DILL PICKLES

4 quarts (16 cups) Water

3/4 cups Pickling Salt (coarse salt)

1 cup White Vinegar

Boil all three (3) ingredients together to make the brine.

Clean Cucumbers
Dill Weed and Garlic

Fill the jars with cucumbers, then pour the boiling brine over
the cucumbers. Seal the jars with lids and place jars into a
cool dark room.
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