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LaMora Farms
Refrigerator Dill Pickles

Fresh, Crisp & Ready Overnight
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FROM OUR FARM TO YOUR TABLE.
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cBlin Cucumbers
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SCAN FOR THIS RECIPE
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Scan to view this exact recipe
on your phone or tablet.
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2 lbs LaMora Farms

4-6 sprigs 4 cloves 2 Thsp
pickling cucumbers ~ LaMora Farms garlic kosher salt
fresh dill
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1 Thsp 1 cup 1 cup 1 tsp
sugar white vinegar water black peppercorns
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1 tsp
mustard seed
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Wash cucumbers and slice into spears or rounds.

In a saucepan, combine water, vmegar, salt and sugar.
Heat ]ust l.ll'ltll dlsso]ved

Pour brme over cucumbers
Adcl peppercorns. and mustard seed.
Cool completely

Refngerate at least 24 hours bcfore eatmg

Best flavor after 3-5 days.
Keeps about 1 month refrigerated.
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