
Fermented  
Cucumber Pickles

Makes 8 cups (2 L) of pickles  •  Prep Time: 10 minutes, 
plus fermenting

Pickles are a great way to preserve garden vegetables and making 
them doesn’t have to be a full-day process of putting up enough  
to get you through the winter - a small batch can be conveniently 
stored in your refrigerator. The process to make these fermented 
pickles (think deli pickles) is different than vinegar pickles, and this 
small batch, “half-sour” version only takes a few days to ferment.

1 ½ lbs (750 g)   fresh pickling cucumbers (or 2 English 
cucumbers)

2    whole garlic cloves, peeled

1/2    bunch fresh dill

6    whole black peppercorns

4 cups (1 L)   distilled water

1 1/2 Tbsp (22 g)  pickling salt

1.   Wash and air-dry an 8-cup (2 L) glass jar (or 2 smaller ones).  
Wash the cucumbers and cut them into thick slices or sticks. 
Arrange the cucumbers in the jar, along with the garlic, dill  
and peppercorns.

2.   Bring the water to a full boil and stir in the salt. Pour over the 
cucumbers to cover completely. Weigh down the cucumbers  
with a ceramic or glass saucer or a small dish (do not use metal)  
and cover the jar with a piece of cheesecloth or a clean tea towel.  
Do not secure the jar with a lid.



3.   Let the jar sit on the counter  
for 24 hours (optimally at about  
70 to 75°F/21 to 24°C), stirring 
once during that time. 

4.   After the first day, remove the cover and weight. If blue or green  
spots (mold) have developed, discard the pickles (the temperature 
was likely too warm). If a film has developed on the brine, simply 
remove it with a spoon; the pickles are safe to eat.

5.   Taste a pickle to see if you like the level of sour. If it is not yet sour 
enough, cover the jar again, return it to the counter, stir once in  
24 hours and taste again the following day. The longer they sit,  
the more they will sour. Repeat for up to 3 days (the pickles won’t  
sour further after 3 days).

6.   Once the pickles have soured to your liking, transfer them to  
a clean jar, seal with a secure lid and refrigerate. If gifting, make  
sure to include a tag on the jar that says to refrigerate them.

You can store pickles in an airtight container in the fridge for  
up to 4 months.


