Pickled Dilled Beans

+ 4 |bs fresh tender green or yellow beans (5 to 6 inches long)
8 to 16 heads fresh dill

8 cloves garlic (optional)

1/2 cup canning or pickling salt

4 cups white vinegar (5 percent)

4 cups water

1 tsp hot red pepper flakes (optional)

Yield: About 8 pints

Procedure: Wash and trim ends from beans and cut to 4-inch lengths. In each sterile pint jar, place 1 to
2 dill heads and, if desired, 1 clove of garlic. Place whole beans upright in jars, leaving 1/2-inch
headspace. Trim beans to ensure proper fit, if necessary. Combine salt, vinegar water, and pepper flakes
(if desired). Bring to a boil. Add hot soluticn to beans, leaving 1/2-inch headspace.

Adjust lids and process according to the recommendations in Table 1.
Table 1. Recommended process time for Pickled Dilled Beans in a boiling-water canner.
Process Time at Altitudes of
Style of Pack Jar Size 0-1,000 ft 1,001 - 6,000 ft Above 6,000 ft

Raw Pints 5 min 10 15

This document was adapted from the "Complete Guide to Home Canning,” Agriculture Information
Bulletin Mo. 539, UsSDA, revised 2015.

Reviewed February 2018.

To learn more about to how to use a water bath for canning use the following link:
https://nchfp.uga.edu/publications/uga/using _bw_canners.html
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Companion recipe to The Columbian Market Fresh Article published on August 3, 2018.
For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163
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