Green Tomato Refrigerator Pickles
Submitted by Suko T
Note: Brine will also work for cucumbers and young zucchini.

Makes enough for 2.5 pint jars (or 2 pint jars and 1 half pint jar)



3
cups
water

1
cup 
vinegar (white distilled)

2 1/2
Tbl.
Sea salt
Optional




cloves of fresh garlic, chopped



dried dill



red pepper flakes



Trader Joe's 21 seasoning salute



mustard seeds


Scrub tomatoes well, do not peel.  Cut up tomatoes into wedges (slices get too mushy).  Try to keep the wedges about ½” at their widest spot.  If they are too thin they will dissolve in the hot brine, if they are too large they won’t fit many in a jar.  If the tomatoes are very large, cut them in half widthwise.   Place optional seasonings into each clean and sterilized jar and then fill with tomato wedges. 

Bring water, vinegar and salt to a boil.  Stir until salt dissolves.  Taste brine.  It should not be overly salty or sour.  If it is, add a little more salt or vinegar until it is almost a little sweet-tasting, or seems balanced.  Boil for about 5 minutes.  
Pour brine over tomatoes and wipe rims to remove any drips.  Add jar lids and bands and tighten.  Let cool and then shake gently until the herbs and seasonings are well distributed.  Put in fridge.  Will be ready to eat in about a week and will keep up to 3 months in the fridge.

NOTE: You may hear the lids “popping” like they will after water bath processing, but they are still not shelf stable and I would not recommend storing them outside of the fridge.  Water bath processing will cause the tomatoes to be overly soft and mushy.
