
Pickling & Preserving Tips

Pickling Tips: General
1.   If possible, pickle your vegetables as close to when they were 

harvested as possible, ideally the same day. This ensures top  
flavour & nutrition, but also a good crunch.

2.   To maximize the crunch in your cucumbers, soak them in ice  
water for at least an hour before pickling. Using craft ice from  
the LG InstaView® Craft Ice™ refrigerator will keep them ‘cool  
as a cucumber’ for longer!

3.   It is crucial to use pickling salt when making any type of pickle, 
which has no added iodine. The iodine in table salt can discolour 
pickled foods.

4.   Enjoy & share your preserves! The days of preserving to survive 
the winter are behind us – your homemade pickles and preserves 
make a great host gift, thank you gift, and are meant to be enjoyed.  
Remember, you can start a fresh vintage next year! Just remember 
to label each jar and state if it should be stored refrigerated.

5.   Host a preserving exchange! Just like a cookie exchange, you can 
host a canning party, cut up your pickles and preserves together 
and then split up the bounty at the end, or get together and 
exchange jars of deliciousness you’ve already made.

Fermented Pickles
1.   Use distilled water, which has no trace elements in it, to make  

the brine; trace metals in tap water can discolour the pickles,  
such as turning your garlic blue.

2.   Fermented pickles are best stored in the refrigerator to maintain 
their probiotic character. If hot-packed, all bacteria are killed, 
meaning that they can be safely stored in the pantry for up  
to a year (versus 4 months in the fridge) but they will no longer 
have their healthy probiotics from the fermentation process.



3.   Store those pickles in the door of your LG Instaview® Door-
in-Door fridge for easy access, especially when making that 
ultimate deli sandwich!

Vinegar Pickles
1.   Vinegar pickles can be made to be stored in the refrigerator,  

or they can be hot-packed to store for a year in your pantry.  
Filled jars need to be boiled for 10 minutes, following safe 
canning procedures.

2.   If making vinegar pickles, you can reduce the salt called  
for in the recipe, but then the pickles MUST be stored in  
the refrigerator, where they will keep for up to 4 months. 

3.   While fermented pickles can be enjoyed immediately, vinegar 
pickles are best if they are left to sit for 1-2 weeks before 
eating, to let the water within the vegetables be replaced  
with the flavourful brine.

Jams & Sweet Preserves
1.   If you wish to make sugar-reduced or no-cook jams and 

preserves, be sure to store them in the refrigerator or freeze 
them. Sugar acts as a preservative, so do not reduce the sugar 
called for in jams to be hot-packed.

2.   When cooking a jam or preserve, don’t add the sugar at first  
or it may toughen up the fruit pieces. Let the fruit come to  
a full boil before adding the sugar, for a jam with soft and  
tender fruit pieces.

3.   When making fruit preserves, boiling the fruit is a great 
opportunity to add “flavour builders” to personalize your 
preserves. Vanilla bean, spices or citrus zest benefit from  

a little time to infuse into your preserves as they cook so can  
be added early on in cooking. But vanilla extract, other extracts  
or spirits should be added at the end of cooking, to keep the  
flavour from boiling away.

4.   Label the side, not the top of your jam jars.  When your jam sits  
in your fridge, you want to be able to see the label clearly. The  
LG InstaView® Craft Ice™ refrigerator has loads of shelf space,  
and the glass shelves and bright LED lighting makes little jam  
jars easy to spot and reach.


