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INTRODUCTION

The crunch! The tang! The salt! The versatility! Pickles just may be the perfect food. Between new dill-flavored snacks hitting store shelves all the time, billions of hashtag views, and more pickle-themed festivals popping up around the world, there’s no escaping these popular little preserves.

If loving pickles counts as a personality trait in your book, then welcome to The Ultimate Pickle Lover’s Book. Here you’re encouraged to lean into your obsession—and learn even more about this ultimate refresher. In Part 1, you’ll explore nearly every aspect of pickles: the science behind them, pickle varieties and their flavor profiles, pickles’ place in pop culture, the rundown of festivals and restaurants showcasing the very best of this beloved treat, and more. Then, in Part 2, you’ll discover the rich history of pickling and the many delicious pickling traditions around the globe. Plus, you’ll find details on all the herbs you could plant to create a pickling garden that would make the brine gods proud. As you twist open yet another salty jar, you’ll find out about how some of your favorite pickle brands got their start. You’ll also come across fun factoids and clever jokes that you can use to impress fellow pickle lovers, including:


	How many of these vinegary delights get eaten in the US every year

	What you would call a genius pickle

	Where the word “pickle” actually comes from

	What a baby gherkin’s favorite TV channel would be

	And more!



Also sprinkled scrumptiously throughout this book are over fifty pickle-themed culinary creations for any time of the day. Eat and sip your way through Air-Fried Dill Pickle Mozzarella Sticks, Asian-Style Pickled Cucumber Salad, Pickleback Wings, Pickle de Gallo, Creamy Pickle Vinaigrette, a Dirty Pickletini, Pickle Cupcakes, and so much more.

With fun trivia questions and factoids to share with friends, easy-to-follow recipes, and home pickling how-tos, the pages ahead honor pickles in all their delicious glory. Whether you’re known for devouring an entire jar in one sitting, chugging the juice when no one’s watching, or constantly asking, “Are you going to eat your pickle?” this book is for you. Ready, set, brine!
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PART 1 PICKLES ARE A BIG DILL!


Pickles are a big dill—but, of course, you already knew that. The following chapters are a celebration of pickles on the plate, in pop culture, and more. From common myths to pickle attractions to various pickle shapes, you’ll get lost in the briny ins and outs of fan-favorite pickles in this part. Amuse yourself with listicles highlighting pickle-themed restaurants, sold-out festivals, and celebrities who love pickles just as much as you do. And make sure to sink your teeth into the tasty recipes ahead—each of which features pickles in a major way. Let’s dive into a utopia of pickles!








CHAPTER 1 PICKLE FAVORITES


Are you team dill or bread and butter? Maybe half sours are your thing? Sweet gherkins for the win? Whatever pickles your fancy, you’ll get the scoop on every type and what makes each one different from the rest in the pages ahead. Oh, and how many times have you heard that pickle juice cures hangovers? Get ready to channel your inner detective by separating fact from fiction. And while you’re busy sleuthing, save room for some classic recipes, including Air-Fried Pickles and Dill Pickle Chicken Soup. This chapter also shows love to the popular brand Vlasic, which started as a creamery business before evolving into a thriving pickle brand during World War II. So grab a fork (or spear) and dig into the mouthwatering world of pickles, one bite at a time!






The Great Pickle Debate

Pickles come in all different shapes, sizes, and flavors. Read on to see if you can spot your favorite. You may even start a friendly debate or two over which one is truly the best.


	
Dill. The pop star of pickles, dill arguably has the biggest fan base in all of pickleland. Dills work well for frying, and they’re hands down the most varied when it comes to shapes—spears, chips, slices, wholes—you name it! One thing’s for sure: You’ll never struggle finding them at grocery stores.

	
Bread and Butter. These babies usually come in crinkle-cut chips, and they have nothing to do with bread or butter—despite what their name suggests. So where did the name come from? It’s believed that folks used to barter pickles for bread and butter during the Great Depression. Taste-wise, bread and butter pickles give off a sweet-tart flavor due to a brine consisting of vinegar, sugar, and various spices, such as mustard seeds.

	
Sour. Fully fermented pickles soak in a brine that has zero vinegar. The sourness develops over time as the natural sugars present in cucumbers get converted into lactic acid. This process results in a cloudy brine and more tang in every crunch. Plus, fermented pickles make your gut happy, because they contain probiotics.

	
Half Sour. Fermented? Yes, but for only half as much time as sour pickles, so they taste only half as sour.

	
Sweet. Noticeably sweeter than bread and butter pickles, sweet pickle brine doesn’t contain any savory spices (no coriander, mustard seeds, or celery seeds). Instead, it includes cinnamon, cloves, and bay leaves. Sweet pickles are fantastic for relishes and chutneys.

	
Hot. Along with red pepper flakes, jalapeños, habaneros, or other hot peppers bring the heat in hot pickles.

