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Pickles.
It’s

Taste the 
Craze!



You can find all of our products in your area— 
check out our website at www.Trüpickles.com  

to see where to buy them near you! 

Check us out on Facebook and Twitter—we’d love 
to hear your feedback on our recipes, or share your 

own Trü-ly unique way of using our products in 
your favorite family meals!
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Trü Original Kosher Dills
Fried Trü Pickles

INGREDIENTS
1 egg, beaten

1 cup milk

1 Tbsp all-purpose flour

1 Tbsp Worcestershire sauce

¾ tsp salt

1 tsp ground black pepper

3 ½ cups all-purpose flour

1 jar Trü Pickles (sliced in quarters lengthwise) Place on paper towel to 
remove moisture

1 quart vegetable oil for deep frying

DIRECTIONS
• In a small bowl, mix together the egg, milk, 1 Tbsp flour, and Worcestershire 

sauce.
• In a separate bowl, stir together the remaining flour, salt and pepper.
• Heat oil to 350 F (175 C) in a deep-fryer or heavy deep skillet.
• Dip pickle slices into the milk mixture, then into the flour mixture. Then re-

dip into the milk mixture and into the flour mixture (two coats per slice).
• Place the pickles carefully into the hot oil. Avoid over-crowding by frying in 

several batches.
• Fry until pickles float to the surface and are golden brown.
• Remove with a slotted spoon, and drain on paper towels. Tastes great with a 

ranch dip mixed with small amount of Trü Pickle juice!
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Trü Pickle Salsa
INGREDIENTS
1/3 cup Trü Pickles, finely 
chopped

1 large tomato, finely chopped

1 medium fresh jalapeno 
pepper, seeds and core 
removed, finely chopped

2 Tbsp fresh cilantro, finely 
chopped

1/3 cup red onion, finely 
chopped

1 Tbsp Trü Pickle juice

2 Tbsp olive oil

salt and pepper to taste

DIRECTIONS
• Combine all ingredients together and enjoy!

Trü Pickle Spread
INGREDIENTS
8 Trü Pickles

(2) 8-oz packages of softened 
cream cheese

½ pound of thinly sliced corned 
beef

3-4 Tbsp of Trü Pickle juice

Garlic salt

Crackers

DIRECTIONS
• Finely chop the pickles and the meat.
• Blend together the softened cream cheese and pickle juice.
• Add garlic salt to taste
• Stir in the chopped meat and pickles.
• Refrigerate for at least half an hour before serving
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Bacon Wrapped Trü Pickles 
INGREDIENTS
1 jar Trü Kosher Dill pickles

1 block cream cheese, softened

1 1/2 c. shredded Cheddar

1 clove garlic, chopped

9-10 slices bacon, halved

DIRECTIONS
• Preheat oven to 350º. Halve pickles and 

scoop out centers. Discard centers.
• In a small bowl, stir together cream 

cheese, cheddar, and garlic until 
combined.

• Spoon mixture into pickles and wrap 
with a half slice of bacon.

• Transfer to a parchment-lined baking 
sheet and bake until mixture is warm and 
bacon is crispy, 15 minutes.

• Serve immediately.

Trü Pickle & Bacon Grilled Cheese
INGREDIENTS

2 tbsp. butter

4 large slices sourdough bread

8 slices cheddar

6 slices bacon, cooked

3 Trü Kosher Dill pickles, sliced 
(as thinly as you’d like)

DIRECTIONS
• Assemble sandwich: Spread butter on one side of each slice of bread. This 

will be the outside of your sandwich that touches the skillet. Lay one slice 
of bread, butter side down, on heated skillet. Place 4 slices cheese, 3 slices 
bacon, and 3 slices pickle. Top with another piece of bread, butter side up. 

Cook until bread is golden on both sides and cheese is melty. Cut each sandwich 
in half and serve.
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Pickle Butter
INGREDIENTS
1/2 c. butter, melted

2 tbsp. Trü Kosher Dill pickle brine

1 tsp. garlic powder

1/4 tsp. Old Bay seasoning

Dash of hot sauce

1/4 c. chopped Trü Kosher Dill pickles

1 tbsp. chopped dill

DIRECTIONS
• In a small bowl, whisk together all of the 

ingredients. Serve warm as a dipping sauce.
• Serving suggestion – USE AS A SPREAD ON:
• Grilled chicken breast
• Cooked burgers
• Cornbread, Sourdough, Dinner Rolls
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Pickle Pizza
INGREDIENTS
1 pre-made pizza crust

2 tbsp. olive oil

1 tsp. garlic powder

1 tsp. Italian seasoning

1 1/2 c. mozzarella

1/4 c. freshly grated Parmesan

1/2 c. Trü Kosher Dill pickles, 
chopped

1 tbsp. fresh dill, chopped

1/2 tsp. red pepper flakes

Ranch dressing, for serving, if 
desired

DIRECTIONS
• Preheat oven to 375 and line a large baking sheet with parchment paper.
• In a medium bowl, combine olive oil with garlic powder and Italian 

seasoning. Place pizza crust on prepared baking sheet and brush all over with 
olive oil mixture.

• Top crust with mozzarella and Parmesan and bake until cheese is melty, about 
15 minutes. Remove from oven and add pickle slices to the top of the pizza 
and bake 5 minutes more.

• Remove from oven and garnish with dill, more Parmesan, and red pepper 
flakes, if desired.

• Slice and serve.
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Trü Hummus
INGREDIENTS
2 c. canned chickpeas

1/2 c. chopped Trü Kosher Dill pickles, plus 
more for garnish

1/2 c. tahini

1/4 c. extra-virgin olive oil, plus more for 
serving

1/4 c. Trü Kosher Dill pickle brine

2 cloves garlic

kosher salt

Freshly ground black pepper

pinch of crushed red pepper flakes

1 tbsp. chopped dill, for garnish

Pita chips, for serving

Sliced vegetables, for serving

DIRECTIONS
• Place chickpeas, pickles, tahini, oil, brine, and garlic into a food processor. 

Season with salt, pepper and red pepper flakes and blend until smooth.
• Pour into a bowl and drizzle with olive oil. Top with chopped pickles and dill 

and serve with pita chips and sliced veggies.



