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Friendly
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We’re committed to providing 

sustainably sourced bulk 

products to our customers 

— products that refl ect our 

respect for the environment 

and the people around the 

world who produce them. 

We deal ethically with our growers 

and their communities and work with 

them to preserve and protect their resources.

We off er fair prices, dealing directly with growers whenever 

possible so they get maximum compensation for their 

products. Through programs like our own comprehensive 

sustainable sourcing program, Well Earth, and purchasing Fair 

Trade Certifi ed products, we help growers develop certifi ed 

organic, sustainable production methods and improve social 

conditions for workers and their families and communities.

Spicing Pickles 
Spices play a major role in pickling, providing the diff erent fl avors 
that distinguishes one pickle from another. The spices most often 
found in pickling mixtures include: allspice, bay leaf, caraway, 
cardamom, chili peppers, cinnamon, cloves, coriander, cumin, dill, 
fennel, fenugreek, garlic, ginger, mace, mustard, nutmeg 
and peppercorns.

If you have fresh spices in the garden, like stalks of graceful dill, 
include those for visual interest and fresh taste — but dried spices 
are really all you need. Whole, ground, and crushed spices can all 
be used for pickling, but whole spices are most commonly used 
because they make the best-looking pickles. (Ground spices can 
make for cloudy brine.) 

For convenience and dependability, you might want to keep a 
ready-made pickling blend on hand. Frontier Co-op off ers both a 
mild sweet blend and a hot spicy one in bulk. 

The bulk aisle also off ers an opportunity to have some fun 
concocting your own custom pickling blend. You can buy small 
quantities of many of diff erent spices in bulk — perfect for a 
homemade pickling blend.

Here’s a recipe to use as a rough guideline for making your own 
pickling spice. Simply combine all the ingredients to make about 
1/4 cup. Vary the amounts and spices to make a number of diff erent 
small batches until you fi nd one that exactly suits you.

Get-You-Started Pickling Spice Blend
1 3-inch cinnamon stick, broken up

3 bay leaves, torn into small pieces

2 small dried chili peppers cut 
into small pieces

2 teaspoons yellow mustard seed 

2 teaspoons dill seed

 teaspoon black peppercorns

1 teaspoon coriander seed

1 teaspoon whole allspice

1/2 teaspoon fennel seed

1/2 teaspoon whole cloves

1/2 teaspoon grated nutmeg

1/4 teaspoon fenugreek seed

2 teaspoons yellow mustard seed 

2 teaspoons dill seed

1/2 teaspoon fennel seed

1/2 teaspoon whole cloves

1/2 teaspoon grated nutmeg

1/4 teaspoon fenugreek seed
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Easy Does It
Some people think pickling is much harder than it actually is. 

With a little fresh produce, salt, vinegar, spices and a few other 

ingredients, you can easily create tasty pickles that will preserve 

the summer’s bounty well into the future. 

A pickle is just produce preserved in brine. There are a 

number of ways to pickle — and none of them needs to 

be a complicated, painstaking process. There’s a simple 

fermentation process, used for half-sour pickles and sauerkraut, 

where produce is covered with a brine solution in a crock or jar 

for several weeks, and there’s a method where the produce is 

covered in a brine solution and kept in the refrigerator.

What most cooks think of as pickling is quick-process or fresh-

pack pickles, where produce is combined with a pickling 

solution of hot vinegar and spices, and then the jars are 

processed in a boiling water bath. Dill pickles, bread and butter 

pickles, and other common pickles are usually made this way.

Sterilizing the jars in the boiling water bath is what scares some 

potential picklers off  — they have memories of an aunt or 

grandmother in the hot kitchen from dawn to dusk putting a 

roomful of garden produce into many dozens of jars.

But don’t worry — putting up a few pints or quarts of pickles 

can not only fi t into your schedule, it can be fun. And the same 

motivations of thrift, wholesomeness and preservation that 

made pickling so prevalent in the past are still relevant today.

