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Bread And Butter Pickles Wiki

Introduction to Bread and Butter Pickles

If you have ever enjoyed a sweet, tangy, and slightly crisp pickle alongside a
hearty sandwich or a summer picnic spread, you have likely encountered bread
and butter pickles. These distinctive pickles are a staple in American kitchens,
known for  their  golden  color,  sweet-sour  flavor  profile,  and  satisfying  crunch.
The term "Bread and Butter Pickles Wiki" serves as a gateway to understanding
the  rich  history,  classic  recipes,  and  cultural  significance  of  this  beloved
condiment.  While not an official  Wikipedia entry per se,  the concept of  a wiki
allows  us  to  compile  a  comprehensive,  community-driven  knowledge base
about these pickles. In this article, we will explore everything you need to know
about bread and butter pickles, from their origins during the Great Depression
to  modern-day  variations,  health  considerations,  and  creative  uses  in  the



kitchen.

Whether you are a home canning enthusiast, a curious food lover, or someone
searching for  the perfect  pickle to elevate your next meal,  this  guide will
provide detailed insights.  By the end,  you will  understand why bread and
butter pickles have earned a permanent spot in the pantry of many households
and how you can make your own batch with confidence.

What Are Bread and Butter Pickles?

Bread  and  butter  pickles  are  a  type  of  sweet,  tangy  pickle  made  from
cucumbers, usually sliced into thin rounds. They are processed in a brine that
combines vinegar, sugar, and a blend of spices such as mustard seeds, celery
seeds, turmeric, and sometimes cloves or allspice. Turmeric gives them their
characteristic yellow hue. Unlike dill pickles, which are salty and sour, bread
and butter pickles offer a balanced sweetness that makes them a favorite for
snacking, adding to sandwiches, or chopping into relishes.
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The name "bread and butter" is thought to originate from the practice of eating
these pickles between slices of bread as a makeshift meal during hard times.
Another theory suggests that they were commonly preserved by families who
needed a  way to  stretch  their  food supply,  and the  sweet  pickles  paired
perfectly with simple buttered bread. Regardless of the exact etymology, the
name has stuck and now represents a distinct style of pickle enjoyed across
the United States and beyond.

Key Characteristics

Flavor: Sweet and tangy, with a mild acidity from vinegar and a
pronounced sweetness from sugar (often white sugar or a blend).
Texture: Crunchy when fresh, though prolonged storage can soften
them. Many recipes include ice-soaking to retain crispness.
Color: Golden yellow to pale amber, thanks to turmeric and sometimes
yellow mustard seeds.
Spice profile: Warm and aromatic from mustard seeds, celery seeds,
and often a touch of onion or garlic.



The History of Bread and Butter Pickles

The origin story of bread and butter pickles is intertwined with American home
canning traditions. During the Great Depression of the 1930s, families looked
for  affordable  ways  to  preserve surplus  cucumbers  from their  gardens.  Sugar
was  relatively  inexpensive  at  the  time,  and  vinegar  served  as  a  natural
preservative. Pickling became a way to ensure food security throughout the
winter months.

One popular legend attributes the creation of bread and butter pickles to Omar
and Cora Fanning, an Ohio couple who began selling their sweet pickles in the
1920s. According to lore, the pickles got their name because the Fannings
would trade jars of pickles for staples like bread and butter at local stores.
Another  narrative  suggests  that  the  pickles  were  simply  a  common filling  for
bread and butter sandwiches among low-income families. Regardless of the
specific  origin,  bread  and  butter  pickles  quickly  became  a  household  name,
especially  after  the  Ball  Corporation  (a  canning  jar  manufacturer)  began
featuring recipes in their promotional materials.
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By the mid-20th century, bread and butter pickles were a fixture in American
supermarkets, sold both as shelf-stable jars and as homemade preserves. They
remain a classic example of "refrigerator pickles" when made in small batches,
though traditional water-bath canning is still widely practiced.

How to Make Bread and Butter Pickles: A Step-
by-Step Guide

Making bread and butter pickles at home is a rewarding process that allows
you to control the sweetness, crunch, and spice level. The following recipe is a
modern  adaptation  of  traditional  methods,  suitable  for  beginners  and
experienced  canners  alike.

Essential Ingredients

Cucumbers: Use pickling cucumbers (Kirby or similar) for best texture.1.
Slicing cucumbers can be used but may be less crisp.
Onions: Yellow or sweet onions add subtle flavor. Slice them thinly.2.



Salt: Canning or pickling salt is preferred; avoid iodized salt which can3.
cloud the brine.
Ice: Soaking sliced cucumbers and onions in ice water helps maintain4.
crunch.
Vinegar: White distilled vinegar (5% acidity) is standard. Apple cider5.
vinegar can be used for a different flavor.
Sugar: Granulated white sugar provides sweetness. Some recipes use a6.
mix of white and brown sugar for depth.
Spices: Mustard seeds (yellow or brown), celery seeds, turmeric powder,7.
and optionally whole allspice or cloves.

Step-by-Step Instructions

1. Prepare the cucumbers and onions. Wash the cucumbers thoroughly
and slice them into ¼-inch rounds. Peel and slice the onions into thin rings.
Combine them in a large bowl and sprinkle with salt. Let sit for 1–2 hours to
draw out excess water.

2.  Ice  soak  (optional  but  recommended).  After  salting,  rinse  the
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vegetables and cover them with ice cubes and cold water. Let them soak for
another hour. This step enhances crunchiness. Drain well before proceeding.

