. Cover and refrigerate for at least one day before serving. Will 
keep in the refrigerator indefinitely. 
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