7

Trü Ham Salad
INGREDIENTS
3 cups of cooked ham, ground 
in a food processor

2 hardboiled eggs, chopped 
(optional, but pickle the eggs 
in Trü Original Kosher Dill brine 
for 3-4 days prior to use)

1/2 cup of Trü Original Kosher 
Dill pickles, chopped 

1 cup mayonnaise

1 TBSP Trü Original Kosher Dill 
brine

Garlic salt and pepper to taste

DIRECTIONS
• Combine the ham, eggs and pickles in a bowl. 
• Season with garlic salt and pepper to taste.
• Add mayonnaise and pickle brine, and mix thoroughly
• Refrigerate for an hour before serving, to let flavors blend
• Serve on bread as a sandwich, or on celery sticks, or on crackers!
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Trü Pickle Cheese Ball
INGREDIENTS
FOR THE CHEESEBALL
16 oz. cream cheese, softened to room 
temperature

1 c. shredded Cheddar

1 c. shredded mozzarella

1/2 c. chopped Trü Original Kosher Dill 
pickles (you could also use the Smoked 
Black Pepper)

1 tbsp. finely chopped dill

1 tbsp. pickle juice

1/2 tsp. garlic powder

1/2 tsp. paprika

kosher salt

Freshly ground black pepper

FOR THE COATING
8 slices bacon, cooked and finely chopped

1/2 c. shredded Cheddar

2 tbsp. finely chopped Trü Original Kosher Dill pickles (or Smoked Black 
Pepper)

DIRECTIONS
• In a large bowl, mix together cream cheese, cheddar, mozzarella, pickles, dill, 

pickle juice, garlic powder and paprika until combined, then season with salt 
and pepper. Form mixture into one large ball.

• Make coating: In a shallow bowl or plate, mix together bacon, cheddar and 
chopped pickles.

• Roll cheeseball in the mixture until fully coated and serve.Mix together the 
bread crumbs and Italian seasoning

• Add 2 tsp pickle juice to the beaten eggs (or substitute) and whisk together
• Coat the chicken pieces in the egg mixture, and then roll into the crumb 

mixture to coat
• Place coated chicken pieces on a baking sheet (use non-stick sheet, or cover 

sheet with parchment paper)
• Bake for 10 minutes
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Trü Stuffed Goat Boats
INGREDIENTS
1 jar of Trü Original Kosher Dill 
pickles halved horizontally, centers 
scooped out

1 5.3 ounce package of Chavrie goat 
cheese

1/4 cup minced fresh Italian parsley

1/4 cup minced fresh oregano leaves

DIRECTIONS
• In a small bowl, mix the cheese and herbs.
• Stuff the cheese mixture into the scooped out center of the pickle.

Cool Ranch Pickle Chips
INGREDIENTS
1 c. Original Kosher Dill pickles, cut into 
chips

1 1/2 c. crushed Cool Ranch Doritos

2 tbsp. melted butter

2 tbsp. finely chopped parsley

1 tsp. cayenne pepper

kosher salt

Freshly ground black pepper

1/2 c. all-purpose flour

2 large eggs, lightly beaten

Ranch dressing, for serving

DIRECTIONS
• Preheat oven to 450° and line a large baking sheet with parchment paper. Pat 

pickles dry with paper towels.
• In a medium shallow bowl, mix together crushed Doritos, butter, parsley and 

cayenne. Season mixture with salt and pepper.
• Working in batches, toss pickle coins in flour until lightly coated, then toss 

pickles in eggs. Dredge the pickles in the Dorito mixture until fully coated.
• Place pickles on prepared baking sheet and bake until the coating is golden 

and crispy, about 15 minutes, flipping halfway through if needed.
• Serve warm with ranch dressing.
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Savory Pickle Bread
INGREDIENTS
1/2 c. sour cream

1/2 c. vegetable oil

2 large eggs

1 tbsp. sugar

1 3/4 c. all-purpose flour

1 1/4 tsp. baking powder

1/2 tsp. kosher salt

1 tbsp. Trü Kosher Dill pickle juice

1/2 c. chopped Trü Kosher Dill pickles

1/2 c. shredded Cheddar

2 tbsp. Chopped fresh dill

DIRECTIONS
• Preheat oven to 350°. Line a 9”-x-5” loaf pan with parchment paper.
• In a large bowl, whisk together sour cream, vegetable oil, eggs and sugar 

until smooth. Add flour, baking powder, salt and pickle juice and stir until 
combined. Fold in chopped pickles, cheddar and dill. Pour batter into a loaf 
pan.

• Bake until the bread is golden and a toothpick inserted into the middle of the 
loaf comes out clean, 40 minutes. Cool completely before slicing.
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Trüshi (Pickle Sushi)
INGREDIENTS
2 oz. cream cheese, softened

3 tbsp. mayonnaise

1/4 tsp. garlic powder

Pinch of cayenne pepper

kosher salt

1/2 c. Cheddar, grated

1 jar Trü Kosher Dill pickles, thinly 
sliced lengthwise

2 oz. salami, chopped

Grainy mustard, for dipping

DIRECTIONS
• In a small bowl, mix together cream cheese and mayonnaise until smooth. 

Season with garlic powder, cayenne, and salt, then fold in cheddar. Cover 
with plastic wrap and let chill in fridge at least 15 minutes.

• Spread about 1 teaspoon cheese mixture on a pickle, then add salami and roll 
up. Repeat with remaining ingredients. Serve with mustard for dipping.
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Pickleback Chicken Wings
INGREDIENTS
3 lb. chicken wings

1 c. Trü Kosher Dill pickle juice

2 tbsp. bourbon

2 tbsp. honey

1 tbsp. brown sugar

1/2 tsp. onion powder

1/2 tsp. paprika

1/4 tsp. cayenne pepper

kosher salt

Freshly ground black pepper

2 tbsp. chopped dill

1 c. Trü Kosher Dill pickles, sliced

1 c. ranch dressing

DIRECTIONS
• In a large bowl, combine wings and pickle juice. Cover bowl and refrigerate 

for at least 1 hour and up to 4 hours. Drain wings and pat dry.
• Preheat oven to 425° and line a large rimmed baking sheet with a metal rack.
• In a small bowl, whisk together bourbon, honey, brown sugar, onion powder, 

paprika, and cayenne.
• Toss the wings in the bourbon-honey mixture then transfer to the prepared 

baking sheet. Season wings with salt and pepper. Bake until crispy, about 50 
minutes.

