fﬂ rm to Farm to Table provides local, sustainably grown foods to childcare programs in

TABLE Seattle to increase access to highly nutritious foods. The program is supported by
funding from the City of Seattle Sweetened Beverage Tax.

Quick Pickles

Recipe from Tilth Alliance
Makes 8-10 servings

Ingredients

1/4 cup red wine vinegar or white vinegar
1/4 cup cold water

1Y, teaspoons sugar

1 tablespoon kosher salt

2 cups of vegetables (see below for suggestions)
Photo credit: Rachel Cooks website

Instructions

Mix vinegar, water, sugar, and salt in a jar or container with a tight-fitting lid. Stir or shake until
salt and sugar are dissolved.

Vegetable suggestions:

e 1 quarter head of red cabbage, shredded or thinly sliced
e 2 medium carrots, cut into thin slices

e 1 bunch red radishes, cut into thin slices

e 1 small red onion, cut into thin slices

Add vegetables to brine. Let sit in refrigerator for at least 30 minutes before serving. Pickles
can be stored in the refrigerator for up to 2 weeks.

Notes:

e Get creative with your flavors! Try adding peppercorns, whole mustard seeds, or chunks
of ginger root to the jar to add more flavor to your pickles.
e Use any combination of vegetables to make a jar of mixed pickles.
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