Late Bloomers Honey Pickles

You will need approximately 1 L of pickling liquid for 1 kg of gherkins. If
any liquid is left you can keep it in the fridge for future use.

Ingredients
2 kg gherkins

1l vinegar (I prefer white wine vinegar for its taste and colour)
5 dl water

5 dl honey

2 TS sea salt

1 TS peppercorns

1 TS mustard seeds
1 TS coriander seeds
1 TS fennel seeds
2 bay leaves
2 fresh chillies
fresh dill (add

r the jars)

Variations
Garlic

Small onion
Star anis
cumin
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sterilize

Tips

Cut oddly shaped gherkins in rounds or sticks (perfect for sandwiches,
raclette or boiled meat)

Make a BBQ sauce with finely cut honey pickles, spring onions and home
made ketchup



