Tum Farmer’s Couniry ‘hiichen

GRANDMA NICKI'S SWEET DILL PICKLES

46 ounces Vlasic Pickles

2 ¥ cups sugar

1 cup apple cider vinegar

1 tablespoon pickling spices

Dump juice from pickle jar and
remove pickles. Cut into large slices
and put back in jar. In a saucepan,
heat sugar, vinegar and spices to a
boil. Once you get a boil, pour over
top of pickles (make sure your pickle
jar is not cold or glass will break).
Place in refrigerator. Shake once
everyday for 7 days. Enjoy!
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