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He Can Pickle That
The Good Jar brings old-school preservation techniques
to your local specialty grocery store. BY ANDRA COBERLY

When Eric Vierra
thinks about what 
brought him to this 
place in his life, 
the owner of The 
Good Jar can’t help 
but think about his 
grandmother in 
her kitchen making 
piccalilli.

“I didn’t even like 
green tomatoes as 
a kid, but there was 
something about 
this piccalilli that I 
just loved,” he says 
of the bright pickled 
condiment. “I loved 

it. I ate it all the time.”
His grandma in the kitchen, his mom in her 

garden, his grandfather on the farm. Those are 
visions that invigorate him. Food is in his blood. 
So maybe it’s not surprising that he’s taken a 
gamble on pickles.

In mid-2014, Vierra introduced the world 
to The Good Jar, a relish, pickle and preserve 

Vierra had 
been making 
preserves and 
relishes as a 
hobby for years, 
giving them to 
friends and fam-
ily on holidays. 
Recipients of 
his jarred goods 
were always 
surprised at the 
newness and 
deliciousness of 
his creations. He 
realized he had 

an uncommon product that people craved.
“There is a lack of piccalilli out there,” Vierra 

says. “It’s a distinct product, and it’s hard to 
fi nd. I thought it’d be something I could have at 
the center of my business.” 

Piccalilli is a pickled condiment that origi-
nated in England. The original version had tur-
meric and was mustard-based, unlike his own.

“I make what is called, according to Wiki-
pedia, the American style, which is vinegar 
based. It’s a green tomato relish,” Vierra says. 
“What makes it distinct is the spices like 
cloves, cinnamon and allspice that really come 
out in the fl avor.”

The green tomatoes in it come from local 
farmers and growers. That’s one of Vierra’s 
main priorities. As he grows the business, he 
hopes to improve The Good Jar’s environmen-
tal processes and standards. Getting produce 
locally is a part of that; he can support other 
small businesses, shrink the carbon footprint 
of his company and still remain economical. 
Depending on the season, 60 to 100 percent of 
his produce is locally sourced.

While it has and continues to be a challenge, 
he admits it’s a nice time to start a business 
like The Good Jar. He’s developing a small 
foodie company in a day and age when there 
are plenty of resources—incubators, natural 
food groups and thriving foodie-meccas like 
Cured. He’s found that he can sell his products 
in artisan cheese shops, butcher shops and even 
liquor stores (pickled dilly bean for your Bloody 
Mary?). Pickles are cool, and handcrafted any-
thing is celebrated.

“There is defi nitely an eff ort I see in promot-
ing the natural and the handcrafted and the 
small batch,” Vierra says. “The eff ort and care 
in developing these products creates a better 
product. People are coming back to it, whether 
they realize it or not.” 

company based in Boulder. He’s worked day in
and day out (thinking about it every moment in 
between) on growing his company, expanding 
his product line, making his production as en-
vironmentally friendly and his goods as locally 
sourced as possible. He now has eight products, 
including two types of pickled cucumbers (you 
know them as pickles), two types of piccalilli, 
two types of pickled dilly beans, a rhubarb and 
fi g spread, and a relish. 

It hasn’t been easy—going from being a full-
time graphic designer to a full-time manufac-
turer of pickled products. He’s had to make and 
nurture connections with farmers, retailers 
and consumers. He’s hand picked 150 pounds of 
rhubarb. He’s chopped more vegetables than the 
average person can even imagine. 

“You wouldn’t believe how long it takes to 
pack green beans into a jar by hand,” he says. 

But he’s armed with his family recipes and an 
intergenerational love for the land. 

“Partially, my memories of having piccalilli as 
a kid make me want to recreate that for people 
who have either not had it in a long time or have 
never had it before,” he says. “An elderly woman 
who tried it said she had not tasted piccalilli in 50 
years. It was very heartwarming and inspiring.”

GET PICKLED

Where to Find 
The Good Jar 
Products

Alfalfa’s Market in 
Boulder and Louisville

Boulder Wine
Merchant

Cured

Lucky’s Market

Niwot Market in Niwot

Your Butcher, Frank
in Longmont

thegoodjar.com
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Shelter is a priority, but the erection of 
your temporary dwelling doesn't have to 
be a bear. With the new Drumroll APA, 
you've got a bold, citrus-inspired camping 
buddy to help lighten the load. 

Please Drink Responsibly  © 2016 Odell Brewing Co.

HAPPY CAMPERS AGREE:

 It’s the go-to that goes with. 


