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Quick & Easy Sliced Pickled Jalapenos E==
Take a few minutes (yes really!) to make sliced pickled jalapefios and \
you'll preserve the season's harvest while creating a better-than-store-

bought product.

Prep Time Cook Time Total Time

20 mins 3 mins 22 mins

No ratings yet

Course: Condiments  Cuisine: American Servings: 6 to 7 pints
Calories: 15kcal  Author: Jami Boys

Ingredients
e 2% to 3 pounds jalapefios

14 garlic cloves
4 cups cider vinegar*

1V2 cups water
1 tablespoon pickling salt

Instructions
1. Wash jalapefios, cut off stem tops and then slice into 1/4" rings. Cut each garlic clove in half.

2 Fill each of 6 to 7 clean, warm pint canning jars with sliced jalapefios and 4 garlic clove halves
(2 cloves for each jar), leaving about 3/4-inch of headspace.

3. In a large saucepan heat the vinegar, water and salt to boiling and then reduce to a simmer
while pouring into jars.

4. Use a ladle to pour the vinegar mixture over the peppers, leaving 1/2-inch headspace if
canning- headspace doesn’'t matter for refrigeration, just cover the jalapefios with the liquid.**

5. Wipe rims and attach two piece lids (if refrigerating, you can reuse old lids, but always use

new lids when water-bath canning).
6. Label and refrigerate.***

7. To Can:

8. To seal these in a water-bath canner to store on the shelf (though they won't be as crisp):
process the jars for 10 minutes, turn off canner and remove lid but leave jars in for 5 minutes
more before transferring them to a towel-lined surface. Let cool without disturbing for 12-24

hours before checking seals, labeling and storing in a cool, dark place.

Notes
*White vinegar is okay, too, but apple cider vinegar is a bit more mild.

**If your jars aren't packed tightly with jalapefios, you may not have enough brine - simply boil up

a bit more to cover.

#**\\e've kept the jalapefios for up to a year and they've been great.

Nutrition
Serving: 2tablespoons | Calories: 15kcal | Carbohydrates: 3g | Protein: 1g | Fat: 1g | Saturated Fat: 1g |

| Sodium: 149mg | Potassium: 94mg | Fiber: 1g | Sugar: 1g | Vitamin A: 2251U | Vitamin C: 34mg |

Calcium: 7mg | Iron: 1Tmg
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