	
Kosher Dill. While “kosher” typically refers to foods permitted within Jewish dietary laws, in this case the term refers to any pickle reminiscent of the ones served at Jewish delis around New York City. The main difference between regular and kosher dill pickles? Kosher dills are heavy on the garlic.

	
Candied. Essentially, dill pickles are soaked in a sugary sweet, syrup-like brine, producing a treat that can be thought of as a cross between dill pickles and bread and butter pickles.

	
Chamoy. What do you get when you blend dried fruits like apricots, mangoes, or prunes; lime juice; dried hibiscus flowers; and chili powder? Chamoy, a popular Mexican condiment that’s hard to resist. And when you let classic dill pickles soak in chamoy, you’ve got one of the most unique-tasting pickles. Chamoy pickles stand out from the pickle crowd due to their red color and complex flavor profile.








Better-Than-Fast-Food Burger

Serves 1

Hold the pickle? Not with this mouthwatering, hefty burger.


	½ pound 85% lean ground beef

	1 large hamburger roll

	½ teaspoon salt

	½ teaspoon ground black pepper

	3 teaspoons mayonnaise

	1 large leaf iceberg lettuce

	2 slices from a large tomato

	3 dill pickle slices

	4 red onion rings

	2 teaspoons ketchup

	1 teaspoon yellow mustard

	1 (1-ounce) slice American cheese




	
1. Preheat barbecue or indoor grill to medium heat.

	
2. Shape ground beef into a patty slightly larger than the roll. Season each side of patty with salt and pepper. Grill burger until cooked through, about 4 minutes per side.

	
3. Slice roll in half, and toast both halves cut-side down in a large hot skillet over medium heat. Transfer to a work surface, and spread mayonnaise on each toasted surface. Arrange lettuce, tomato, pickle slices, and onion on bottom half. Spread ketchup and mustard on top half.

	
4. Place cooked burger on roll, and top with cheese. Enjoy!









Pickle Fact!

What’s the word “pickle” mean, anyway? It actually stems from a Middle Dutch word, pekel, meaning “brine.”








Air-Fried Pickles

Serves 6

This favorite bar snack is transformed when you replace deep-fried heavy batter with a panko coating crisped up in the air fryer. Try making these with spear- or chip-cut pickles if that’s your thing, and serve them up with ranch dressing for dipping.


	12 sandwich-style pickle slices

	2 large egg whites

	1 teaspoon pickle brine

	½ tablespoon Dijon mustard

	1 cup panko

	½ cup finely grated Parmesan cheese

	½ teaspoon dried dill

	1 teaspoon salt




	
1. On a plate with a paper towel, blot pickle slices until dry.

	
2. In a small bowl, whisk together egg whites, pickle brine, and mustard until frothy.

	
3. In another small bowl, toss together panko, Parmesan, and dill.

	
4. Using your hands, dip each pickle slice in egg mixture before coating in panko mixture. Place in air fryer basket. Spray with cooking spray. Sprinkle with salt.

	
5. Air fry at 400°F. Flip after about 5 minutes, then continue air frying until golden and crispy, about 10 minutes total.

	
6. Remove from air fryer and serve immediately.








BRAND SPOTLIGHT VLASIC


It’s almost impossible to imagine a time when Vlasic was associated with anything other than pickles—but the company actually started in the creamery business. After Frank Vlasic immigrated to the US in 1912, he opened the business with the money he earned from a car foundry job in Detroit. Frank eventually passed the creamery on to his son, Joe, who came up with the idea to start selling Polish-style pickles in glass jars during World War II. That’s when the family business really took off!

And by introducing a Groucho Marx–sounding stork as its mascot in the mid-1970s, Vlasic not only became one of the leading brands but also drove home the popular belief that pregnant women crave pickles. Iconic.

As Vlasic’s “best tasting pickle I ever heard” slogan suggests, it’s all about a mean crunch. Why are Vlasic pickles extra crisp? High-quality cucumbers are a must, but calcium chloride can help preserve their firm texture. When salt is added, you have the perfect bite! Plus, Vlasic is one of the most affordable store-bought pickle brands, and just about every grocery store has them.

Vlasic was even named the official pickle of the Association of Pickleball Professionals in February 2023. Pickle Balls—the brand’s snack salute to the pickleball craze—are hard to come by, but they’re described by fans as “dangerously good” and tasting like “straight pickle juice” but in “the best way possible.”

Sweet, tangy, or spicy; whole, halved, or stacked; big or small—Vlasic pickles are as classic as they come.






Cheeseburger Salad

Serves 2

All the characteristic flavors of a cheeseburger come together in this salad, including the most important part: pickles.


