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Why Pickling?

Pickling is one of the oldest and simplest ways to transform humble ingredients into something vibrant, zingy and unexpected. Originally used as a way to preserve the harvest before refrigeration existed – much like baking bread or fermenting wine – pickling was born out of necessity but stuck around for the flavour. I first started experimenting with pickles and kimchi for supper clubs and pop-ups, drawn to their sharp, punchy profiles and the endless variety you can create with just vinegar, salt, sugar and fresh produce.

I grew up in Holland, where pickled foods were a familiar part of everyday life – from onions in Amsterdam snack bars (think of them as the Dutch equivalent to the British fish and chip shop) to juicy dill gherkins at German beer bars. My dad had a dish he called Hussel A La Papa – leftover potatoes, gherkins, pickled onions and a fried egg – and our fridge was always stocked with jars of something preserved. Over time, those flavours became essential to how I ate and cooked.

After moving to London in 2008, I travelled through Southeast Asia, the US, Mexico and beyond, soaking up food cultures and techniques that deepened my appreciation for preserved, fermented and boldly seasoned ingredients. That inspiration is woven throughout this book.

People often think pickling is complicated, that it requires specialist equipment or exact ratios. It doesn’t really. Most of the recipes in this book are quick, refrigerator pickles: simply combine fresh fruit or vegetables with a vinegar-based brine, add some sugar, salt, herbs or spices, and let time do the rest.

There are also a few fermented recipes, as well as condiments, sauces and ideas for how to bring pickles into everyday meals.

A little pickle can brighten up anything: chopped shallots on a curry, kimchi in a grilled cheese sandwich, pickled plums with roast meats, or a plate of mixed pickles with cheese and charcuterie. Once you start, you’ll be hooked.

From Pop-ups to Pickles

Before working in food, I was in creative advertising, where I had the chance to travel, collaborate and obsess over flavour, visuals and storytelling. Alongside that, I launched a pop-up called F.A.T with two friends, which quickly turned into dinners, events and a small, but growing following.

Eventually, I made the leap into food full-time. I ran a pop-up lunch counter in a barber shop, then began supplying pickles and condiments to restaurants and shops across London. I worked at a Michelin-starred restaurant for five years, where I learned from some of the best chefs, and eventually opened my own café, Snackbar, in East London. It was a bright, casual spot that brought together everything I love about food: bold flavours, playful dishes, good music, and a bit of attitude. It quickly became known for its grilled cheese sandwiches with pickles, house ferments, and colourful, veg-forward plates. I ran Snackbar for five years, building a brilliant team and a loyal community, and growing it into something I was genuinely proud of.

After closing the café, I took a step back to focus on more flexible creative food projects – consulting, collaborations, and dreaming up what might come next.

Looking back now, I can see how pickling, something that started as a personal craving and a side hustle, ended up shaping my career and connecting me to so many amazing people and places.
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Some pretty cool facts


	1 The word pickle comes from the Dutch word pekel, which means brine.

	2 Although pickling and fermenting is super cool right now, both are actually an ancient process that started for many reasons: to preserve food (before refrigeration), to produce alcohol, or simply to add flavour. Mostly it came out of the necessity to have seasonal produce available all year long.

	3 When fermenting food, you are transforming microorganisms like bacteria and yeast, as well as the enzymes they produce. Fermented food is mad healthy and really good for your gut. Basically, eating kimchi and sauerkraut makes you an all-round good person.

	4 By contrast, eating pickles that are preserved in vinegar-brine with sugar (and salt and spices) is, admittedly, not the healthiest thing in the world. However, if you make the pickles yourself, you are in control of the amount of sugar. This way at least you know what you’re eating, which isn’t always the case with the store-bought stuff.

	5 We eat fermented foods all the time: sourdough bread, olives, yoghurt, cheese, wine, beer, vinegar … the list goes on.

	6 If you really want to get down with the fermentation kids, read Sandor Katz’s The Art of Fermentation–he’s the ultimate fermenting king.
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Pickling vs Fermenting

What’s the difference between pickling and fermenting? Not all pickles are fermented and not all fermented foods are pickled.

In short, pickling is the process of preserving a food in an acidic medium, usually vinegar (which in itself is a product of fermentation). That’s it. With pickling, raw or lightly cooked ingredients are often immersed in hot brine, which has the effect of diminishing the nutrients. This means that unlike fermented foods, pickles don’t actually give you that probiotic health boost.