• Transfer baked wings to a serving plate and sprinkle dill on top. Serve with 
sliced pickles and ranch. 
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Trü Pickle Chicken Nuggets
INGREDIENTS
1 pound boneless, skinless 
chicken breasts, cut into large 
chunks

¾ cup Trü Pickle juice

1 cup dried bread crumbs

1 tsp Italian seasoning

2 eggs, beaten (or ½ cup egg 
substitute)

2 tsp Trü Pickle juice

DIRECTIONS
• Preheat oven to 375 F
• Marinate the chicken chunks in the pickle juice for at least 30 minutes.
• Mix together the bread crumbs and Italian seasoning
• Add 2 tsp pickle juice to the beaten eggs (or substitute) and whisk together
• Coat the chicken pieces in the egg mixture, and then roll into the crumb 

mixture to coat
• Place coated chicken pieces on a baking sheet (use non-stick sheet, or cover 

sheet with parchment paper)
• Bake for 10 minutes
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Trü Cowboy Sushi
INGREDIENTS
8 slices corned beef

Spreadable cream cheese

4 Trü Original Kosher Dill 
pickles

DIRECTIONS
• Stack two slices of corned beef 

together
• Spread cream cheese over the 

corned beef
• Lay a pickle in the center and 

roll the corned beef around the 
pickle

• Slice into four pieces. 
• Repeat with remaining slices of 

meat and pickles.

Trü Dill Dip
INGREDIENTS
1 cup raw cashews, soaked

1 cup chopped Trü Original 
Kosher Dill pickles (reserve 2 
TBSP for garnish)

3 TBSP Trü Original Kosher Dill 
brine

Pinch of onion powder

DIRECTIONS
• In a food processor, pulse the cashews for several minutes, until almost 

creamy.
• Add the pickles (minus the reserved amount), the brine and the onion powder, 

continuing to process until creamy
• Store in refrigerator until ready to serve - then garnish the top with the 

reserved pickles
• Enjoy with chips, veggies, as a spread on sandwiches, or add little chunks to 

salads!
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Trü Tartar Sauce
INGREDIENTS
1 cup mayonnaise

2 TBSP chopped Trü Original 
Kosher Dill pickles

2 TBSP Trü Original Kosher Dill 
brine

DIRECTIONS
• Mix all ingredients in a bowl, 

and refrigerate for at least an 
hour before serving.

Trü Pickle Soup
INGREDIENTS
6 slices of bacon

1 onion, chopped

5 large russet potatoes, peeled and 
chopped

1 quart chicken broth

3/4 c. Trü Kosher Dill pickle juice

1 c. chopped Trü Kosher Dill pickles

3 tbsp. all-purpose flour

1 c. whole milk

1 c. shredded Cheddar cheese

pinch cayenne salt

2 tbsp. Chopped fresh dill

Sour cream, for serving

DIRECTIONS
• In a large pot, cook bacon until crispy. Remove bacon but reserve about 2 

tablespoons of fat in the pan. Add onion and sauté until beginning to soften. 
Stir in potatoes. Pour in chicken broth and bring to a boil. Reduce heat and 
simmer until the potatoes are tender.

• Whisk together flour with milk to create a slurry. Stir into the soup. Stir in 
cheese, pickles and pickle juice. Bring to simmer and let thicken, about five 
minutes. Season with salt, pepper and cayenne.

• Serve warm with sour cream and more dill.
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Pickleback Pulled Pork
INGREDIENTS
4-6 lb. Pork Roast

3 cloves garlic, minced

2 tbsp. salt

1 tsp. red chili flakes

1 tsp. coriander seeds

1 tsp. mustard seeds

1 tsp. dried dill

1 jar Trü Kosher Dill pickle juice, 
slice and save pickles for serving

1/2 c. whiskey

buns, for serving

Grainy mustard, for serving

DIRECTIONS
• In a small bowl, mix together salt, red chili flakes, garlic, coriander, mustard 

seeds, and dried dill. Rub all over pork roast.
• Place in slow cooker and pour pickle juice and whiskey around sides. Cover 

and cook on high for 5-6 hours (or about 1 hour per pound).
• Remove pork from slow cooker and shred. Season to taste with salt and 

pepper. Serve with mustard and pickles on buns. 
 
If you really want to change it up, use the pickle slices to make sliders – top 
each pickle slice with the pulled pork, add cheese or cole slaw if desired, and 
top with another pickle chip. Secure with a toothpick.
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Pickleback Jello Shots
INGREDIENTS
1 1/4 c. Trü Kosher Dill pickle juice

1/2 c. whiskey

2 packages plain gelatin

12 Trü Kosher Dill pickles

1 tbsp. Chopped fresh dill

DIRECTIONS
• In a small saucepan over medium-high 
heat, combine pickle juice and whiskey and bring 
mixture to a simmer. Remove saucepan from heat 
then whisk in gelatin. Let mixture cool slightly.
• Make pickle shot glasses: Cut off the 
ends of each pickle so that both ends are flat, then 

cut each pickle in half crosswise. Using a quarter teaspoon, scoop out the 
middle of each pickle to create a well.

• Carefully pour whiskey mixture into each pickle then sprinkle dill on top. 
Refrigerate until jello is set, about 2 hours.
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Trü Egg Rolls
INGREDIENTS
12 egg roll wrappers

12 Trü Kosher Dill pickles, sliced in half

4 oz. cream cheese, softened to room 
temperature

1 c. shredded Cheddar

8 slices bacon, cooked and crumbled

1 tsp. garlic powder

kosher salt

Freshly ground black pepper

Vegetable oil, for frying

1 tsp. Chopped chives, for garnish

Ranch dressing, for dipping

DIRECTIONS
• In a medium bowl, combine cream cheese with cheddar, bacon, and garlic 

powder. Season with salt and pepper and mix until fully combined.
• After you’ve halved your pickles, use a spoon to scoop out the seeds on both 

sides. Fill pickle with cream cheese mixture and join halves.
• Place an egg roll wrapper on a clean surface in a diamond shape and add 

stuffed pickle. Fold up bottom half and tightly fold in sides. Gently roll, then 
seal fold with a couple drops of water. Repeat with remaining pickles.

• In a large skillet over medium heat, heat remaining oil (it should reach 1” up 
the side of pan) until it starts to bubble. Add egg rolls and fry until golden, 1 
minute per side. Transfer to a paper towel-lined plate to cool slightly.