	½ pound 85% lean ground beef

	¼ teaspoon salt

	⅛ teaspoon ground black pepper

	3 tablespoons ketchup

	1 teaspoon yellow mustard

	½ teaspoon spicy brown mustard

	4 cups chopped romaine lettuce

	2 tablespoons minced red onion

	1 medium tomato, diced

	2 dill pickle spears, cubed

	½ cup shredded Cheddar cheese

	4 tablespoons mayonnaise

	2 teaspoons pickle brine




	
1. In a medium skillet over medium heat, cook ground beef for 5–7 minutes, breaking it up with a wooden spoon, until browned. Add salt, pepper, ketchup, yellow mustard, and brown mustard. Stir until combined. Remove from heat and set aside.

	
2. Add romaine lettuce to a large mixing bowl. Top with onion, tomato, pickles, cheese, and beef.

	
3. In a separate, small bowl, combine mayonnaise with pickle brine and stir until smooth. Drizzle over salad and toss to coat. Serve immediately.









Pickle Trivia!

Over half of cucumbers grown get pickled. How many pickles does the average American eat on a yearly basis?


	
A. 8.5 pounds

	
B. 9 pounds

	
C. 15.5 pounds

	
D. 38 pounds
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Dill Pickle Chicken Soup

Serves 6

Pickle lovers, rejoice! This tart soup tastes like comfort in a bowl when you’re fighting a cold, but it’s so tasty that you won’t mind slurping it even when it’s 90°F outside. Grab some crusty bread for dipping.


	2 tablespoons olive oil

	1 small sweet onion, peeled and chopped

	1¼ cups chopped celery

	1¼ cups peeled and chopped carrots

	3 cloves garlic, peeled and minced

	6 cups chicken broth

	1 cup dill pickle brine

	2 tablespoons white vinegar

	3 medium red potatoes, diced

	1 bay leaf

	3 cups shredded rotisserie chicken

	2 whole dill pickles, finely chopped (about ½ cup)

	1 tablespoon chopped fresh dill




	
1. Heat oil in a large stockpot over medium heat. Add onion, celery, carrots, and garlic. Sauté until vegetables are tender and onions are translucent, about 4 minutes.

	
2. Add broth, pickle brine, vinegar, potatoes, and bay leaf to pot. Bring to a boil over high heat, then reduce heat to low. Simmer, stirring occasionally, until potatoes are tender, about 12 minutes.

	
3. Stir in chicken, pickles, and dill. Cook until chicken is warmed through, about 5 minutes.

	
4. Remove bay leaf. Spoon soup into 6 serving bowls and enjoy!









Pickle Fact!

A cucumber is the seed-containing part of a flowering plant, so a pickle is technically a fruit.








Potato Salad with Egg and Gherkin

Serves 6

This isn’t a regular potato salad; it’s a cool potato salad with chopped sweet gherkins. Sprinkling vinegar on the potatoes while they’re still hot makes the flavor superb.


	1½ pounds yellow potatoes, peeled and cut into small cubes

	1 tablespoon salt

	¼ cup apple cider vinegar

	1 cup mayonnaise

	1 teaspoon yellow mustard

	10 sweet gherkins, chopped

	4 hard-boiled eggs, peeled and chopped

	½ cup chopped red onion

	¼ teaspoon paprika




	
1. Place potatoes and salt in a large saucepan, and add cold water to cover. Boil potatoes until tender, about 20 minutes. While the potatoes are cooking, place a large bowl in the refrigerator to chill.

	
2. Drain potatoes, place in chilled bowl, and sprinkle with cider vinegar while still hot.

	
3. In a separate, medium bowl, make the dressing: Mix mayonnaise, mustard, gherkins, eggs, and onion together until very well combined. Add mayonnaise mixture to potatoes, and mix to coat.

	
4. Top with paprika and serve.
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Quick and Easy Tartar Sauce

Makes ½ cup

Capers and pickles are a match made in brine heaven. Serve this sauce with any baked or fried seafood, or try it with a seafood fondue.


	2 teaspoons (about 16) capers, rinsed and finely chopped

	½ cup mayonnaise

	2 teaspoons finely chopped white onion

	2 tablespoons chopped fresh parsley, plus 1 parsley sprig for garnish

	2 tablespoons chopped pickle

	2 teaspoons fresh-squeezed lemon juice

	¼ teaspoon grated fresh lemon zest




	
1. Add capers, mayonnaise, onion, chopped parsley, pickle, and lemon juice to a food processor, and blend well. For best results, refrigerate for at least 1 hour before serving to allow flavors to blend.

	
2. Serve garnished with parsley sprig and lemon zest.









Pickle Trivia!

In 2022, a Guinness world record was set for the longest cucumber ever grown. Can you guess its length?


	
A. 3 feet, 8.64 inches

	
B. 5 feet

	
C. 7.5 feet

	
D. 13 feet, 7.32 inches
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