Fermenting, on the other hand, actually creates nutrients, including good bacteria that are super-good for you. With some salt, filtered water and sometimes a starter, you can convert sugar into acids. This can only happen in an oxygen-starved space, which is why people use special fermenting crocks, where the food is pressed down as much as possible, to eliminate or minimise the amount of air bubbles. During fermentation the food will create its own acidic liquid. This liquid is called lactic acid and the process that produces it is called ‘lacto-fermentation’. This process first kills off harmful bacteria, after which it begins to convert lactose and other sugars in the food into lactic acid, which preserves the food safely, and also gives it that nice zingy flavour. Think kimchi, sauerkraut, and yoghurt – probiotic foods that are not exposed to heat and create their own acidic liquid, and are really good for your gut.

Fermentation halts (or slows down) the growth of microorganisms, after which it encourages the growth of bacteria, mould and yeasts. Basically, a fermented food is ‘alive’ as the culture continues to develop over time. Keep this in mind when storing your kimchi and sauerkraut; their flavour profiles will transform the longer you leave them and it’s up to you to decide how you like them – so keep tasting and testing them until you’re happy with both the taste and texture.

Tips for awesome results

Fresh Produce

Buy the nicest, freshest, most seasonal produce you can. If a cucumber looks soft and limp, it’s not all of a sudden going to taste fresh and delicious and be crunchy as hell when you pickle it. If you choose seasonal ingredients they will be at their best. All you need to do is treat them well by preserving them properly, and I guarantee that your pickles will taste great.

Garlic

Don’t freak out if the garlic in your brine turns bright blue. It might look like some sort of scary chemical reaction, but it just means that the garlic is old. It won’t harm the pickle.

Salt

Salt draws out water from the vegetable or fruit you’re using, which then creates an environment where bad bacteria die, and good bacteria can grow. It’s important to use good salt, such as kosher, sea or pickling salt, rather than normal table salt. This contains caking agents like iodine, which can cloud the brines and inhibit beneficial bacteria during fermentation.

Spices

Avoid buying ready-made pickling bags. It is better to experiment and add your own spices. If you’re worried about the spices floating around in the brine, and having to pick them out one by one before serving, put the spices in a small muslin (cheesecloth) bag and tie it with butcher’s string.

Sugar

Sugar acts as both a preserver and a flavour enhancer. With pickles, it also helps to balance out the acidity from the vinegar. Normal, granulated (raw) sugar is absolutely fine – you can use caster (superfine) sugar as well (it dissolves quicker) but by all means, regular white sugar that you’ll find in any kitchen in a sugar bowl is sufficient.

Vinegar

Don’t use cheap vinegar. You will taste it. I use apple cider vinegar, red wine vinegar, white wine vinegar and my personal favourite, rice wine vinegar. Rice wine vinegar has a lower acetic acid content, which means ingredients will take longer to pickle in it, leading to a less harsh and, well, less vinegary taste. The type of vinegar you use for preserving will vary your end result in terms of colour and taste.

You can of course make your own vinegars, but if you are new to pickling it is probably easier to buy them. If you want try something different, you can make flavoured vinegar by infusing it with things like shiso, liquorice or elderflower (see page 55). It’s totally fine to reuse a vinegar-brine once or twice. Make sure it has the right flavour profile that you’re after though. If you want to reuse a vinegar-brine, simply strain it, reheat it, taste for sweetness, saltiness and spices and pour it over your pickles.

A few things about equipment (and how little you really need)

For measuring

My one piece of advice regarding equipment is: get yourself a good set of measuring tools, teaspoons, tablespoons, etc., and stick to them.

For pickling

You don’t need anything fancy, just a good heavy-based pan, ideally non-reactive or stainless steel, for heating up vinegars. You’ll also need glass jars with tight-fitting vinegar-proof lids (such as Mason jars) and food-grade plastic jars for storing pickles and condiments.

For fermenting

If you’re just starting out with fermentations, you can make do with whatever you have at home. Just follow these tips:


	* Have a look at the ‘makes’ amount at the start of the recipe and have the right-sized jar or container ready. It’s best to be on the big side of big not the small side of big so that the fermentation can do its thing. It’s going to fizz and bubble so it needs space to ‘burp’.