For more recipes and cooking tips, visit
www.frontiercoop.com

R E C I P E S

Fresh-Pack Dill Pickles
You can’t go wrong with the world’s most popular pickle. This recipes 
keeps the spices simple with Frontier Co-op Pickling Spice, mustard and 
dill seed. It will give you seven quarts of future pickle enjoyment.

Here are three quick-process pickling recipes to get you started if you’re new to pickling — and provide a little variety if you’re an old hand 
at it. After we covered the basics with go-to cucumber pickle recipes, we tossed in a wine pickled beet that’s defi nitely out of the ordinary. 
There are more pickle recipes on our website —even a tasty recipe for spiced pickled apples.

I N G R E D I E N T S :

17 to 18 pounds cucumbers, 3 to 5 
inches in length 

2 gallons 5 percent brine (3/4 cup salt 
per gallon water) 

6 cups vinegar 

3/4 cup sea salt 

9 cups water 

2 tablespoons Frontier 
Pickling Spice 

14 teaspoons whole mustard 
seeds (2 teaspoons per jar) 

3 1/2 garlic cloves 
(1/2 clove per jar) 

7 tablespoons whole dill seeds 
(1 tablespoon per jar) 

D I R E C T I O N S :

 1.  Wash cucumbers thoroughly, scrub with vegetable brush, and 
drain. Cover with brine. Let set overnight. Drain.

 2.  Combine vinegar, salt, water, and mixed pickling spices. (Tie 
spices in a clean, white cloth bag or spice ball.) Heat to boiling. 

 3.  Pack cucumbers in hot, sterilized quart jars. Add mustard seed, 
garlic, and dill to each jar. Cover with boiling pickling liquid from 
step 2. to within 1/4 inch of top of jar. Process in boiling water 
bath for 15 minutes.

Bread and Butter Pickles
If you’d like a pickle that’s less tart than a dill, but not as sweet as a sweet pickle, here’s the pickle for you. Bread and butter pickles (also known as sweet 
and sour pickles) are a popular sandwich topping — they’re often the crinkle cut pickle slices on hamburgers. This recipe is good for eight tasty pints. 

I N G R E D I E N T S :

30 medium-sized cucumbers 

10 medium-sized onions 

4 tablespoons sea salt 

5 cups vinegar 

2 teaspoons celery seeds 

1 teaspoon ginger 

2 cups honey 

1 teaspoon turmeric 

2 teaspoons whole mustard seed

Wine Pickled Beets  
Almost any produce can be pickled — broccoli, caulifl ower, zucchini 
and beets, for example. These beets are pickled in wine, which gives 
them a rich, full fl avor and enhances their color. Makes about 2 quarts.

I N G R E D I E N T S :

3 pounds of beets

1 cup sugar

1/2 cup brown sugar

1 cup red wine

1 1/2 cups red wine vinegar

1 1/2 teaspoons kosher salt

1 cinnamon stick, broken

1/2 teaspoon allspice whole

1/2 teaspoon cloves whole

D I R E C T I O N S :

 1.  Slice cucumbers and onions and sprinkle with salt. Let stand one 
hour. Drain.

 2.  In a saucepan, combine remaining ingredients and bring to a 
boil. Add cucumbers and onions, and return to a boil. Remove 
from heat. Pack in jars, leaving 1/4 inch headspace. Process 10 
minutes in a boiling water bath.

D I R E C T I O N S :

 1.  Boil the beets until just tender, about 20 minutes. Drain and 
plunge in cold water. Slide the skin off  the beets. Cut beets into 
1/4- to 1/2-inch slices and pack in clean canning jars.

 2.  Place sugars, wine, vinegar, and salt in a pot. 

 3.  Place the cinnamon, allspice and cloves in a muslin teabag or a 
piece of cheesecloth and tie closed. Add to the pot. Bring to a 
boil and simmer, stirring, about 8 minutes.

 4.  Pour the syrup over the beets, leaving 1/2-inch space at the top 
of the jars.

 5.  Cover jars and process for half an hour in boiling water bath.

 6.  Place cooled jars in a dark cupboard for a month before opening.


