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PICKLES AND RELISHES
STUDY QUESTIONS AND ANSWERS


1. The best way to change a pickle recipe so the pickles are less sour is to:
a. Reduce the amount of vinegar
b. Add Sugar
c. Can’t be done

2.   The vinegar used for making pickles should be:
a. 1-2 percent acid
b. 4-6 percent acid
c. 10 percent acid
d. doesn’t matter

	3.	The usual fermentation time for both brined dill pickles and sauerkraut is:
a. 1 week
b. 2 weeks
c. 7 weeks
d. 14 weeks

	4.	Why should the blossom ends be removed from cucumbers?

		Blossoms may contain an enzyme which causes excessive softening of pickles.

	5.	When making brined pickles, what is a good way to keep the cucumbers under the brine?

		Insert a suitably sized dinner plate or glass pie plate inside the fermentation container.  To keep the plate under the brine, weight it down with 2-3 sealed quart jars filled with water.  The plate can be weighted down with a very large clean, sealed plastic bag filled with 3 quarts of water containing 4 ½ tablespoons of salt.

	6.	Why should pure granulated salt be used in making pickles?

		Non-caking material added to other salts may make the brine cloudy.  Since flake salt varies in density, it is not recommended for making pickled and fermented foods.




	
7.	What is the difference between brined and fresh pack pickles?

		In fresh-pack pickles, acetic acid is added to vegetables or fruits in the form of vinegar.  Fermented pickles, also known as brined pickles, contain lactic acid produced by bacterial fermentation.

8.	What are 4 signs of spoilage in pickles?

		Spurting liquid, mold, foul odor, mushiness, slipperiness, bulging lids, or loss seal.

9.	Describe the two acceptable methods of heat processing pickles.

		Boiling water bath or the low pasteurization process.  ONLY use the low temperature pasteurization if the recipe calls for it.

10.	Why isn’t it recommended to use waxed cucumbers for pickles?

		The brine will not be able to penetrate the skin if they are waxed.

		

11. When a recipe calls for green or unripe fruits, can you use ripe fruits instead?  Why or why not?

	      NO
		Use fruits in the condition described in the recipe.  When a recipe calls for green or unripe fruits, do not use ripe fruits. This will change the final acidity of the mixture, resulting in an unsafe product.


12.	Name two signs of spoilage in pickles, how it happened and what should be done with the product if this happens.

		Soft pickles may be caused by not removing the blossom end.
		Soft, slippery, or slimy pickles are spoiled and should be destroyed so spoiled contents cannot be eaten by people or animals.

		Mold in pickles:  Pickle products are subject to spoilage from micro-organisms, particularly yeasts and molds, as well as enzymes that may affect flavor, color, and texture.  Processing the pickles in a boiling water canner will prevent both of these problems.



13. What is your recommendation to someone who wants to use a specialty vinegar for pickling?
			
			Any type of vinegar can be used as long as it meets acidity guidelines of 5%


	

 	




14.	Name three acceptable alterations that can be made in making salsas and still have a safe product.

		Adding additional low acid foods.
		Using vinegar instead of bottled lemon juice, if bottled lemon juice is called for.
		Thickening the salsa before canning.
	



15.	Name three unacceptable alterations that can be done to salsas that would make them unsafe for canning.

		Canning and pickling salt, kosher salt, and flake salt.
		NOTE:  The salts will measure differently and you may need to weigh the salt instead.





16. Name three acceptable salts used for pickling and how do they differ?

Pickling, Kosher, Morton Lite Salt (fresh pack and sweet only)


 17. What are your recommendations for preserving garlic or herbs in oil? 

Do not place herbs or garlic in oil and store at room temperature or refrigerator for more than 1-4 days.  Botulism is the concern
If want to infuse oils with basil, rosemary, oregano or garlic refer to PNW 664 
Must be acidified for 24 hours before infusing in the oil. Use citric acid only. 
After acidifying then put in the oil for 1-10 days, remove herbs when oil is at flavor you want and store in dark cool place or refrigerator or freezer. Can heat the oil to 140 for 5 minutes with the herbs for quicker flavoring. 




	WSU Extension programs and employment are available to all without discrimination. Evidence of noncompliance may be reported through your local WSU Extension office.
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