	* It’s a good idea to place the jar or container on a plate during fermentation in case any liquid bubbles over. This is important when making very active things like sauerkraut and hot sauces (such as sriracha and kimchi hot sauce) that can both fizz and burp quite a bit!

	* Avoid using metal jars, bowls or containers. Use vessels made from non-reactive materials such as ceramics and food-grade plastic containers.

	* Always make sure you cover the ingredients fully in the brine. The best way to do this is to press down on it completely, releasing all the bubbles from the liquid, then put a clean plate on top followed by something heavy to keep it submerged in the liquid. I’ve found a zip-lock bag filled with water works pretty well as a weight.



If you really want to get serious about fermenting, invest in a ceramic sauerkraut crock. They have fitted lids with weights and also airlocks, which is pretty snazzy and efficient.


Sterilising, potting and storage

When preserving, always use a sterilised jar. You don’t want anything getting contaminated. If you’re making a refrigerator pickle, which won’t keep longer than a few days, simply washing your jar in very hot, soapy water will do the trick. If you’re looking to store the preserve for a couple of weeks or longer, there are two options. You can wash the jars, including their lids, in hot water and soap and then place them in a preheated oven for about 10 minutes, until the jars and lids are completely dry. Or you can dump the jars and lids in your dishwasher on the hottest setting.

Make sure when potting that the ingredients are at the same temperature as the jar, otherwise you’ll risk spoilage. For example, add hot liquids to hot jars, and add room temperature liquids to, yes, room temperature jars. Simple. Never fill to the top, always leave a bit of space for it to breathe. Once you’ve added your ingredients, close the jar or container straight away, leave to cool to room temperature and then refrigerate.
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I remember the first time I pickled something – it was baby cucumbers and they tasted rank. It makes me laugh now because pickling cucumbers is so easy.

When it comes to pickles, you don’t need to be a superstar chef. There’s really not much effort when it comes to pickling – there’s much more effort happening inside the jar. And I honestly believe that if you have a few jars of homemade pickles in your fridge, you’re always prepared for an impromptu dinner party, or even a casual weeknight meal – the addition of these big flavours can uplift any simple meal or snack.




Recipe List

Cucumber Dill Pickles

Thai-inspired Shallots

Pickled Samphire

Szechuan Pickled Watermelon

Coffee Pickle Pour Over Mushrooms

Banh Mi Pickles

Horseradish Beets

Liquorice Pickled Beetroot

Sweet Fennel Pickles

Pickled Nashi Pear

Bourbon Pickled Okra

Kebab Chillies

Rosemary Pickled Plums

Cardamom Pickled Greengages

Pink Pickled Onions

Party Quickles

Orange Blossom Carrots

Chipotle Pickled Eggs

Atjar

Giardiniera Pickles

Kyoto Pickles

Red Miso Aubergine Pickles

Shiso Quickles

Pickled Mustard Greens

Elderflower Vinegar

Purple Shiso Vinegar


Cucumber Dill Pickles

Cucumber pickles are really easy to make and go with pretty much everything. Once you’ve tried them, you’ll want to make sure you always have a jar of these guys in the fridge, trust me. I eat them straight from the jar, work them into a potato salad or salsa verde and, of course, they’re ace with a grilled cheese sandwich. You can also cut them into chips (I like crinkle cut), and they’re wicked in a burger.



	750 g (1 lb 10 oz) pickling cucumbers, rinsed and quartered

	1 bunch of dill

	1–2 garlic cloves, peeled and thinly sliced

	pared zest of ½ lemon

	250 ml (8½ fl oz) rice wine vinegar

	250 ml (8½ fl oz) white wine vinegar

	100 g (3½ oz/½ cup) granulated (raw) sugar

	2 tablespoons sea salt

	1 tablespoon yellow mustard seeds

	1 tablespoon black peppercorns

	¼ cinnamon stick

	pinch of chilli flakes

	Makes 1 × 1 litre (34 fl oz) jar






1 Put your quartered cucumbers and the dill into a large, clean jar or plastic container.

2 Drop in the sliced garlic and lemon zest.

3 In a large saucepan, combine the remaining ingredients, plus 250 ml (8½ fl oz) of water, and simmer over a medium to high heat. Make sure to stir it constantly for about 10 minutes, until your sugar is fully dissolved.

