
Q U I C K - P I C K L E D
C H E R R Y  T O M A T O E S

Small saucepan
Mixing spoon
Skewer or toothpick

Pickles have been around for thousands of years,
dating as far back as 2030 BC. 
Each area of the world has its own beloved variety of pickle.
Eastern Europeans introduced lacto-fermented cabbage, or
"sauerkraut". The French serve tiny, spiced cornichons with
heavy pâtés and pungent cheeses. In the Middle East pickles
are served with every meal, from peppers to olives to
lemons. Russians pickle tomatoes, among other things.
Koreans have kimchi, the Japanese pickle plums and daikon,
and Italians pickle eggplants and peppers (www.pbs.org). 

1 pint cherry tomatoes
(about 8 ounces)
1 clove garlic
1/2 teaspoon whole black
peppercorns
1 cup apple cider vinegar

INGREDIENTS

EQUIPMENT
1 canning jar with lid, washed
with hot soapy water 
Canning funnel (optional)

1 cup water
1 tablespoon kosher salt or 2
teaspoons pickling salt
1 tablespoon granulated sugar
Add your choice of fresh or
dried herbs
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Q U I C K - P I C K L E D
C H E R R Y  T O M A T O E S

These pickles are not canned and can only be stored in the
refrigerator for up to 2 weeks. If you process and can the jars,
they can be stored at room temperature unopened.

INGREDIENTS

IMPORTANT SAFETY NOTE
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Remove green tops. Wash and dry the tomatoes. Use a skewer to
poke 1-2 holes through each tomato.
Place the garlic and peppercorns into the clean and dried canning
jar.
Add the tomatoes, packing them in so the jar is full.
Make the pickling brine by placing the vinegar, water, salt, and
sugar (if using) in a small saucepan over high heat. Bring to a
rolling boil, stirring to dissolve the salt and sugar. 
Pour the brine over the tomatoes, filling the jar to within 1/2 inch of
the top. You might not use all the brine.
Remove air bubbles. Gently tap the jar against the counter a few
times to remove all the air bubbles. Top off with more pickling
brine if necessary.
Place the lid over the jar and screw on the ring until tight.
Let the jar cool to room temperature before storing it in the
refrigerator. The pickles will improve with flavour as they age —
try to wait at least 48 hours before cracking them open.
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INSTRUCTIONS
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