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Expand / collapse Extended Description
A digital illustration of a glass jar filled with whole pickled cucumbers and dill, featuring a red lid. A digital illustration of a glass jar filled with what appears to be pickled sliced green beans or celery, with a pink lid. A digital illustration of a glass jar filled with whole small red tomatoes and sliced green chili peppers, featuring a yellow and white checkered lid.
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Expand / collapse Extended Description
A digital illustration of a jar filled with sliced red onions, featuring a blue and white checkered lid. A digital illustration of a jar filled with vertical green beans and black peppercorns, featuring a white lid with pink accents.





INTRO

This book is a celebration of all things pickled, from recipes you can make in the time it takes to cook your dinner to quick pickles you can keep in the fridge and enjoy over a couple of weeks. With many recipes to inspire you with ways to eat your pickles, this book has ideas to suit any occasion. There are recipes for pickle-focused snacks, elegant options for a drinks party or speedy things to prep ahead and take to the park for a picnic or packed lunch. There are some classic sandwiches with a pickle twist, plenty of salads for the spring and summer and more substantial recipes for breakfast, lunch and dinner. Towards the end of the book, you’ll find recipes for pickle-spiked puddings and sweet snacks, celebrating the real versatility of pickles, and particularly pickled fruits! The final chapter is for drinks, and those recipes are some of my favourites in the book, including some non-alcoholic and sophisticated cocktails.

A FEW NOTES ON PICKLING:

These recipes were created with the aim of being straightforward and speedy. The pickle recipes themselves either make pickles to be eaten right away, or pickles to be kept in the fridge and eaten within two weeks. This method requires little time and effort, as you simply make a quick pickling liquor in a saucepan, before submerging your fruit or vegetables. Always use vinegar with a 5% acidity level (this should be indicated on the label), as it helps prevent bacterial growth and creates a safe environment for pickling.

Always use a sterilized jar when pickling to eliminate the risk of any harmful bacteria affecting your pickle. To sterilize your jars, simply wash them in hot soapy water, dry them completely and then place on a tray in an oven heated to 160°C (320°F) for 15 minutes. You can also sterilize them in a pot of boiling water for 15 minutes, which is useful for jars with a rubber seal that can’t go in the oven. With both methods, it is important to do so just before you are going to fill them as you want the jars to still be warm at this point. Always inspect your jars for any chips or cracks, discarding any that have any damage.

HOW TO USE THIS BOOK:

The recipes in this book can be adapted to suit the fruits and vegetables that are in season at different times of the year and the spices and herbs that you prefer or simply have to hand.

Use the recipes as a guide and feel free to make amendments as you see fit – adding more sugar to fruits that are too tart, boiling firmer vegetables in the pickling liquor to soften or roasting or grilling vegetables ahead of pickling for a different flavour and texture. It is possible (and encouraged!) to substitute the suggested pickle in many of the recipes for another one. For example, the smoked trout and pickled apple blinis would be delicious with quick pickled cucumber or radishes instead. The maple bacon BLT would be excellent with slices of pickled apple in place of the pickled jalapeño cream cheese. Pickling is such a fun way to experiment in the kitchen and it’s easy to become more confident with pairing flavours over time, so try different things and if you don’t like it, try again! It is a great feeling to have a selection of pickles ready to use in the fridge, and even better when you’ve made them yourself. Happy pickling!




REALLY QUICK PICKLES

This chapter is full of recipes for when you want pickles really quickly. All of these are ready to eat in less than 30 minutes, so prep them at the beginning of making your breakfast, lunch or dinner and feel chuffed that you’ve got a delicious pickled garnish ready for serving.



QUICK PICKLED ONIONS 3 WAYS:

LIME PICKLED SHALLOTS

LEMON AND MINT PICKLED RED ONION

HERBY PICKLED ONION


PICKLED CUCUMBER

PICKLED CARROTS

PICKLED RADISH

PICKLED CABBAGE

PICKLED NECTARINE

PICKLED CANTALOUPE

PICKLED APPLE



QUICK PICKLED ONIONS 3 WAYS

I love pickled onions. From pickled red onions with eggs, to the silverskin onions in a cornichon jar; from a packet of Monster Munch to a pickled onion martini. You can make quick pickled onions for the fridge that’ll last for a couple of weeks, but these are some ideas for when you need them in a pinch – no jars or boiling vinegar necessary!

I like serving these with beef or pork dishes to cut through the richness. They’re also great to throw into salads too!



LIME PICKLED SHALLOTS

2 echalion shallots, very thinly sliced into rounds

1 teaspoon fine sea salt

Juice of 1½ limes

1 teaspoon honey

Add the thinly sliced shallots to a mixing bowl along with the salt. Use your hands to scrunch the shallots up to soften a little, then squeeze over the lime juice and honey. Scrunch together again, then set aside to pickle for at least 20 minutes before serving.
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Expand / collapse Extended Description
A stylized illustration of two brown, teardrop-shaped shallots with visible vertical lines indicating the layers.