4 Turn off the heat and allow the pickling liquid to cool for around 5 minutes.

5 Pour the warm liquid over your cucumbers, making sure they’re fully submerged. If need be, you can use a plate to weigh the cucumbers down as you fill the jar. Put the lid on the jar or container and refrigerate. The pickles will be tasty in 1–2 days, but they will be awesome in a week’s time. You can keep them, chilled, for up to 3 weeks, but after this time they will lose some of their crunch.
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Cucumber Dill Pickles



Thai-inspired Shallots

These make such an awesome snack with an ice-cold beer, or serve them as part of a Thai curry. If you wanna go all out and kill it on the bar snacks front, roast up some peanuts or pork scratchings with a bit of fish sauce, salt, pepper, sugar and kaffir lime powder. Serve with these babies, and you're #WINNING.



	200 g (7 oz) shallots (around 8–10), unpeeled

	250 ml (8½ fl oz) rice wine vinegar

	220 g (8 oz/1 cup) granulated (raw) sugar

	1 tablespoon sea salt

	5 fresh kaffir lime leaves

	½ lemongrass stalk

	Makes 1 × 500 ml (17 fl oz) jar






1 Place the unpeeled shallots in a large bowl and cover with boiling water. Leave to sit for 1 minute. Drain and allow to cool.

2 When the shallots are cool enough to
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Thai-inspired Shallots



Pickled Samphire




	250 g (9 oz) samphire

	250 ml (8½ fl oz) rice wine vinegar

	250 ml (8½ fl oz) cider vinegar

	50 g (2 oz/¼ cup) granulated (raw) sugar

	2 bay leaves

	1 teaspoon mustard seeds

	½ teaspoon coriander seeds

	½ teaspoon black peppercorns

	Makes 1 × 500 ml (17 fl oz) jar
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Clockwise from the top: Pickled Samphire (above), Coffee Pickle Pour Over Mushrooms (see page 25), Szechuan Pickled Watermelon (see page 23)



Szechuan Pickled Watermelon




	½ watermelon

	250 ml (8½ fl oz) rice wine vinegar

	220 g (8 oz/1 cup) granulated (raw) sugar

	1 tablespoon sea salt

	2 star anise

	1 thumb-sized piece fresh ginger, peeled

	1 tablespoon Szechuan peppercorns

	1 cinnamon stick

	Makes 1 × 500 ml (17 fl oz) jar
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Szechuan Pickled Watermelon



Coffee Pickle Pour Over Mushrooms




	100 g (3½ oz/1 cup) dried shiitake mushrooms

	125 ml (4 fl oz) white wine vinegar

	1½ tablespoons granulated (raw) sugar

	1 tablespoon freshly ground coffee beans

	Makes 1 × 300 ml (10 fl oz) jar
















[image: For this recipe, use a V60 coffee dripper or similar ceramic coffee filter to pour the pickling liquid into the coffee grounds.]
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Coffee Pickle Pour Over Mushrooms



Banh Mi Pickles




	250 g (9 oz) carrots, peeled and cut into fine matchsticks

	250 g (9 oz) daikon (mooli) radish, peeled and cut into fine matchsticks

	3 teaspoons sea salt

	125 ml (4 fl oz) rice wine vinegar

	55 g (2 oz/¼ cup) granulated (raw) sugar

	Makes 1 × 300 ml (10 fl oz) jar
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Banh Mi Pickles



Horseradish Beets




	250 g (9 oz) candy or regular beetroot (beets), peeled, rinsed and leaves removed

	1 tablespoon sea salt

	4 teaspoons granulated (raw) sugar

	1 teaspoon chilli flakes

	2 teaspoons freshly grated ginger

	for the prepared horseradish:

	100 g (3½ oz) horseradish, coarsely grated

	150 ml (5 fl oz) white wine vinegar

	½ teaspoon sea salt

	Makes 1 × 300 ml (10 fl oz) jar
















Liquorice Pickled Beetroot




	500 g (1 lb 2 oz) beetroot, (beets) rinsed and leaves removed

	300 ml (10 fl oz) white wine vinegar

	3 liquorice roots, broken into pieces

	1 shallot, thinly sliced

	100 g (3½ oz/½ cup) granulated (raw) sugar

	5 black peppercorns

	1 teaspoons sea salt

	Makes 1 × 500 ml (17 fl oz) jar
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Horseradish Beets and Liquorice Pickled Beetroot



