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PREPARE

1. Cut beans into lengths 1 inch shorter than 
the pint jars. Pack the beans vertically in 
eight clean, hot jars, somewhat tightly. 
Divide the garlic, dill weed, dill seed, and 
peppercorns among the jars.

2. Combine the vinegar, water, sugar, and salt 
in a medium nonreactive saucepan, and 
bring to a boil. Pour the hot brine over the 
beans to cover by 1/2 inch. Leave 1/2 inch of 
headspace between the top of the liquid and 
the lid.

PRESERVE

 Can: Use the boiling-water method. Re-
lease trapped air. Wipe the rims clean; center 
lids on the jars and screw on jar bands. Process 
for 15 minutes. Turn off  heat, remove canner 
lid, and let jars rest in the water for 5 minutes. 
Remove jars and set aside for 24 hours. Check 
seals, then store in a cool, dark place for up to 
1 year.

INGREDIENTS

 4 pounds green beans, washed, topped, 
and tailed

 6 garlic cloves, peeled and sliced
 1 cup fresh dill weed
 2 tablespoons dill seed
 1 tablespoon black peppercorns
 4 cups distilled white vinegar
 2 cups water
 N cup sugar
 2 tablespoons salt

DILLY BEANS
Makes about 8 pints

My friends go crazy for Dilly Beans. I don’t know if it’s because they like the way they taste or 
because they like to say “dilly beans.” In either case, here’s the recipe. Make a bunch, because 
everybody wants to get her dilly on in the pickle season.

Note: The boiling-water method is necessary to tenderize these cold-pack pickles.

 See page 40 for more about vinegar pickles.
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