• Garnish with chives and serve with Ranch dressing for dipping.
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Trü Pickle Chicken Nuggets
INGREDIENTS
1 pound boneless, skinless chicken breasts, 
cut into large chunks

¾ cup Trü Pickle juice

1 cup dried bread crumbs

1 tsp Italian seasoning

2 eggs, beaten (or ½ cup egg substitute)

2 tsp Trü Pickle juice

DIRECTIONS
• Preheat oven to 375 F
• Marinate the chicken chunks in the pickle juice for at least 30 minutes.
• Mix together the bread crumbs and Italian seasoning
• Add 2 tsp pickle juice to the beaten eggs (or substitute) and whisk together
• Coat the chicken pieces in the egg mixture, and then roll into the crumb 

mixture to coat
• Place coated chicken pieces on a baking sheet (use non-stick sheet, or cover 

sheet with parchment paper)
• Bake for 10 minutes
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Trü Bread & Butters
Trü Pickle PB-B&B Sandwich

INGREDIENTS
2 pieces of bread

2 TBSP of your favorite Peanut 
Butter (or more if you like it heavy)

9 Trü Bread & Butter pickle slices

DIRECTIONS
• Spread 1 TBSP peanut butter on 

one slice of bread
• Layer the pickle slices on the 

peanut butter
• Spread 1 TBSP peanut butter 

on the other slice of bread and 
complete the sandwich. Enjoy!

**Want to really try something dif-
ferent? Add some cooked bacon 
slices! MMM!

Trü Bread & Butter Tuna Salad
 
INGREDIENTS
1 can of tuna in water, drained

1 TBSP mayonnaise

6 slices of Trü Bread & Butter 
pickle slices, chopped

1 hardboiled egg (optional), 
chopped

1/4 tsp black pepper, if desired

DIRECTIONS
• Mix all ingredients together, and 

enjoy on crackers or in a sandwich
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Trü Bread & Butters with Cottage Cheese
INGREDIENTS
1/2 cup cottage cheese

6 Trü Bread & Butter pickle 
slices—chop if desired

DIRECTIONS
• Mix the two ingredients together 

and enjoy a simple, healthy 
snack!

Try it with the Trü Spiced Chai!

Trü Old World Bread & Butter Sandwich
INGREDIENTS
2 pieces of bread (if you want to 
really recreate the depression era 
authenticity, use the cheapest 
white bread you can find)

1 TBSP butter

6 slices of Trü Bread & Butter 
pickles

DIRECTIONS
• Spread the butter on one slice of bread
• Layer the pickles on the butter
• Top with the other slice of bread
Enjoy the meal that gave this type of pickle its name!
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Trü Fried Bread & Butter Pickles
Enjoy a sweeter version of 
fried pickles!

INGREDIENTS
1 egg, beaten

1 cup milk

1 Tbsp all-purpose flour

3 ½ cups all-purpose flour

1 jar Trü Bread & Butter Pickles. 
Place on paper towel to remove 
moisture

1 quart vegetable oil for deep 
frying

DIRECTIONS
• In a small bowl, mix together the egg, milk, 1 Tbsp flour
• In a separate bowl, add the remaining flour
• Heat oil to 350 F (175 C) in a deep-fryer or heavy deep skillet.
• Dip pickle slices into the milk mixture, then into the flour mixture. Then re-

dip into the milk mixture and into the flour mixture (two coats per slice).
• Place the pickles carefully into the hot oil. Avoid over-crowding by frying in 

several batches.
• Fry until pickles float to the surface and are golden brown.
• Remove with a slotted spoon, and drain on paper towels.
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Trü Peanut Bread & Butter Ice Cream
INGREDIENTS
1 cup Trü Bread & Butter pickles 
(diced into pieces about the size 
of pencil erasers) 

2 cups heavy cream 

1 cup whole milk 

¼ teaspoon salt 

¾ cup sugar 

4 large egg yolks 

1 tablespoon vanilla paste or 
extract 

½ cup unsalted natural peanut 
butter 

DIRECTIONS
• Line a plate with parchment or wax paper and spread diced pickles across it 

in a single layer. Freeze until solid, at least one hour.
• In a medium saucepan, combine cream, milk, salt, sugar and egg yolks. 

Whisk to blend. Place over medium-low heat and whisk continuously, 
occasionally scraping the bottom of the pan with a rubber spatula, until 
the mixture is thick enough to coat the back of the spatula, about 10 to 12 
minutes.

• Pour mixture through a fine mesh strainer into a mixing bowl. Add vanilla 
and peanut butter, whisking until smooth. Cool custard by placing the bottom 
of the bowl into a bowl of ice water and stirring until chilled, about 20 
minutes, or by refrigerating for 2 to 24 hours.

• Freeze the chilled custard in an ice cream machine according to 
manufacturer’s insTrüctions. Just before ice cream is fully set and still 
churning, add diced frozen pickles. Transfer to a bowl, cover and freeze until 
firm.
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Trü Smoked Black Pepper
Trü Smoked Black Pepper Tuna Salad

INGREDIENTS
1 can tuna in water, drained
1 Trü Smoked Black Pepper pickle, 
chopped
1 hardboiled egg, chopped (optional, 
but preferably shelled and pickled for 
3-4 days in the Smoked Black Pepper 
brine)

1 TBSP mayonnaise

DIRECTIONS
• Mix all ingredients together and enjoy on a sandwich or with crackers! 

Wonderful smoky flavor!

Tuna Melt Pickle Boats
INGREDIENTS
1 (6-oz.) can tuna, drained
2 tbsp. mayonnaise
2 tsp. Dijon mustard
1 stalks celery, finely chopped
Juice of 1/2 lemon
kosher salt
Freshly ground black pepper
3 Trü Smoked Black Pepper pickles
1/4 c. grape tomatoes, sliced in 
rounds
1/2 c. shredded Cheddar cheese

DIRECTIONS
• Preheat oven to 325°. In a large bowl, combine tuna, mayo, Dijon, celery, 

lemon juice. Mix until combined and season with salt and pepper.
• Slice pickles in half lengthwise. Using a spoon, scoop out the seeds to create 

boats. Place pickles on a small baking sheet, fill with tuna salad and top with 
sliced tomatoes. Sprinkle all over with cheddar and place in the oven. Bake 
until cheese is melted, 8 to 10 minutes. Serve.
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Trü Smoked Black Pepper Reubens
INGREDIENTS
3 Smoked Black Pepper pickles

1/4 c. mayonnaise

1 tbsp. ketchup

1 tbsp. Relish

1 tsp. Worcestershire sauce

kosher salt

1/4 lb. corned beef, thinly sliced

3 Slices swiss cheese

DIRECTIONS
• Slice pickles in half lengthwise. Using a spoon, scoop out the seeds.
• In a small bowl, make sauce: Whisk together mayonnaise, ketchup, relish, 

and Worcestershire sauce.
• Spread sauce on bottom “bun” of pickles. Top with corned beef and cheese. 