Sweet Fennel Pickles




	2 fennel bulbs

	125 ml (4 fl oz) rice wine vinegar

	125 ml (4 fl oz) white wine vinegar

	1 tablespoon sea salt

	3 tablespoons granulated (raw) sugar

	1 teaspoon coriander seeds

	1 teaspoon fennel seeds

	Makes 2 × 300 ml (10 fl oz) jars














Pickled Nashi Pear




	2 Asian nashi pears

	250 ml (8½ fl oz) rice wine vinegar

	220 g (8 oz/1 cup) granulated (raw) sugar

	1 teaspoon sea salt

	1 garlic clove, peeled and thinly sliced

	Makes 2 × 300 ml (10 fl oz) jars
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Clockwise from top left: Kimchi Butter (see page 82), Stilton Dip (see page 81), Orange Blossom Carrots (see page 43), Bourbon Pickled Okra (see page 32), Cucumber Dill Pickles (see page 17), Pickled Nashi Pear (see right), Sweet Fennel Pickles (see above), Rose Radishes (see page 43)



Bourbon Pickled Okra



	200 g (7 oz) okra

	250 ml (8½ fl oz) rice wine vinegar

	250 ml (8½ fl oz) cider vinegar

	2 tablespoons granulated (raw) sugar

	4 tablespoons sea salt

	2 tablespoons yellow mustard seeds

	1 teaspoon coriander seeds

	½ teaspoon black peppercorns

	125 ml (4 fl oz) bourbon

	1 tablespoon chilli flakes

	4 fresh dill sprigs

	3 garlic cloves, peeled and thinly sliced

	pared zest of ½ lemon

	Makes 2 × 300 ml (10 fl oz) jars













[image: If you don’t like okra because of its sometimes ‘slimy’ texture, try pickling it! It’s seriously amazing – it becomes super crunchy and yummy.]
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Bourbon Pickled Okra



Kebab Chillies




	300 g (10½ oz) long green chillies

	1 garlic clove, peeled

	1 thyme sprig

	350 ml (12 fl oz) cider vinegar

	2 tablespoons sea salt

	150 g (5 oz/⅔ cup) granulated (raw) sugar

	¼ teaspoon paprika

	¼ teaspoon freshly ground

	black pepper

	Makes 1 × 750 ml (25 fl oz) jar
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Kebab Chillies



Rosemary Pickled Plums




	250 g (9 oz) red plums

	½ cinnamon stick

	2 rosemary sprigs

	500 ml (17 fl oz) cider vinegar

	220 g (8 oz/1 cup) granulated (raw) sugar

	½ tablespoon sea salt

	Makes 1 × 750 ml (25 fl oz) jar
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Rosemary Pickled Plums



Cardamom Pickled Greengages



	10 cardamom pods

	250 g (9 oz) greengages

	½ cinnamon stick

	2 star anise

	500 ml (17 fl oz) cider vinegar

	220 g (8 oz/1 cup) granulated (raw) sugar

	½ tablespoon sea salt

	Makes 1 × 750 ml (25 fl oz) jar















Pink Pickled Onions




	2 red onions, thinly sliced

	2 teaspoons sea salt

	375 ml (12½ fl oz) red wine

	vinegar

	1 teaspoon black peppercorns

	1 garlic clove, peeled and crushed

	2 teaspoons dried oregano

	Makes 2 × 300 ml (10 fl oz) jars
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Pink Pickled Onions



Party Quickles




	250 ml (8½ fl oz) rice wine vinegar

	250 ml (8½ fl oz) cider vinegar

	220 g (8 oz/1 cup) granulated (raw) sugar

	1 teaspoon sea salt

	1 teaspoon freshly ground black pepper

	1 teaspoon yellow mustard seeds

	2 bunches of radishes (approx. 20 radishes), washed

	large handful of carrot (approx. 6 carrots), washed

	large bunch of fresh coriander (cilantro), finely chopped

	small handful of red chillies (approx. 5 chillies)

	Makes 1 × 750 ml (25 fl oz) jar
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Party Quickles



Orange Blossom Carrots




	120 ml (4 fl oz) rice wine vinegar

	120 ml (4 fl oz) cider vinegar

	100 g (3½ oz/½ cup) granulated (raw) sugar

	1 teaspoon sea salt

	few drops of orange blossom water

	large handful of carrots (approx. 6 carrots), rinsed peeled and halved lengthways