3. Make the pickling brine. In a large non-reactive pot (stainless steel or
enamel), combine vinegar, sugar, mustard seeds, celery seeds, and turmeric.
Bring to a boil, stirring to dissolve the sugar. Reduce heat and simmer for 5
minutes.

4. Add the vegetables. Add the drained cucumbers and onions to the hot
brine. Return to a boil, then immediately remove from heat. Do not overcook,
or the pickles may become soft.

5. Pack into jars. Using sterilized canning jars, pack the pickle slices and
onions, leaving ½-inch headspace. Ladle the hot brine over the vegetables,
ensuring they are fully submerged. Remove air bubbles by running a non-
metallic spatula along the sides.

6. Process in a water bath. Wipe the jar rims clean, apply lids and bands,
and process in a boiling water bath for 10 minutes (adjust for altitude). After



processing, let the jars cool undisturbed for 12–24 hours. Check seals: the lid
should not flex when pressed.

7. Age the pickles.  For best flavor, allow the sealed jars to sit for at least 2
weeks before opening.  The flavor continues to develop over time. Refrigerate
after opening.

Nutritional Profile and Health Considerations

Bread and butter pickles are low in fat and calories but high in sugar and
sodium due to the brine. A typical 1-ounce serving (about 2–3 pickle slices)
contains approximately 20–30 calories, 4–6 grams of sugar, and 150–200 mg of
sodium. They also provide small amounts of vitamin K and antioxidants from
cucumbers and spices.

For those watching their sugar intake, low-sugar or no-sugar-added versions
can be made using alternative sweeteners like stevia or erythritol, though the
texture and taste may differ. Additionally, reducing salt in the recipe is possible
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but may affect preservation. As with all pickled foods, moderation is key due to
sodium content.

Health Benefits

Probiotics: If made through lacto-fermentation (a less common method
for sweet pickles), they can contain beneficial bacteria. However, most
vinegar-based recipes are not fermented.
Hydration: Cucumbers have high water content.
Spice benefits: Turmeric is known for anti-inflammatory properties;
mustard seeds may aid digestion.

Bread and Butter Pickles vs. Other Pickles

Understanding  the  differences  between  pickle  types  helps  clarify  why  bread
and  butter  pickles  are  unique.  Here  is  a  comparison:

Type Brine Base Flavor Common Uses



Bread and
Butter

Sweet vinegar with
sugar and spices

Sweet-tangy, warm
spices

Sandwiches, salads,
relishes

Dill Pickles Salt, dill, garlic,
sometimes vinegar

Sour, salty,
herbaceous

Burgers, deli
sandwiches,
snacking

Sweet
Gherkins

Heavy sugar syrup
with vinegar

Very sweet, candy-
like

Charcuterie boards,
relishes

Kosher Dill Garlic, dill, salt, no
sugar

Garlicky, sour,
crunchy Classic deli pickle

Bread and butter pickles occupy a middle ground: sweet but not cloying, tangy
but not overwhelmingly sour. The addition of spices like turmeric and celery
seeds gives them a unique aromatic quality that sets them apart.

Serving Suggestions and Creative Uses

While most people enjoy bread and butter pickles straight from the jar, they
are incredibly versatile in cooking and meal prep. Here are some ideas:
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Sandwiches and Burgers: Add slices to turkey clubs, pulled pork
sandwiches, or veggie burgers for a sweet-sour crunch.
Charcuterie Boards: Their sweetness pairs well with sharp cheddar,
aged gouda, or smoked meats.
Salads: Chop them into potato salad, macaroni salad, or coleslaw for
extra flavor.
Relish: Finely dice bread and butter pickles and mix with a little pickle
juice to make a quick relish for hot dogs or brats.
Dips: Blend them into a creamy dip with cream cheese and herbs for a
party appetizer.
Bread and Butter Pickle Soup: A regional specialty in some parts of
the Midwest, this creamy soup uses chopped pickles and pickle juice as a
base.

Variations Around the World

Though bread and butter pickles are quintessentially American, similar sweet-
sour pickled cucumbers appear in other cuisines. For example:



British Sweet Pickled Cucumbers: Often called "pickled gherkins" and1.
sold in jars with a sweeter brine, though spices may differ (e.g., no
turmeric).
Japanese Kyuri Asazuke: Lightly pickled cucumbers with salt, rice2.
vinegar, and sugar — a quick refrigerator pickle that shares the sweet-
tangy profile but is not canned.
Indian Lime Pickle: Different in flavor (sour, spicy, oily), but the3.
concept of sweetening vinegar-based pickles appears in some regional
varieties.
German Gewürzgurken: Sweet-sour pickles with spices like dill and4.
mustard seeds, but typically less sweet than American bread and butter
pickles.

These global interpretations show the universal appeal of balancing sweetness
and acidity in preserved cucumbers.
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Common Mistakes and Troubleshooting

Even  experienced  home  canners  can  run  into  issues.  Here  are  frequent
problems and solutions:

Mushy pickles: Caused by using overripe cucumbers, insufficient
salting, or overheating during processing. Use fresh, firm pickling
cucumbers and stick to ice-soaking.
Cloudy brine: Usually from using table salt with anti-caking agents or
from mineral content in water. Use pickling salt and filtered water.
Too sweet or too sour: Adjust the sugar-to-vinegar ratio to taste. Many
recipes balance at a 1:1 ratio


