
Pickling -  Vinegar Standard No. 01 

INGREDIENTS

3 1/2  lbs  produc t  to  pick le  (approx,  bet ween 3  and 4)
sea sa l t  or  kosher  sa l t  with  no addit ives
20 c loves
4 star  anise
20-50 white  peppercorns
20-50 black  peppercorns
3-5  whole  c innamon st icks
2 bay leaves
1 T  cor iander  -  toasted
1 T  fennel  -  toasted
1 T  caraway -  toasted
l iquid to  cover  produc t  -  hal f  c ider  v inegar,  hal f  white  wine v inegar,  p lus  1  
 qt  water  -  to  f ind this  out  take your  produc t  in  the pot ,  add water  
 unt i l  covered and then pour  of f  into measured container  -  subtrac t  1  
 qt  of  water  and l iquid lef t  i s  v inegar  amount.

INSTRUC TIONS
• Place produc t  in  3% salt  br ine over  n ight .   R inse the nex t  day.
• Toast  3  mentioned spices  in  saute  pan for  a  few minutes  then add to  

musl in  spice  bag or  other  st y le  cheesecloth pouch.   
• Put  spice  bag into large pot  with a l l  other  spices  adding 1  qt  of  water  and 

v inegars  and br ing to  a  boi l
• Add produc t  to  pot  and keep on heat  for  10 minutes  -  your  produc t  should 

be cut  up into the fashion in  which you plan to  use i t  -  d iced,  ju l ienned,  
b ig  st icks,  whole,  etc.

• Remove f rom the heat  and place into ster i l ized jars  and seal  l id.

Providing c lean technique the produc t  wi l l  most  l ikely  last  at  room temp for 
1-2  yrs .   Flavor  improves  af ter  rest ing for  one month.   I f  you are  uncer ta in  
about  how ster i le  was  the process  then put  i t  into the f r idge where i t  wi l l  
be  good for  several  weeks,  maybe even a  few months.   Flavor  improves  with 
age even in  the f r idge.

This  rec ipe works  great  on the Onion fami ly  -  gar l ic ,  onion,  shal lots ,  leeks,  
scal l ions,  ramps,  chives.   Once you have learned the taste  for  chosen 
ingredients  you wi l l  not ice  how smal l  changes af fec t  the pick le.   I t  i s  n ice  to 
add some sweetness  when look ing for  var iat ion -  use  stra ight  sugar,  f ru i t  
ju ice  or  honey in  an amount  equal  to  by weight  of  one of  the v inegars.  



Giardiniera

INGREDIENTS   -  y ields  1  bucket

3 red bel l  peppers
3 yel low bel l  peppers
9 ja lapeno peppers,  remove seeds and s l ice
6 sta lks  of  celer y  -  cut  on a  bias
2 carrots  -  cut  on a  bias  or  ju l ienned
1 head of  caul i f lower  -  broken down to f lorets
3/4 cup of  sa l t  (sea  sa l t  preferred,  or  kosher  with no addit ives)

- Cut  up a l l  veg and place in  non-reac t ive  container.   Add sal t  and water  to  
cover,  p lac ing in  the refr igerator  overnight .
-Nex t  day,  dra in  vegetables  and r inse
-M ix  with remaining ingredients  l i s ted below being sure  vegetables  are  
covered and store  in  the refr igerator.   Vegetable  medley wi l l  be  good for  
weeks,  coming into i t ’s  own around week 2 .

REMAINING INGREDIENTS  
1 cup of  o l ives,  whichever  var iet y  preferred
6 c loves  of  gar l ic
3  T  of  dr ied oregano
1 T  of  dr ied red chi l i  f lakes
2 t  of  b lack  pepper
3 cups of  white  wine v inegar
3 cups of  o l ive  oi l

There  are  many di f ferent  vegetables  to  add to  this  and have i t  turn out  
s imi lar  or  even more interest ing.   This  should be used as  a  method for  
preser ving whatever  is  lef t  af ter  a  run through the garden.   P lan out  your  
dishes  for  the week and then dump al l  the ex tras  into this .

Tomatoes,  s t r ing beans,  radish,  chioggia  and golden beets,  melons  r inds,  
cabbage,  daikons,  asparagus.   Just  be aware i f  the vegetable  wi l l  s ta in  a l l  
the other  vegetables  (not  that  this  would be bad)  or  would end up not  cr isp 
enough.   The combinat ion of  the sa l t  and acid  wi l l  help f i rm up most  
vegetables  but  somethings  can become mealy.   For  example the inner  meat  
of  a  super  r ipe melon or  tomato.



