
Dill Pickle Spears
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ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 tablespoon suya seasoning mix

12  optional: dill

2 tablespoons mustard seeds  whole 

4 pounds cucumber  (3- to 5-inch) 

10 tablespoon salt  divided 

2 tablespoons sugar

3 cups vinegar  white 5% ( acidity) 

Equipment

READY IN

45 min.

SERVINGS

100

CALORIES

6 kcal

https://whatsheate.com


sauce pan

Directions
Wash cucumbers, and trim any that are longer than 4 inches (so that they'll fit comfortably in

the jar).

Cut each cucumber lengthwise into quarters.

Place spears in a large clean container (such as a 12- to 18-qt. plastic pail or dish basin).

Combine 6 Tbsp. salt and 1 gal. water in a large pitcher, stirring until salt dissolves.

Pour over cucumbers; cover and let stand at room temperature 24 hours.

Drain.

Sterilize jars, and prepare lids.

While jars are boiling, combine vinegar, next 2 ingredients, remaining 1/4 cup salt, and 1 qt.

water in a 3-qt. stainless steel saucepan. Bring to a boil.

Place 2 dill sprigs and 1 tsp. mustard seeds in each hot jar. Pack jars tightly with cucumber

spears. Cover spears with hot pickling liquid, leaving 1/2-inch headspace. Seal and process

jars, processing 10 minutes.

Remove jars from water, and let stand, undisturbed, at room temperature 24 hours. To check

seals, remove the bands, and press down on the center of each lid. If the lid doesn't move, the

jar is sealed. If the lid depresses and pops up again, the jar is not sealed. Store properly sealed

jars in a cool, dark place up to 1 year. Refrigerate after opening.

Note: Pickling cucumbers are small, crisp, unwaxed, and needn't be peeled. Widemouthed jars

aren't essential for pickles, but they do make for easier packing.

Nutrition Facts

 PROTEIN 14.53%
  FAT 21.07%

  CARBS 64.4%

Properties
Glycemic Index:1.55, Glycemic Load:0.21, Inflammation Score:-1, Nutrition Score:0.64913043638934%

Flavonoids
Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg Kaempferol: 0.02mg,

Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin:



0.07mg, Quercetin: 0.07mg

Nutrients (% of daily need)
Calories: 6.04kcal (0.3%), Fat: 0.12g (0.18%), Saturated Fat: 0.01g (0.06%), Carbohydrates: 0.81g (0.27%), Net

Carbohydrates: 0.59g (0.21%), Sugar: 0.51g (0.57%), Cholesterol: 0mg (0%), Sodium: 698.3mg (30.36%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.18g (0.36%), Vitamin K: 2.24µg (2.13%), Manganese: 0.03mg (1.68%)


