
Making Homemade Pickled 
Dilled Green Beans

Ingredients and Equipment
 fresh tender green or yellow beans (5 to 6 inches long) - fresh, firm - not wilted, 

soft or overripe!
 heads fresh dill (in a pinch, you can substitute 4 teaspoons of  dill seed)
 1/2 cup canning or pickling salt
 4 cups water
 4 cups vinegar (5%, white vinegar is best, apple cider vinegar also works well).  
 8 to 9 garlic cloves (optional)
 1 tsp hot red pepper flakes (optional) or 6 small hot peppers (optional)
 Jar grabber (to pick up the hot jars) 
 Jar funnel 
 1 large pot; teflon lined, glass or ceramic.
 Large spoons and ladles
 1 Water Bath Canner (a huge pot to sanitize the jars after filling 
 Quart or pint canning jars 
 Lids 

Process - How to Make Pickled Green Beans

Step 1 - Selecting the green beans
Go pick your beans from the garden or purchase them from the local farmerʼs market

Step 2 - How many green beans?
It takes about 1/2 lb of green beans to fill a pint jar. 

Step 3 -Wash and cut the green beans!
Wash the beans in plain cold water.
You will need to cut the ends off (about ¼-inch).

Step 4 - Get the jars and lids sanitizing
The dishwasher is fine for the jars; especially if it has a "sanitize" cycle.  I used the 
water on the stove to sanitize my jars. Bring the water to boiling and let them boil for a 
few minutes then lift them out and let them dry on a dishtowel.



Step 5 - Fill the jars with green beans
Fill jars firmly with whole green beans, leaving 1/2-inch headspace. Note: you can use 
quart or pint jars; this recipe assumes quart jars are used.

Step 6 - Trim the ends
Just take a sharp knife and cut of both ends (about 1/4 of an inch, or half the width of an 
average woman's little finger).  Then cut them into pieces of the size you prefer, usually 
about 1 inch long.

Step Step 7 - Packing the beans, dill (and if desired, garlic) in the canning jars
Put 1 or 2 dill heads in the bottom of each pint jar (double it for quart jars), 1 garlic clove 
(optional) and then the beans (placed upright in the jars, like pickle spears).  If you are 
using whole small hot peppers, you will add one each jar now. 
This is called "raw packing" because we don't cook the beans before packing them into 
the jars. Pack the jars fairly tightly, but be sure to leave 1/2 inch of space at the TOP of 
the jar.  That is called "headspace" and is needed for expansion during heading.

Step 8 - Heat the vinegar, salt (and if desired pepper flakes) in a pot
In a pot heat the 4 cups of 5% white or cider vinegar, 4 cup of water, 1/2 cup of canning 
salt (or pickling salt) and, if desired to make a medium hot pickled bean, include 1 
teaspoon red pepper flakes (if you want them, and didn't use the small whole hot 
peppers). Heat to a boil.

Step 9 - Pour the boiling vinegar solution into each packed jar
Use a ladle or pyrex measuring cup to carefully fill each packed jar with water from pot 
of boiling water. Fill to within 1 inch of the top.  The beans should be covered and there 
should still be 1/2 inch of airspace left in the top of each jar. Be careful not to burn 
yourself, (or anyone else - children should be kept back during this step!)

Step 10 - Put the lids and rings on
Put the lids on each jar and seal them by putting a ring on and screwing it down snugly 
(but not with all your might, just "snug").

Step 11 - Put the jars in the canner
Using the jar tongs, put the pint jars in the canner and keep them covered with at least 1 
inch of water. Keep the water boiling. Boil them for 5 minutes.  Remember to adjust for 
altitudes and larger jars - see the table below! 



Processing time for Pickled Dilled Green Beans in a boiling-water canner.

Process Time at Altitudes of
0 - 1,000 ft
1,001 - 6,000 ft
Above 6,000 ft
5 minutes
10 minutes
15 minutes

Step 12 - Done
Lift the jars out of the water and let them cool without touching or bumping them in a 
draft-free place (usually takes overnight)  You can then remove the rings if you like. 
Once the jars are cool, you can check that they are sealed verifying that the lid has 
been sucked down. Just press in the center, gently, with your finger. If it pops up and 
down (often making a popping sound), it is not sealed. If you put the jar in the 
refrigerator right away, you can still use it. Some people replace the lid and reprocess 
the jar, then that's a bit iffy. If you heat the contents back up, re-jar them (with a new lid) 
and the full time in the canner, it's usually ok.

When can you start eating the green beans?  Well, it takes some time for the 
seasonings to be absorbed into the pickles.  Generally, that's about 2 or 3 days!  Ah... 
the wait...

 


