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Tony & Lorraine Barnicle

                               381 Old Ten Mile Road

                        Eugene, Missouri 65032-4209
                    573.498.3465; www.BarnicleFarms.

“Presently we drove on and in another hour we were hungry. We stopped at an inn, which was half farm also, and ate eggs and bacon, pickled walnuts and cheese, and drank beer in a sunless parlor.”




Evelyn Waugh, BRIDESHEAD REVISITED

“After they had bled him, the first faint glimmerings of returning animation were this jumping up in bed, bursting out into a loud laugh, kissing the young woman who held the basin and demanding a mutton chop and a pickled walnut.”








Charles Dickens, THE PICKWICK PAPERS

We were introduced to pickled walnuts at the home of a friend in London in 1981. After an evening of pickled walnuts, cheese, and beer, our host gave us his recipe that is hundreds of years old.

Since returning to Missouri we have been experimenting with the recipe, which is for pickled English walnuts. We wanted to see if we could process a similar product from the many black walnut trees that grow on Barnicle Farms.

This year, 2003, we are proud to introduce Pickled Black Walnuts. We were delighted when our product was approved by the USDA and even more excited when we received the “Agri-Missouri” certification from the Missouri Department of Agriculture. The Hammons company displayed our pickled black walnuts at their annual Walnut Festival. We had planned to test the market this year and only produced 15 cases. Now we have a new problem. We are almost sold out and within a short time we expect to be selling futures. Next year we plan to pickle as many walnuts as we can gather

It has been fun promoting Pickled Black Walnuts.  Some people like them sliced thin on a cracker with cheese. Most like to grind them in a blender and use them as a condiment that can mix into a cheese dip or a salad. Use the ground pickled black walnuts to add flavor to your favorite meat dishes. You will enjoy experimenting. Whatever way you choose, we wish you a delightful experience. It will enrich your meal and the conversation at your dinner table. 
We are so happy to be able to share our Pickled Black Walnuts with you.
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