
 

Two Olive Pickling Recipes 

Recipe 1:    Geraldine’s Family Recipe c/ Nelson Mail Article 

Pack clean olives into a large clean glass jar and fill with a brine solution of 100g non-iodised 
salt per litre of water.    After 3 weeks drain and was the olives.   Repack in a clean glass jar 
and cover with a new brine, this time 75grams of salt per litre of water, (you can also use 
950mls water and 50mls of white wine vinegar), leaving 2cm brine on top to ensure the olives 
are well covered.   Cover brine with a thick layer of olive oil to create a seal, and to avoid 
discolouration of olives and possible mould formation.  

The olives are ready to eat six weeks later but are better if left for 12 weeks.   Rinse well 
before use and if too salty, soak in cold water for an hour or so. 

 

Recipe 2. NZ Gardener Get Growing Pickled Olive Recipe 

I tried this one last year with excellent 
results. 

Soak the olives in a large glass jar or 
bucket of water, changing the water every 
day for up to 40 days (sounds like a faff but 
leave the jar on your bench and you’ll get 
into the habit). 

The olives turn brownish and lose a lot of 
their bitterness.   If you prefer crisp peppery 
green olives bottle them in brine as soon as 
you’ve picked them (after washing). 

Line up your glass jars and make a brine of 
1 litre of water and 100grams of salt, 
scaling the mixture so you’ll have enough 
brine for the quantity of olives you’re curing. 

You can heat the brine in a stainless steel 
pot and add any of the following seasonings on their own or in combo: 

• Garlic cloves 
• Wild fennel stalks 
• Bay leaves 
• Celery stick 
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• Chilli pepper 
• Fresh thyme 

Strain the brine and pour over the drained olives which you’ve packed into sterilised glass 
jars.   Cover completely with brine and add a fresh bay leaf, chilli pepper and/or sprig of 
thyme to each jar.   Seal and store in a dark cupboard for 3 months. 
 
After 3 months the olives can be used in cooking or can be marinated with olive oil and your 
favourite herbs. (I did this and they kept really well on the shelf for months).   The recipe goes 
on to say you can rinse them and store them in a fresh stronger brine for longer storage but I 
haven’t found that necessary. 
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