Top with top pickle “bun” and secure with toothpick if desired. Serve.

Trü Smoked Black Pepper  
Roast Beef Sandwich 

INGREDIENTS
Hoagie roll

1 TBSP mayonnaise

1 tsp horseradish

3 oz sliced roast beef

1 Smoked Black Pepper pickle, 
thinly sliced lengthwise

1 slice of favorite cheese (we 
recommend smoked provolone)

DIRECTIONS

• Spread mayonnaise on one side of hoagie roll
• Layer roast beef, pickle slices and cheese
• Spread horseradish on other side of hoagie roll and complete the sandwich
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Trü Smoked Black Pepper Pickle Sliders
INGREDIENTS
1 lb. ground beef

1/4 c. bread crumbs

1 large egg

1 tbsp. yellow mustard

1 tbsp. ketchup

1/4 tsp. garlic powder

kosher salt

Freshly ground black pepper

vegetable oil

3 slices cheddar, quartered

1 jar Smoked Black Pepper 
pickles, cut into chips

Lettuce

Sliced tomato

DIRECTIONS
• Make the sliders: In a medium bowl, mix the ground beef, bread crumbs, egg, 

mustard, ketchup, and garlic powder together with a wooden spoon. Season 
with salt and pepper and stir gently to combine. Form the mixture into small 
patties.

• In a large skillet over medium heat, heat vegetable oil. Add the beef patties 
and cook for about 3 minutes, until the bottoms develop a nice seared crust. 
Flip and cook for another 1 to 2 minutes, then add the cheese slices to the 
tops of the patties. Cover the pan with a large lid and cook until cheese melts.
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Trü Smoked Black Pepper Meatloaf
INGREDIENTS
1 –1/2  lb ground beef

1 egg, lightly beaten

1 cup of chopped Smoked Black 
Pepper pickles

4 TBSP Smoked Black Pepper pickle 
brine, divided

1/2 cup onion, chopped

3/4 cup milk

1 cup dried bread crumbs

Salt and pepper to taste

1/3 cup ketchup

DIRECTIONS
• Preheat oven to 350 degrees
• In a large bowl, combine beef, egg, pickles, onion, bread crumbs, milk and 2 

TBSP of the brine. Mix well and add
• salt and pepper to taste.
• Place into a lightly greased loaf pan, or form into a loaf and place in a lightly 

greased 9x12 baking dish.
• In a small bowl, mix the ketchup and remaining 2 TBSP of brine, and pour 

over the top of the meatloaf.
• Bake for 1 hour, or until center reaches 165 degrees with a meat thermometer. 
• Remove from the oven and let stand for 5 minutes before serving
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Trü Smoked Black Pepper Smoked Eggs
INGREDIENTS
1 jar of Smoked Black Pepper brine 
(after you finish eating all the 
pickles!)

4 hardboiled eggs, shelled

DIRECTIONS
• Put the hardboiled eggs in the jar of 

brine
• Let sit in the refrigerator for 3-4 

days, then enjoy a delicious, smoke-
flavored pickled egg!

Trü Smoked Black Pepper Potato Salad
INGREDIENTS
10 red potatoes, cut into bite sized 
pieces

Olive oil

3 hardboiled eggs, chopped (optional 
but recommended for this recipe—
pickle the eggs in the Smoked Black 
Pepper brine for 3-4 days)

3/4 cup chopped Smoked Black 
Pepper pickles

1 cup mayonnaise

3 slices bacon, cooked and crumbled

Salt and pepper to taste

DIRECTIONS
• Preheat oven to 375 degrees
• Spread potato pieces onto a baking sheet and drizzle with olive oil
• Roast in the oven for 45 minutes, or until tender; remove from oven and let 

cool at least 15 minutes
• In a large bowl, combine potatoes, pickles, eggs and bacon. 
• Stir in mayonnaise and season with salt and pepper to taste.
• Cover and refrigerate for at least one hour to let flavors blend.
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Smoked Black Pepper Pasta Salad
INGREDIENTS
kosher salt

1 lb. bowties

1 c. mayonnaise

1/2 c. sour cream

3 tbsp. Smoked Black Pepper pickle juice

1 tbsp. Dijon mustard

1 tsp. garlic powder

Freshly ground black pepper

8 slices bacon, cooked and crumbled

1 c. shredded Cheddar

1 1/2 c. diced Smoked Black Pepper pickles, and some sliced for garnish

DIRECTIONS
• In a large pot of salted boiling water, cook bowties until al dente. Drain and 

return to pot.
• Make dressing: In a small bowl, whisk together mayo, sour cream, pickle 

juice, Dijon, and garlic powder and season with salt and pepper.
• Assemble pasta: In a large bowl, combine cooked bowties, cooked bacon, 

cheddar, diced pickles, and dill and toss with dressing.
• Garnish with pickles and serve.
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Fried Trü Smoked Black Pepper Pickles
Enjoy a smoky version of our Original Fried Pickle recipe!

INGREDIENTS
1 egg, beaten

1 cup milk

1 Tbsp all-purpose flour

1 Tbsp Worcestershire sauce

¾ tsp salt

1 tsp ground black pepper

3 ½ cups all-purpose flour

1 jar Trü Smoked Black Pepper 
Pickles (sliced in quarters 
lengthwise) Place on paper towel to 
remove moisture

1 quart vegetable oil for deep 
frying

DIRECTIONS
• In a small bowl, mix together the egg, milk, 1 Tbsp flour, and Worcestershire 

sauce.
• In a separate bowl, stir together the remaining flour, salt and pepper.
• Heat oil to 350 F (175 C) in a deep-fryer or heavy deep skillet.
• Dip pickle slices into the milk mixture, then into the flour mixture. Then re-

dip into the milk mixture and into the flour mixture (two coats per slice).
• Place the pickles carefully into the hot oil. Avoid over-crowding by frying in 

several batches.
• Fry until pickles float to the surface and are golden brown.
• Remove with a slotted spoon, and drain on paper towels. Tastes great with 

a ranch dip mixed with small amount of Trü Smoked Black Pepper Pickle 
juice!
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Trü Dill Heat
Trü Heat Nachos

INGREDIENTS
Tortilla chips

Several Trü Dill Heat pickle 
slices, chopped

Nacho cheese, queso dip or 
finely shredded cheddar cheese

Sour cream, guacamole and 
salsa 

DIRECTIONS
• Spread a layer of tortilla chips on a plate. 
• Top with your choice of cheese and pickle pieces (if using shredded cheddar, 

melt the cheese)
• Dip nachos in the sour cream, guacamole and salsa as desired, and enjoy!
 

