
BASEMENT/WATERPROOF

INDOOR OR OUTDOOR BASEMENT
WATERPROOFING APPLICATIONS

CUSTOM SUMP PUMP INSTALLATIONS

TEL: (905) 564-3575
NORVAL, ONTARIO

APPLIANCES

We Sell
NEW and USED
APPLIANCES

Plus
PARTS & SERVICE

Call 905-702-1182

Now Selling
Water Softeners,

Coolers, R.O.s, U.V.s

Showroom located at
55 Sinclair Ave., Unit 2

Georgetown

AIR DUCTS/CARPETS

Free Estimate

Call (905) 877-2320

Nobody Gets Your Air Ducts 
Cleaner Than Steamatic

24 Hour
Fire, Smoke

& Water
Service

• Removal of up to 92% of Airborne Pollutants
• Commercial and Residential
• Allergy Relief
• Custom Electrostatic Air Filters
• Carpet, Furniture & Drapery Cleaning

S E R V I C E
DIRECTORY

CARPET CLEANING

Complete Karpet Care
Carpet & Upholstery Specialist

TRUCK MOUNT STEAM CLEANING
• FREE DEODORIZING & DISINFECTING

• 2 man crew with 20 years experience

Call The Professionals

905-873-1671

CARPENTRY

RENOVATIONS SUN DECKS
KITCHENS BASEMENTS
DRYWALL BATHROOMS

QUALITY WORKMANSHIP

877-3950

CONCRETE

T.J. CONCRETE
CONSTRUCTION
FLOORS • SIDEWALKS • POOL DECKS 

• DRIVEWAYS • STEPS • CURBS • PATIOS
• CAPPING REPAIRS  • FOUNDATION REPAIRS

• STAMPED CONCRETE
CALL FOR YOUR FREE ESTIMATE

Call (519) 853-0540
Serving Halton & Area 

CONCRETE

Concrete Azores Ltd.
““CCoonnccrreettee  SSppeecciiaalliissttss””

• Concrete Work • Exposed Aggregate
• Basement & Garage Floors

• Interlocking • Flagstone • Sealing
AAnnttoonniioo  AAmmaarraall

990055--882277--88002222
PPaauull  VViieeiirraa

990055--339999--22004422
wwwwww..ccoonnccrreetteeaazzoorreess..ccaa

CONSTRUCTION

Call MIKE 905-702-7341
Member of

• Basement Finishing 
• Bathroom Remodelling
• General Renovations

EatRight Ontario Paid for by the Government of Ontarioontario.ca/eatright

Call 1-877-510-510-2 and talk to a Registered Dietitian for free.
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This week we’ve got a recipe for
dill pickles and next week you’ll get
the recipe for bread and butter pick-
les. Gerry has been making them for
years, but specifically with the
grandsons for the last four years—
quite satisfying she says! Personally,
I’m just glad to receive a box of
homemade pickles that someone else
made!

Before you get started on your
pickle-making adventure, first a few
words about the jars you use and the
sterilizing process.

Mason jars with lids and screw
rings are the best choice for canning.
The lids must be new (not re-used).
You can use other recycled jars—
with the lids and screw rings, but
you will most likely experience more
spoilage and breakage, as they will
not seal as well as the mason jars do
and the glass itself is not as thick.
You need new lids, as the seal really
only works properly once, but the
screw rings can be reused as long as
they are not rusty.  

To sterilize your jars, you can
either do them in the dishwasher
(no soap please!) or you can boil
them on the stovetop. 

The lids and rings need to be
done on the stovetop. All the items
need to be boiled for several minutes
before they are sterile.

Once the hot jam/pickles/chutney
has been placed in the jar, only
screw the lid on until it is finger-tip
tight. You don’t want to screw them
on too hard and break the seal. 

Then the sealed jars go back into
a fresh pot of boiling water. The
water needs to cover the tops of the
jars by about an inch at least. They
should boil in here for 10 minutes.  

When you remove them, be very
careful not to touch the jar or bump
them together as they are very sus-
ceptible to breakage at this time.  

Allow them to cool on the
counter overnight before touching

and moving them. 
While these jars are cooling, you

may hear hissing or popping noises.
That is perfectly fine. It is the sound
of air escaping from the jars and the
lid being sucked so a proper seal is
formed.

Keep in mind that the water bath
method is not appropriate for all
preserved foods. Generally, this
method works for foods that have a
fairly high acid content. But low acid
foods need to be processed in a can-
ner.

Once your food has been jarred
and sealed, there are a couple of
ways to tell if the food has gone bad:

• If the lid of the jar has not been
sucked down, but rather is bulging
or flexing, that is not a good sign.  

• If there is any leakage once the
food has been stored— once again
this is not a good sign.  

• And, if there is any change in
colour, texture, signs of mold or a
smell, then the food should be dis-
carded.

Have fun and keep cooking!

(Lori and Gerry can be reached at
whatscookin@independentfreepress.com)

Ingredients
• 10 cups water
• 4 cups white vinegar
• 3/4 cup pickling salt
• Approx sixty 3-4” cucumbers
• Fresh dill weed flowers

Method
1. In a large pot, mix

together water, vinegar
and salt. Bring to a boil.
Reduce heat to a simmer
and continue to simmer 3-
4 minutes. Stir to ensure
salt is fully dissolved.

2.  Scrub cucumbers.
3.  Sterilize jars.
4.  Place one piece of

dill in the bottom of each
jar. Fill with cucumbers. Put one piece of dill on top and
cover cucumbers with hot brine. Put lid on immediately
and tighten to finger-tip tightness.

5.  Place jars of pickles in a large pot of boiling water
(so that the water covers the tops of the jars) and boil
for 10 minutes. Then remove from the water (very care-
fully so as not to bump them) and allow them to cool
over night on the counter.

Cook’s notes:  
1.  For garlic dill pickles, place 1 clove of garlic (peeled)

in the bottom of each jar.  
2.  Let pickles mature for six weeks before eating.

Dill Pickles

Lori
Gysel

&
Gerry

Kentner

Proper Ps and Qs of pickling pickles
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