
Pickles were introduced to North America in 1492 when sailors brought
them on their discovery as a way to prevent them getting scurvy.

Pickles Have Probiotics
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how do you eat yours?
Although many choose to eat them

on their own, pickles can be enjoyed
fried, in a sandwich, in a dip, in a

salad, among other ways.
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T
he practice of pickling has existed for thousands of
years, essential for keeping supplies for travellers

and nutrition for people living in harsh w
inters.

Cucumbers are the most
thought about ‘pickles’ and
archaelogists believe that
this originates form Tigris

and was a favourite food of
Julius Caesar!
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