LEMON AND MINT PICKLED RED ONION

Sumac pickled red onions are a delicious garnish typical to Levantine cuisine, and this is inspired by those but with dried mint instead. You can serve these alongside chicken dishes, but they’re also delicious with ripe tomatoes and lots of olive oil in the summer.

1 red onion, very thinly sliced

1 teaspoon fine sea salt

Juice of 1 lemon

1 teaspoon caster sugar

1 teaspoon dried mint

Add the red onion to a mixing bowl along with the salt. Use your hands to scrunch the onion together to soften, then squeeze over the lemon juice and add the sugar and dried mint. Scrunch again, then set aside to pickle for at least 20 minutes before enjoying.


[image: Illustration of a halved red onion and two separate slices.]



Expand / collapse Extended Description
A stylized illustration showing a red onion cut in half, revealing the concentric purple and white rings inside, along with two individual curved slices of the onion next to it.




HERBY PICKLED ONION

These sweet white onions are so tasty when lightly pickled. Eat with quesadillas, in a sandwich or with grilled vegetables.

1 white onion, very thinly sliced

1 teaspoon fine sea salt

1½ tablespoons red wine vinegar

1 teaspoon honey

1 teaspoon coriander or parsley leaves, finely chopped

Add the thinly sliced onion to a mixing bowl along with the salt and scrunch together with your hands to soften. Add the vinegar, honey and coriander leaves and scrunch again until very well combined. Set aside to pickle for at least 20 minutes before serving.


[image: Illustration of two whole white onions.]



Expand / collapse Extended Description
A stylized illustration of two round, brown-skinned white onions with small roots visible at the bottom.




PICKLED CUCUMBER

These add a delicious crunch to any dish. I eat them most often with rice dishes – they’re perfect for a quick lunch with jasmine rice, eggs, steamed green vegetables and crispy chilli oil.

1 cucumber

½ teaspoon fine sea salt

1 teaspoon caster sugar

3 tablespoons rice wine vinegar

Cut the cucumber in half lengthways, then use a teaspoon to scoop out the watery middle. Thinly slice the cucumber, then add to a bowl along with the salt, sugar and vinegar. Mix well to combine, ensuring the salt and sugar have dissolved, then set aside to pickle for at least 20 minutes before enjoying.


[image: Illustration of a halved cucumber.]



Expand / collapse Extended Description
A stylized illustration of a green cucumber cut in half, showing the light green interior and seeds.




PICKLED CARROTS

I really love the simplicity of a dressed carrot salad, and this pickled honey-mustard version is my favourite. It’s sweet and savoury, and a really great way to enjoy the myriad health benefits that carrots offer.

3 carrots (about 300g/10½oz), peeled and julienned or grated

½ teaspoon fine sea salt

3 tablespoons rice wine vinegar

1 teaspoon wholegrain mustard

½ teaspoon honey

Add the carrots to a mixing bowl then sprinkle over the salt. Massage a little with your hands to soften. Mix the vinegar, mustard and honey together until homogenized, then add this to the carrots and mix again. Taste, eating immediately if you like, or set aside to pickle for around 20 minutes if you prefer.


[image: Illustration of carrots, honey, mustard, salt, and vinegar.]



Expand / collapse Extended Description
A composition of illustrated ingredients: two whole orange carrots with green tops, a wooden dipper dripping honey, a bottle of rice wine vinegar, a small jar of wholegrain mustard, and a small pile of white salt crystals.




PICKLED RADISH

These are a delicious accompaniment to panfried fish dishes, adding acidity and crunch. They are equally good, however, with butter – try the pickled radish and garlic butter crostini on page 74 for a delicious canapé or snack!

3 tablespoons rice wine vinegar

1 teaspoon light soy sauce

½ garlic clove, minced

1 teaspoon caster sugar

200g (7oz) radishes, trimmed and thinly sliced

Mix the vinegar, soy sauce, garlic and sugar together until combined, then taste. If you think it’s needed, add more of any of the components to taste. Add the sliced radishes to a mixing bowl, then pour over the vinegar mixture and set aside to pickle for around 20 minutes.


[image: Illustration of whole radishes with leaves and sliced radishes.]



Expand / collapse Extended Description
A stylized illustration featuring two whole pink radishes with long green leafy stems, along with two circular slices showing the white interior and pink edges.




PICKLED CABBAGE

This quick pickled cabbage is really versatile. Serve with fried chicken or fish fingers, in a sandwich or with rice!

½ hispi cabbage, finely shredded

1 teaspoon fine sea salt

1 tablespoon maple syrup

1 apple, cored and coarsely grated

½–1 garlic clove, minced

4 tablespoons rice wine vinegar

Add the shredded cabbage to a mixing bowl and sprinkle over the salt. Use your hands to massage the cabbage to soften, then add the maple syrup, grated apple and crushed garlic clove. Pour over the vinegar and mix again, then
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