
Watermelon Rind Pickles  
 
Source: So Easy to Preserve (p.157) 
Yield: 4 or 5 pints 
 
3 quarts (about 6 pounds) watermelon rind, unpared 
¾ cup canning salt 
3 quarts water 
2 quarts (2 trays) ice cubes 
9 cups sugar 
3 cups distilled white vinegar (5%) 
3 cups water 
1 Tablespoon (about 48) whole cloves 
6 cinnamon sticks, 1-inch pieces 
1 lemon, thinly sliced , with seeds removed 
  
 Pare rind and all pink edges from the watermelon.  Cut into 1-inch squares or fancy shapes as 
desired.  Cover with brine made by mixing the salt with 3 quarts cold water.  Add ice cubes.  Let stand 
3 to 4 hours. 
 Drain; rinse in cold water.  Cover with cold water and cook until fork tender, about 10 minutes 
(do not overcook).  Drain 
 Combine sugar, vinegar, water, and spices (tied in a clean, thin, white cloth).  Boil 5 minutes and 
pour over the watermelon; add lemon slices.  Let stand overnight in the refrigerator. 
 Heat watermelon in syrup to boiling and cook slowly 1 hour.  Pack hot pickles loosely into 
clean, hot pint jars.  To each jar add 1 piece of stick cinnamon from spice bag; cover with boiling syrup 
to ½ inch from top.  Remove air bubbles.  Wipe jar rims.  Adjust lids.  Process 10 minutes in a Boiling 
Water Bath for elevations up to 1,000 feet.  For elevations from 1,001 – 6,000 feet, process 15 
minutes.  Process 20 minutes for elevations over 6,000 feet. 
 
Chef Scotty's Notes: 
Watermelon rind pickles are great as a side to grilled pork or a salad topper, but on top of vanilla ice 
cream is my favorite way to enjoy these sweet pickles.  I know it sounds weird, but I was born in 
Hermiston, Oregon….I have a weird relationship with watermelon! 
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Food Preservation or Food Safety Questions?  

Contact us via our Food Preservation & Safety Helpline  
360-397-6060 ext. 5366 - Monday thru Friday  

 
 

Companion recipe to The Columbian Market Fresh Article Watermelon published on July 22, 2016.  
For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163  