Trü “Heat” Dogs
INGREDIENTS
Whole wheat hot dog buns

Your favorite hot dogs, grilled

Sharp cheddar cheese, grated

Mayonnaise

Trü Dill Heat pickle slices

DIRECTIONS
• Smear desired amount of mayonnaise on a hot dog bun
• Sprinkle sharp cheddar cheese in the bun
• Lay Trü Dill Heat pickle slices along one side of bun
• Insert your favorite grilled hot dog!
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Trü Heat Salsa
INGREDIENTS
1/3 cup Trü Dill Heat pickles, finely 
chopped

1 large tomato, finely chopped

1 medium fresh jalapeno pepper, 
seeds and core removed, finely 
chopped (if you really want to 
sweat, try a fresh habanero pepper 
instead!)

2 Tbsp fresh cilantro, finely 
chopped

1/3 cup red onion, finely chopped

1 Tbsp Trü Dill Heat pickle juice

2 Tbsp olive oil

salt and pepper to taste

DIRECTIONS
• Combine all ingredients together and enjoy!

Trü Dill Heat Bread (for a Bread Machine)
INGREDIENTS
1/2 cup warm water (110 
degrees)

2 TBSP white sugar

1 (.25 oz) package of Bread 
Machine yeast

1/2 cup Trü Dill Heat brine

1/4 cup vegetable oil

3 cups bread flour

1 tsp salt

Directions

• Place the warm water, sugar and yeast in the pan of the bread machine. Let 
the yeast dissolve and foam for 10 minutes.

• Add the remaining ingredients to the bread pan and put into the machine.
• Select the Basic or White Bread setting on the machine and press start.
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Trü Heat Rouladen
INGREDIENTS
1 1/2 lbs flank steak

Spicy mustard, or horseradish, 
to taste

1/2 lb bacon, chopped

2 large onions, chopped

1 jar Trü Dill Heat pickles, 
chopped

2 TBSP butter

2 cans beef broth

1 bay leaf

Flour for gravy

DIRECTIONS
• Cut the flank steak into thin filets, about 1/4 inch thick and 3 inches wide
• Spread the mustard or horseradish on one side of each filet.
• Combine the chopped bacon, onion and pickles in a bowl and put some of 

this mixture on each filet, and then form into a roll. 
• Heat a deep skillet on medium heat and melt butter. Lay the rolls facedown in 

the butter and sauté until browned.
• Add the beef broth and the bay leaf, and simmer for 1 1/2 hours, adding a 

little water as needed.
• Remove the rolls, and discard the bay leaf. Whisk flour into the remaining 

liquid to make a gravy, adding more broth or water if needed.
• Serve  rolls with gravy over pasta, roasted potatoes or mashed potatoes
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Fried Trü Heat Pickles
INGREDIENTS
1 egg, beaten

1 cup milk

1 Tbsp all-purpose flour

1 Tbsp Worcestershire sauce

¾ tsp salt

1 tsp ground black pepper

3 ½ cups all-purpose flour

1 jar Trü Dill Heat pickles. Place 
on paper towel to remove 
moisture

1 quart vegetable oil for deep 
frying

DIRECTIONS
• In a small bowl, mix together the egg, milk, 1 Tbsp flour, and Worcestershire 

sauce.
• In a separate bowl, stir together the remaining flour, salt and pepper.
• Heat oil to 350 F (175 C) in a deep-fryer or heavy deep skillet.
• Dip pickle slices into the milk mixture, then into the flour mixture. Then 

re-dip into the milk mixture and into the flour mixture (two coats per slice).
• Place the pickles carefully into the hot oil. Avoid over-crowding by frying in 

several batches.
• Fry until pickles float to the surface and are golden brown.
• Remove with a slotted spoon, and drain on paper towels. Tastes great with a 

ranch dip mixed with small amount of Trü Dill Heat pickle juice!
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Trü Smokin’ Mary Mix
Everyone knows that the best 
Bloody Mary’s are made by 
adding vodka to our Smokin’ 
Mary Mix! But there are some 
amazing things you can do 
with our Mix and food!

Trü Smokin’ Mary Chili  
(OUR MOST POPULAR RECIPE!)

INGREDIENTS
1 lb ground beef, browned and 
drained

1 lb ground pork, browned and 
drained

2 cans of kidney beans

1 can of Ro*Tel diced tomatoes

1 can fire roasted green chilies

1 jar Trü Smokin’ Mary Mix

Shredded cheddar cheese

Sour cream

DIRECTIONS
• Combine beef, pork, kidney beans, diced tomatoes, chilies and Mary Mix in a 

crock pot. 
• Cook on high for 3-4 hours, or low for 6-8 hours. 
• Serve in a bowl, topped with shredded cheddar and sour cream.
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Smokin’ Mary Pickle Shooters
INGREDIENTS
1 jar Trü Smoked Black Pepper pickles

Old bay seasoning, for rimming

1 cup Trü Smokin Mary Mix

6 oz. vodka

Celery leaves, for garnish

DIRECTIONS
• Make pickle shot glasses: Cut off the ends of 

each pickle so that both ends are flat, then cut 
each pickle in half crosswise. Using a quarter 
teaspoon, scoop out the middle of each pickle 
to create a well. Dip the top of each shot glass 
into Old Bay seasoning.

• In a large pitcher, combine Mary Mix and 
vodka.

• Pour into pickle shot glasses and garnish with 
celery leaves.

