A Wicked Sweet R
W
icked potions naturally come
together on Halloween night,
but no one could have guessed
what a stir a cauldron full of pickles and
peppers would cause during a Halloween
party in Dadeville, Ala., in 1998.

Brothers Trey and Will Sims were at a family gathering when Mary Ann Hardy, their
cousin’s grandmother, arrived with her
prized creation — jars of savory pickles
and peppers swimming in an enchanting
concoction of sugary cider vinegar, garlic
and spices. Trey’s eyes lit up, as he knew
something wonderful was inside the jars.
Every year for many years, he and Will had
waited for a special Christmas mail delivery of Mrs. Hardy’s pickle treats, and their
arrival was met with much celebration.
On this particular October night 13 years
ago, Mrs. Hardy made the early delivery
of pickles herself. As the Sims brothers
thanked her for the gift, a conversation
began that would lead them on an adventure that would change their lives forever.
“We were talking about her recipe and
how good it is,” Trey recalls. “Mrs. Hardy
was saying how she stays in the kitchen
all the time making these pickles as gifts
for the holidays. All these people were
calling her wanting extra jars to send to
family members and wanting the recipe,
and it was driving her crazy. She said she
just didn’t know if she could do it anymore. My brother and I said, ‘This is a
no-brainer! We’ll sell them and make a
business out of it!’”

Cooking Up a New Business

Trey Sims

“

We would like for Wickles Pickles to be a household
name, but it takes a while to get there, and you have
to keep plugging away at it. You just get a little bigger
every year and a little better every year.
–Trey Sims

”
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Although they loved the pickles, they had
no idea how to get this business up and
running. “We didn’t know how to make
them, but two months later, we had Mrs.
Hardy in the kitchen with us sharing her
70-year-old, spicy-sweet secret recipe,” says
Trey. “She taught us how to make them
like she had been making them for
decades, and we came up with the name
Wickles Pickles.”

Recipe for Success
The Sims brothers were so confident in
this tried-and-true recipe that they rented
out space in Dadeville and built a commercial kitchen to make their pickles.
What happened next could be described as
pure magic.
“We started out by making 27 cases of
Wickles Pickles a day,” Trey notes. “From
there it grew to where we couldn’t keep
up with it. People were buying more than
we could make. It was either build a pickle
factory and start growing cucumbers or
find someone who could make it for us.
So we found someone who could produce
Wickles Pickles for us. We then started
focusing on selling our product, and it’s
grown ever since.”
These “wickedly delicious” pickles are now
sold in grocery chains and specialty food
stores in all 50 states. Trey has even shipped
them to other countries, including South
Africa, England and Canada, and to the
troops in Afghanistan and Iraq. The South
Alabama recipe is gaining national attention after being featured in magazines such
as Cooking With Paula Deen, Everyday
With Rachael Ray and Southern Living.

Relishing Success
The Sims brothers say that success is
sweet and savory. “It has everything to do
with a great product. Luck was meeting
the right person at the right time, but the
product, the catchy name and the different flavor is what has made us successful,”
Trey says. “We would like to say it was our
superior salesmanship, but no one would
believe that!”
Trey, a former stockbroker, and Will, a
photographer, say the biggest surprise is
the reaction they get from first-timers trying the product. “Even people who don’t
like pickles or sweet pickles have a strong
favorable reaction,” explains Trey. “When
they sample them, their first reaction is
like ‘okay, it’s pickles.’ Then the garlic flavor
comes through, and you see their face
change in pleasant surprise. And then the
spicy peppers kick in, and you see their

Try Wickles Pickles at Emeril’s in New Orleans. The product is used on
the chef’s signature sirloin burger with short-rib jam and coleslaw.
Or try the pickles yourself. They are delicious with deviled eggs,
pimento cheese, baked ham, grilled fish or roasted chicken, or
straight from the jar.
eyes light up with love at first bite. We get
e-mails every day from new Wickles fans
writing to let us know how much they
appreciate us for putting this decades-old
recipe on their grocery shelves.”
The brothers stay busy traveling around
the country, introducing people to their
product. But when they come back home
to Dadeville, they are ready to relax and
spend time with family. After growing up
in the country, they wanted their children
to enjoy the same lifestyle they knew.
With the help of Alabama Ag Credit, they
purchased a recreational hunting tract.
It’s a place where the brothers can get on a
tractor and relax. “It’s a great way to clear
your mind and let off steam after weeks of
hectic meetings and presentations,” Trey
says. “I just go in a straight line on a bush
hog. It’s therapy.”

Overcoming When Life
Turns Sour
But life has its ups and downs, and the
Sims family was directly impacted by the
April tornadoes that damaged much of the
state. “The tornado tore straight through
the middle of our land,” Trey recalls. “My
brother’s house was destroyed, my house
and my parents’ house were damaged,
and our Wickles Pickles office and storage
building were completely ruined. ”
Friends jumped in to help the family sift
through their destroyed belongings. They
also helped them move the business into
a temporary space in Opelika. “Our head
sales guy was immediately on the phone
with our factory changing the address of
where things needed to be shipped so that
we didn’t slow down,” says Trey.

A week after the tornadoes blew through,
the Sims brothers were back to shipping
pickles again. And they don’t plan on slowing down anytime soon.
“We want to keep growing. Right now
we’re looking to grow outside the pickle
line, but we are still searching for what
that will be,” Trey says. “We would like for
Wickles Pickles to be a household name,
but it takes a while to get there, and you
have to keep plugging away at it. You just
get a little bigger every year and a little better every year.”
The creator of this pickled success, Mrs.
Hardy, passed away some years ago before
she had a chance to see her recipe on
grocery store shelves, but the Sims brothers know she is smiling down on them
from heaven. Trey says: “She would be real
proud to know so many people around the
world are enjoying her holiday treat!”
For more information, go to
www.WicklesPickles.com.

Fun Facts:
• If you laid all the pickles that

Wickles Pickles sells each year
end to end, they would stretch
along I-65 from Montgomery to
Mobile (168 miles).

• Wickles Pickles uses about

75,000 gallons of vinegar each
year, or the same amount of
water that flows over Niagara
Falls in one second.
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