
2 wide mouth pint jars with lids

1 cup vinegar (white, unseasoned rice, or apple cider)

1 cup water

1 tbsp sugar

1 tbsp kosher or pickling salt

1 cup thinly sliced vegetables (such as cucumbers,                      

 red onions or carrots)

Optional: Flowering dill sprigs, 1 garlic clove, 1 tsp peppercorns 

Quick Pickled Veggies

MARKET BOX
 Vancouver Farmers Market

Root Cellar Farm focuses on
providing customers with products
that will delight them while also
benefiting the soil. 

Root Cellar Farm is run by Lucas
and Paterka Town in Onalaska,
WA. Their once-derelict dairy farm
has become a hub of local organic
produce, flowers, eggs and meat
for the community. 

Lucas began farming in 2013 at
Evergreen State College. After
enrolling in a business program
incorporating sustainable farming,
he was hooked! Paterka grew up
on a horse farm on Vashon.

Prepare the jars. Wash 2 wide-mouth pint jars, lids, and rings in
warm, soapy water and rinse well. Set aside to dry, or dry
completely by hand.
Optional: Add a few flowering dill sprigs, garlic clove and
peppercorns to the jars. 
Add the vegetables. Pack the thinly sliced vegetables into the
jars, making sure there is a 1/2 inch of space from the rim of the
jar to the tops of the vegetables. Pack them in as tightly as you
can without smashing.
Make the brine. Place the vinegar, water, salt, and sugar in a
small saucepan over high heat. Bring to a boil, stirring to
dissolve the salt and sugar. Pour the brine over the vegetables,
filling each jar to within 1/2 inch of the top. 
Cool and refrigerate. Seal the jars and let them jars cool to room
temperature. Store in the refrigerator. The pickles will improve
with flavor as they age — try to wait at least 48 hours before
cracking them open!
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INSTRUCTIONS

Adopted from Bon Appétit & The Kitchn
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FARMER HIGHLIGHT

Root Cellar Farm
Onalaska, WA

RECIPE
INGREDIENTS



Red Onions
Amador Farms

Yakima, WA

Organic Practices-Not Certified        Certified Organic         Conventional 

Peaches
Amador Farms

Yakima, WA

Raspberries
Boistfort Valley Farm 

Curtis, WA

*Large Box Only*

Cucumbers
Barking Dog Farm + 
Last Farm on the Left

Flowering Dill
Last Farm on the Left

La Center, WA

Carrots
Root Cellar Farm

Onalaska, WA

Broccoli
Volehalla Farm
Ridgefield, WA

Early Garlic
Root Cellar Farm

Onalaska, WA

Lotus Blend Salad Mix 
Round Table Farm

Winlock, WA

Can be eaten raw or used in cakes,
crisp, or grilled

What's In My Market Box?

Store unwashed in original
container in the fridge

Store unwashed in the crisper
drawer of the fridge in a loosely

closed bag

Storage

Place in a jar filled with an inch of
water and loosely cover the leaves
with an upside bag. Place in fridge

Store in a dark, cool, well-ventilated
place. Once cut, store in the

refrigerator.

Can be eaten raw or used in cakes,
muffins, bars, cake, or cobbler

Chop or dice and use to flavor pickles,
salad dressings, marinades, sauces,

veggies, meats, soups or stews

Can be eaten raw and used in
salads or drinks

Can also be pickled!

Can be added fresh to pickles, dips,
potatoes, salads, pastas or

 stir-fry

Preparation

Can be pickled, caramelized or
added to salads, burgers or stir-fry

Store unwashed in fridge
Can be roasted, sautéed, used in

baked goods or pickled

Mist the unwashed heads, wrap
loosely in damp paper towels, and

store in fridge

Can be steamed, boiled, sautéed,
stir-fried, or roasted
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Fruit/Veggies

Early garlic has not been cured and
has a stronger flavor. Store in the

fridge

Place in a paper bag at room
temperature until ripe, then store
in the crisper drawer in the fridge

Store in the bag in the crisper
drawer in the fridge.

Eat fresh in salads or on
sandwiches 

https://www.merriam-webster.com/dictionary/preparation#:~:text=1%20%3A%20the%20action%20or%20process,substance%20made%20ready%20for%20use