Trü Smokin’ Mary Salsa
INGREDIENTS
2 cups of Trü Smokin’ Mary Mix

1/2 cup chopped red onion

1/2 cup chopped tomatoes

2 TBSP chopped fresh cilantro

1/4 cup corn (optional)

1/4 cup pinto beans (optional)

DIRECTIONS
• Combine all ingredients together. 
• Refrigerate for 30 minutes before serving to let the flavors incorporate. 
• Serve with chips, or any other way you enjoy your salsa!
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Trü Smokin’ Mary-nara Sauce
INGREDIENTS
1 jar Trü Smokin Mary Mix

2-3 small cans tomato paste

1 lb ground beef

DIRECTIONS
• Brown the ground beef on medium heat in 

a deep skillet, drain excess fluid.
• Pour the Trü Smokin Mary Mix into a bowl, and blend in tomato paste to 

thicken the mix to your desired consistency.
• Pour the mixture over the ground beef, and let simmer for 10 minutes.
• Enjoy over your favorite pasta!
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Smokin’ Mary Wings
INGREDIENTS
FOR WINGS
3 lb. chicken wings

1 tbsp. vegetable oil

celery salt

Freshly ground black pepper

1 jar Smokin Mary Mix

2/3 c. vodka

3/4 c. brown sugar

FOR DIP
2/3 c. sour cream

2 tsp. horseradish

2 tsp. chopped dill (or make it more 
interesting by adding finely chopped Smoked 
Black Pepper Pickles

DIRECTIONS
• Preheat oven to 425.
• In a large bowl, drizzle wings with oil. Season with celery salt and black 

pepper and set aside.
• In another large bowl, combine Smokin Mary Mix, vodka, brown sugar. 

Whisk until fully incorporated and season with salt and pepper.
• Pour Smokin Mary mixture over wings until they are fully submerged, 

reserving some to reduce. Cover the bowl with plastic wrap and let marinate 
in the refrigerator for at least an hour.

• When an hour has passed remove wings from the bowl with tongs and place 
on a large baking sheet. Roast 45 minutes, or until golden and crispy.

• Meanwhile, in a small saucepan over medium heat, add marinade. Bring to a 
simmer and cover until reduced by half.

• When wings are ready, brush them with the thickened sauce and broil on high 
for 3-5 minutes.

• Make dip: In a small bowl, whisk together sour cream, horseradish and dill. 
Serve.
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Trü Smokin’ Mary Crockpot Chicken
INGREDIENTS
6 boneless, skinless chicken 
breasts.

1 jar Trü Smokin’ Mary Mix, 
divided

DIRECTIONS
• Place the chicken breasts in the crockpot
• Pour 3/4 jar of Trü Smokin’ Mary Mix  over the chicken, and refrigerate the 

remaining Mix.
• Cover and cook on low heat for 8-9 hours, or on high for 4 hours. 
• Remove the lid and add the remaining Mix. Let sit for 10-15 minutes.
• Serve over pasta or rice!

Trü Smokin’ Mary BBQ Sauce
INGREDIENTS
2 lbs pork ribs or chicken

2 cups Trü Smokin’ Mary Mix

1 small can tomato paste

DIRECTIONS
• In a bowl, combine the Trü Smokin Mary Mix with the tomato paste to 

thicken.  Reserve 1/4 cup of mixture.
• Place the ribs or chicken in a ziplock bag and pour the mixture into the bag. 

Seal  the bag and shake to coat the meat. Let marinate for at least 30 minutes.
• Grill or broil the meat, using the reserved  mixture to baste during cooking.
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Trü Smokin’ Mary Salmon
INGREDIENTS
1 lb salmon filets

1 cup Trü Smokin’ Mary Mix

DIRECTIONS
• Spray a medium baking dish with non-

stick cooking spray.
• Place the salmon filets in the baking dish, 

and pour the Mix over the filets. Cover 
and refrigerate for 30 minutes.

• Preheat broiler.
• Broil for about 7 minutes, until the fish 

flakes easily with a fork.

Trü Smokin’ Mary Grilled Shrimp
INGREDIENTS
2 lbs large shrimp, peeled and 
deveined

1 cup Trü Smokin’ Mary Mix

DIRECTIONS
• In a large bowl, combine 

the shrimp and the Mix. Let 
marinate for 10-15 minutes

• Preheat grill on high, and use a 
grill pan or heavy foil pierced 
with a fork

• Drain the shrimp, discarding the 
marinade.

• Grill for 10-15 minutes, turning 
occasionally, until the shrimp is 
browned and opaque.

Delicious over rice!
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Easy Smokin’ Mary Vegetable Soup
INGREDIENTS
1 jar Smokin Mary Mix

1 bag frozen mixed vegetables

DIRECTIONS
• Combine the Mary Mix and the 

frozen vegetables in a saucepan. 
• Cook on medium heat, stirring 

occasionally, until heated 
through. 

Can also cook in a crockpot on 
high for 1-2 hours.

Creamy Trü Smokin’ Mary Soup
INGREDIENTS
3 TBSP olive oil

3 large garlic cloves, pressed

1 cup Trü Smokin’ Mary Mix

1 28oz can crushed tomatoes

1 14.5oz can chicken broth

1 tsp dried basil

1 cup half and half

DIRECTIONS
• Heat olive oil on low in a 2 quart saucepan. Add garlic and cook just until 

browned, about 5 minutes—DO NOT OVERCOOK THE GARLIC!
• Stir in the tomatoes, and increase the heat to medium. Simmer 10 minutes.
• Stir in the chicken broth, Trü Smokin’ Mary Mix and basil. Partially cover 

and simmer until reduced, about 20 minutes.
• Reduce heat to low and stir in half and half until heated through, about 5 min
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Trü Spiced Chai
This pickle can be sustituted for the recipes on pages 20-23.

Spiced Chai Pickle Cupcakes
INGREDIENTS
FOR THE CUPCAKES
1 1/2 c. all-purpose flour

1 1/2 tsp. baking powder

1/2 tsp. kosher salt

1/2 c. butter, softened

1/2 c. sugar

1/2 c. sour cream

2 eggs

1/4 c. Spiced Chai pickle juice

1/4 c. chopped Spiced Chai pickles

FOR THE FROSTING
1/2 c. butter, softened

8 oz cream cheese, softened

2 c. powdered sugar

2-3 tbsp. bourbon (or substitute Spiced Chai pickle juice)

Pinch salt

Spiced Chai Pickle slices, for garnish

DIRECTIONS
• Preheat oven to 350° and line a cupcake pan with cupcake liners.
• In a medium bowl, whisk together flour, baking powder, and salt. In a large 

bowl, cream together butter and sugar. Add the eggs and beat until combined. 
Add sour cream and pickle juice and beat until evenly mixed. Then stir in the 
flour mixture and chopped pickles until just combined. 

