QUICK AND EASY REFRIGERATOR PICKLED BANANA PEPPERS
INGREDIENTS

· 2 pounds large banana peppers (16-20 peppers)

· 1 clove garlic, cut into 4 pieces, or more to taste, optional

· 4 cups water

· 2 cups white vinegar

· 2 tablespoons salt

· 1 teaspoon celery seeds

· 1 teaspoon black peppercorn

INSTRUCTIONS

1. Prepare the peppers by washing them and trimming of the top where the stem is. Slice the peppers in to ¼ inch rounds. Put the peppers into clean canning jars. Divide the garlic evenly among the jars and just drop it in.

2. Bring the water to a boil. Remove it from the heat and add the vinegar and spices (including salt) and stir until the salt dissolves. Pour the hot liquid over the peppers in the jar, covering the peppers. Add a lid to the jar and refrigerate for at least 2 days before eating. These will stay good in the fridge for a few months.

Note: You can remove the seeds if you like before adding the peppers to the jar.

