Spicy Pickled Dill Green Beans               Janice Munsell
(and other Veggies)     
Place the following in each pint jar:
            Fresh dill
            Sliced celery
            Sliced bell pepper
            Garlic clove -2
            1/8 tsp alum
            ½ tsp dill weed
            ½ tsp dill seed
            fresh mini hot pepper
 
Add any one or combo of the following:
            Green beans (the thicker the better) 
                            (1 lb yields 2 pts)
            Green tomatoes (just before frost)
            Thick asparagus
            Thick green onions
            Etc
 
Bring to boil & simmer the following for 15 min:
            8½ c distilled water
            4 c white vinegar
            2/3 c non-iodized salt
            (enough for 12 pts)
 
Pour liquid into jars.  Wipe.  Seal.  
Process pints for 10 minutes in boiling water bath.  
Remove.  Let stand undisturbed for 24 hrs.