• Scoop about a ¼ cup of the batter into each cupcake liner and bake until a 
toothpick inserted into the middle of the cupcake comes out clean, about 20 
to 25 minutes. Let cool completely. 

• Meanwhile, make the frosting: In a large bowl, beat together butter and cream 
cheese until light and fluffy. Add the powdered sugar, bourbon (or pickle 
juice) and salt and beat until smooth.

• Spread frosting onto each cupcake and garnish with a pickle slice.
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Juce

Juce Pickleback Shots
INGREDIENTS
1.5 oz shot of Jameson

1.5 oz shot of Juce

DIRECTIONS
• Drink the shot of Jameson followed by the 

shot of Juce

TrüTini (Dirty Martini)
INGREDIENTS
60 mL (or 2 oz) Vodka

20 mL (or ½ oz) Trü Pickle juice

1 Trü Pickle slice (as garnish on glass lip)

1 red chili (can use the one in the Trü 
Pickle jar)

DIRECTIONS
• Mix together the Vodka and pickle juice.
• Drop the red chili into the bottom of the 

glass. 
• Garnish the glass lip with a pickle slice!
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Pickle Juce Vinaigrette
INGREDIENTS
2/3 c. olive oil

1 Juce pouch

1 tbsp. lemon juice

1 tbsp. honey

1 tsp. Dijon mustard

1 tbsp. chopped dill

3/4 tsp. kosher salt

1/8 Freshly ground black pepper

DIRECTIONS
• Combine all ingredients in a jar and secure with a tight fitting lid. 
• Shake to combine.
• Serve with salad.

Juce can be used for 
these simple,  

delicious ideas:
• Add to your water bottle for great tasting 

maintenance drink
• Marinade fish
• Add it to your bread recipe instead of water
• Add some to your potato or tuna salad
• Make pickle juice ice cubes to use in your 

Bloody Mary’s (using Trü Smokin’ Mary 
Mix, of course!)

• Try making a pickle juice slushy by 
partially freezing a pouch

• Make pickle popsicles with Juce!
• Pour some over shaved ice for a pickle 

snow cone!
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You can find all of our products in your area—
check out our website at www.Trüpickles.com 

to see where to buy them near you! 

Check us out on Facebook and Twitter— 
we’d love to hear your feedback on our  

recipes, or share your own Trü-ly unique  
way of using our products in your  

favorite family meals!
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The one that started it all!
The Original Kosher Dill
In the 1900s, many immigrants from all parts 
of the world came to the United States and 
brought family recipes to use in the New 
Country. Greg Skufca’s great grandmothers 
were no different. One brought with her the 
recipe for bootleg liquor and built a still in 
her kitchen. (That’s another story). The other 
great grandmother brought all her canning 
knowledge with her.

Most recipes were not written down and were 
passed on to the next generation by hands 
on example... from Greg’s grandmother, to 
his father and ultimately to himself. One 
big difference was that Greg wrote down 
the recipes, amount of ingredients and the 
process. Greg would grow all his own produce 
and can what he could for his friends and 
family and there was one item that always 
stood out...the pickles.

After 25 years in the business world, Greg 
needed something more to do. He decided he 
wanted more people to taste his pickles.

The ones that followed...
Bread & Butter
Ever notice that other Bread & Butter pickles have a 
very yellow tinted juice? That’s because sugar turns 
a cucumber a bluish gray, so other companies add 
yellow turmeric and polysorbate to their pickles—
yellow and blue makes green! Great Grandma Skufca 
didn’t have additives—and she didn’t need them!  
She knew that adding a grape leaf to the jar kept the 
natural green  
color of the pickles, even with the added sugar. It  
keeps them crisp and crunchy too! Trü Pickles brings 
back the 100 year old process for your enjoyment!  

Smoked Black Pepper
A story of Great Grandpa Skufca accidentally 
leaving cucumbers in the smokehouse was passed 
down to their great-grandson, Greg. He enjoyed the 
story of the smoked pickles so much that he has 
worked hard to recreate that delicious mistake! 
The result is a pickle with a Trüly original outdoor-
smoked flavor that cannot be found in any other 
pickle. 
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Trü Dill Heat
The biggest request from Trü Fans was for a spicy 
variety. Trü Dill Heat Pickles are crisp, flavorful, 
and Trü to Grandma Skufca’s original Old World 
great taste—but with a kick for those of you that 
love some heat! 

Trü Spiced Chai
Back in the day, Great Grandma Skufca took 
an exotic trip to India where she discovered the 
beautiful taste of chai tea and decided to blend 
that taste into her amazing pickle recipe.

Okay, okay, that’s not exactly how it went 
down. Grandma never made it to India. Chai is, 
however, a delicious combination of cinnamon, 
ginger, cloves, and other spices. What intrigued us 
is that it is known as “grandmother’s chai”. Trü 
pays homage to the Indian grandma by using chai 
spices in an offshoot of Great Grandma Skufca’s 
Bread & Butter pickles. 

The result is our out-of-this-world delicious  Chai 
Pickle – still using the Old World natural process 
that Trü Pickles has become known.

Trü Smokin’ Mary Mix
Trü is best known for amazing pickles. We came 
out with Smoked Black Pepper pickles and 
people started saying these pickles make the best 
Bloody Marys! After hearing this several hundred 
times, we decided it was time to make our own 
Bloody Mary Mix. We worked with chefs and 
Bloody Mary connoisseurs to come up with our 
own unique recipe using quality ingredients, 
savory spices – and of course Trü Smoked Black 
Pepper pickles! Trü Smokin’ Mary Mix is sure to 
please any Bloody Mary fan, and we are proud to 
put our Trü name on the jar!

Juce
It’s Pickle Juice! We took our amazing Kosher 
Dill brine recipe and packaged the it in a single 
use foil pouch. Pickle juice relieves muscle 
cramps, rehydrates, cures hangovers, great for 
drink mixers, and tastes great! Now you can get 
delicious Trü Pickle Juice in a convenient, easy 
to use pouch. Perfect for when you need juice...
but not the pickle.



Call or Email with questions about Trü Pickles!  
Phone 720-536-3600 • info@TrüPickles.com • www.TrüPickles.com


