    Pickling ( Using Brine) Graphic Organizer
	Wash and chop vegetables; need as much surface area on vegetables as possible


	Select container-glass or earthenware, cylindrical in shape; clean


	 Mix brine-2T. sea salt to 1 quart of  distilled water (chlorine interferes with fermentation); more salt will speed up fermentation


	Submerge vegetables in brine; put weight on top if vegetables float; salt pulls juices from vegetables via osmosis


	Desirable microorganisms grow and produce lactic acid thus making the water more acid;  food spoilage bacteria won’t grow in acid water; salt harden pectins in vegetables causing them to be crunchy


	Let ferment until flavor is to taste; can refrigerate or not; will last longer if refrigerated
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