
Hungarian Fermented Cucumber 

1 5-liter mason  glass jar and boiling water to fill jar 
2 lbs pickling cucumbers 
4 cloves  2-4 garlic cloves 
 

1 large large bunch dill 
1 slice sourdough or light rye bread 
4 Tbsp kosher salt 
  

1 Wash the dill and cucumbers. 
2 Cut half inch off from each ends of the cucumber. 
3 Cut 3 lines vertically on them so the salt can better saturate them. 
4 Stack the cucumbers peppercorns and some of the dill inside large jar. 
5 Clean and peel garlic placed on the top of cucumbers along with the rest of the dill. 
6 Boil the water and add salt to the warm water. 
7 Taste it and add as much salt to be salted enough for you. 
8 Pour this water into the jar. 
9 Water should be covering the cucumbers. Now put the bread on the top. 
10 Cover mouth of the jar with a lead. 
11 Put the jar outside in the sun. leave it for 3-4 days. 
12 Taste to check if fermentation has been done. 
 

Servings: 12 
Yield: 12 

Degree of Difficulty 

Degree of Difficulty: Very easy 

Cooking Times 

Preparation Time: 30 minutes 
Inactive Time: 3-4 days
Total Time: 3-4 days and 30 minutes 

Nutrition Facts 

Serving size: 1/12 of a recipe (3 ounces). 

Percent daily values based on the Reference Daily Intake (RDI) for a 2000 calorie diet. 

Nutrition information calculated from recipe ingredients. One of the recipe's ingredients was not linked. This ingredient is not 
included in the recipe nutrition data. 

Amount Per Serving 

Calories 21.81 

Calories From Fat (28%) 6.15 

% Daily Value 

Total Fat 0.7g 1% 

Saturated Fat 0.1g <1% 

Cholesterol 0mg 0% 

Sodium 1896.66mg 79% 

Potassium 114.5mg 3% 

Total Carbohydrates 3.36g 1% 

Fiber 0.65g 3% 

Sugar 1.26g 

Protein 0.69g 1% 

http://www.hungariancooking.com/ 
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