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Asier  (Danish-Style Cucumber Pickles) 

 

Asier:  Method 1 

Ingredients: 

 

12 large Cucumbers 

1/2 cup Salt 

 

l/2 teaspoon Pepper 

1 teaspoon Celery Seed  

1/2 teaspoon Turmeric 

2 tablespoons grated horseradish 

3 cups Vinegar 

3 cups Sugar 

1 teaspoon ground Ginger  

l/2 teaspoon Alum 

1 teaspoon dry Mustard powdered 

 

Method: 

Peel the cucumber, slice each lengthwise, scraping out the seeds and soft membrane, 

and then cut into 3/4 inch thick slices. Sprinkle with salt and let stand overnight. Drain 

and wipe dry with a cloth. 

Mix all the other ingredients in a pan and bring to a full rolling boil. Drop in the 

cucumber slices and bring to a boil again. Only allow it to come up to a boil as the 

pickles over-cook quickly and will be soft. Seal in sterilised jars while hot. 

 

 

Asier: Method 2 

Ingredients: 

2 very large pickling cucumbers about 2 kg total 

1/2 cup course sea salt, approximately 

 

500g small shallots, peeled and blanched whole 

1 dill blossom head 

3/4 litre white vinegar 

500g granulated sugar (or to taste, adjust to 

preference) 

1 heaping tablespoon of pickling spice 

2 tablespoons grated horseradish (optional) 

 

 



Method: 

Wash the cucumbers, and then peel them. Slice lengthwise, and 

remove all the seeds using a spoon. Scrape away all traces of 

the membrane until you reach the firm flesh. If any of the soft 

membrane is left behind, it will cause the cucumbers to go very 

soft and discolour. Set a single layer of the prepared cucumbers 

in a large roasting tin in which all of the slices will fit. After you 

complete the first layer, thoroughly sprinkle the slices with salt, 

and then add a second layer repeating with another thorough 

sprinkling of salt. Repeat until all the cucumber slices are 

layered and salted. Cover with a tea towel, and allow to sit 

overnight. 

Drain the brine from the cucumbers, and then dry thoroughly. 

Sterilise a very large glass jar (remove rubber seal!) that will hold all 

of your asier in a preheated oven at 220c for 10-minutes. Remove 

the jar from the oven, and while still hot loosely set the cucumber 

slices and then shallots into a large glass jar, topping with the dill 

blossom head. 

Combine sugar, vinegar and pickling spices in a pan, and bring to a 

rolling boil, and then immediately pour over the cucumber 

slices. Do not seal. Just cover with a tea towel and secure it 

with a string or an elastic band. Allow to sit undisturbed for 2 

days. 

After 2 days, drain the pickling solution back into a pan and 

quickly bring it back up to a rolling boil for 5-minutes. In a 

separate pan, sterilise the rubber seal by boiling it in water for 

5-minutes, and then set aside to dry. Now quickly pour the liquid back over the 

cucumber slices and the shallots. Fit the rubber seal to the jar and clasp it tightly to seal. 

Allow to cool undisturbed whilst sitting at room temperature. 

After cooled, store in a dark, cool corner of the cupboard for at least one month before 

eating. 

 

Notes: 

1. The cucumber slices shrink by approximately 35%. 

2. Be sure that when you boil the vinegar for the second time that it's a good full, rolling 

boil to kill any bacteria. 

3. White wine vinegar works well also, but DO NOT use malt vinegar 