Quick Pickling
*The fol lowing pick les  keep wel l  in  the refr igerator  for  weeks

INGREDIENTS   -  y ield  2  qts    P ICKLED RED ONIONS
3 red onions  -  ju l ienned
1 1/2  cups of  water
3/4 cup white  wine v inegar
1/4 cup of  sugar
1/4 cup of  sea  sa l t  or  kosher  sa l t  with  no addit ives
3 gar l ic  c loves
6 peppercorns  -  any var iet y
4 spr igs  of  f resh thyme

Br ing a l l  ingredients  except  onions  to  a  boi l .
Add onions  and return to  a  boi l  and then remove f rom heat

INGREDIENTS  -  y ield  2  qts    P ICKLED C ARROTS
8 carrots  cut  into st icks  3  x  1/2  x  1/2  inch
1 qt  of  white  wine v inegar
3 cups of  sugar
1/4 cup of  kosher  sa l t
2  bay leaves
1 tsp of  hot  pepper  f lakes

Br ing a l l  ingredients  except  onions  to  a  boi l .
Add onions  and return to  a  boi l  and then remove f rom heat

INGREDIENTS  -  y ield  2  qts    BEE T RELISH

6 beets  -  no greens
1 qt  red wine v inegar
1 T  sea sa l t  or  kosher  sa l t  with  no addit ives
zest  of  one organic  organic
3 T  of  chopped pars ley
ex tra  v i rgin  ol ive  oi l

Place beets  in  pot  and pour  v inegar  over  to  cover,  may add water  to  help 
cover.   Br ing to  a  boi l  and s immer unt i l  beets  are  tender  to  pierce of  a  fork  - 
about  1  hour.
Cool  and use towel  to  rub of f  beet  sk ins.   Ju l ienne beets  and toss  with 
remaining ingredients.   Season to  taste  with sa l t  and white  pepper.



Pickled Red Cabbage

INGREDIENTS   

1 head of  red cabbage -  shredded
1 qt  of  red wine v inegar
2 ja lapenos -  roughly  chopped
1/4 cup honey
2-3 cups of  sea  sa l t  or  kosher  sa l t  with  no addit ives

-Shred the cabbage on a  s l icer  or  with  your  chef  k ni fe  and toss  with lots  of  
sa l t  and pack into a  non-reac t ive  container  over  n ight .  
-The nex t  day r inse  wel l  and drain .   This  pre -sal t  pul ls  moisture  f rom the 
cabbage and ensures  a  n ice  cr isp crunch and a lso makes  unpleasant  t ime 
for  bac ter ia .
- Combine cabbage,  v inegar  and honey and br ing to  a  boi l .
-Remove f rom the heat  and mix  in  ja lapenos.
-Pack into glass  or  plast ic  container  and keep in  f r idge ensur ing cabbage is  
submerged under  l iquid.   Add more v inegar  i f  necessar y.   This  wi l l  keep for  
months.   I f  tex ture  becomes undesirable  you can use in  a  purple  coles law or 
f ine chop into a  re l ish  adding a  bit  more honey.

Pick l ing Resources

Web
http://canningsupply.com
http://en.wik ipedia .org/wik i/Pick l ing
http://w w w.uga.edu/nchfp/how/can6b_pick le.html
http://en.wik ipedia .org/wik i/Salt

B o oks
Canning for  a  New Generat ion:  Bold,  Fresh Flavors  for  the Modern Pantr y
Liana K r issoff  (Author)

Preser ving Food without  Freezing or  Canning:  Tradit ional  Techniques  Using 
Salt ,  Oi l ,  Sugar,  Alcohol ,  Vinegar,  Dr ying,  Cold Storage,  and Lac t ic  
Fermentat ion
The G ardeners  and Farmers  of  Centre  Terre  Vivante (Authors)  French 
Magazine

Fermentat ion and Food Safet y
Mar t in  Adams (Author)   expensive industr ia l  tex tbook

http://canningsupply.com
http://canningsupply.com
http://en.wikipedia.org/wiki/Pickling
http://en.wikipedia.org/wiki/Pickling
http://www.uga.edu/nchfp/how/can6b_pickle.html
http://www.uga.edu/nchfp/how/can6b_pickle.html
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&sort=relevancerank&search-alias=books&field-author=The%20Gardeners%20and%20Farmers%20of%20Centre%20Terre%20Vivante
http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&sort=relevancerank&search-alias=books&field-author=The%20Gardeners%20and%20Farmers%20of%20Centre%20Terre%20Vivante