	Makes 1 × 500 ml (17 fl oz) jar











[image: To make Rose Radishes, follow the exact quantities and method as the recipe above but replace the carrots with 1 bunch of radishes (approx. 20 radishes) and the orange blossom water with a few drops of rose water.]
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Orange Blossom Carrots



Chipotle Pickled Eggs




	10 medium eggs

	500 ml (17 fl oz) cider vinegar

	2 garlic cloves, peeled

	1 white onion, quartered

	1 tablespoon sea salt

	2 tablespoons granulated (raw) sugar

	5 tinned chipotle chillies in adobo sauce

	2 dried chipotles, ground

	Makes 10 eggs
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Chipotle Pickled Eggs



Atjar




	1 teaspoon coriander seeds, toasted and ground

	2 tablespoons sesame oil

	3 garlic cloves, peeled and very finely chopped

	1 thumb-sized piece of fresh ginger, grated

	2 teaspoons turmeric

	1 tablespoon sambal oelek (available in Asian food stores)

	50 g (2 oz) granulated (raw) sugar

	1½ tablespoons sea salt

	375 ml (12½ fl oz) cider vinegar

	1 medium-sized white cabbage, washed

	1 medium-sized carrot, washed and peeled

	½ head of medium sized cauliflower, washed

	4 fresh red chillies, deseeded and finely chopped

	Makes 1 × 1 litre (34 fl oz) jar
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Atjar



Giardiniera Pickles




	200 g (7 oz/¾ cup) sea salt

	1 red (bell) pepper

	1 yellow (bell) pepper

	1 courgette (zucchini)

	½ aubergine (eggplant)

	100 g (3½ oz) button mushrooms

	1 red onion

	4 garlic cloves, peeled and thinly sliced

	60 ml (2 fl oz) olive oil

	2 rosemary sprigs

	2 bay leaves

	2 juniper berries

	4 cloves

	1 teaspoon black peppercorns

	1 tablespoon granulated (raw) sugar

	750 ml (25 fl oz) white wine vinegar

	Makes 1 × 2 litre (3½ pint) jar
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Giardiniera Pickles



Kyoto Pickles




	3 Chinese (long) aubergines

	(eggplant)

	1 pickling cucumber

	good handful of purple shiso leaves (around 40)

	2½ tablespoons sea salt

	1 thumb-sized piece fresh ginger, cut into very thin matchsticks

	Makes 1 × 500 ml (17 fl oz) jar
















Red Miso Aubergine Pickles



	1 tablespoon sesame seeds

	250 ml (8½ fl oz) red miso

	60 ml (2 fl oz) mirin

	1 tablespoon granulated (raw) sugar

	1 tablespoon light soy sauce

	10 baby aubergines (eggplant), cut into 5 cm (2 in) thick discs or cubes

	Makes 1 × 500 ml (17 fl oz) jar
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Clockwise from top left: Pickled Mustard Greens (see page 53), Red Miso Aubergine (left), Shiso Quickles (see page 52), Daikon Kimchi (see page 66), F.A.T Kimchi Hot Sauce (see page 74), Kyoto Pickles (above)



Shiso Quickles




	1 cucumber

	1 tablespoon sea salt

	125 ml (4 fl oz) Purple Shiso Vinegar (see page 55)

	50 g (2 oz/¼ cup) granulated (raw) sugar

	Makes 2 × 300 ml (10 fl oz) jars
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Pickled Mustard Greens




	400 g (14 oz) mustard greens, ends trimmed and leaves rinsed

	2 tablespoons sea salt

	55 g (2 oz/¼ cup) granulated (raw) sugar

	125 ml (4 fl oz) white wine vinegar

	1 tablespoon Szechuan peppercorns

	1 red chilli

	Makes 1 × 500 ml (17 fl oz) jar
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Elderflower Vinegar




	15 elderflower heads

	500 ml (17 fl oz) white wine vinegar

	Makes 1 × 500 ml (17 fl oz) jar/bottle













Purple Shiso Vinegar



	good handful of purple shiso leaves

	500 ml (17 fl oz) rice wine vinegar

	Makes 1 × 500 ml (17 fl oz jar/bottle
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Elderflower Vinegar and Purple Shiso Vinegar
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