EXPAT EXPRESS FARM | RECIPE REFERENCE

CANNING RECIPE

Pickled
Bell Peppers

CRUNCHY « TANGY « HOMEMADE
et
INGREDIENTS
« 4-5 large bell peppers (any color)
< 3 cups white vinegar (5% acidity)
« 1 cup water
2 tbsp pickling salt
« 2 tbsp sugar (optional)
+ 4 cloves garlic
» 2 tsp mustard seeds
« 1 tsp black peppercorns
« ¥ tsp red pepper flakes (optional)
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Store up to

iy

= 1YEAR s . Let jars cool for 12-24 hours.
= 2 B E - Check seals and store.

Reference card supplied for the farm library. Follow verified food safety guidance.



