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Chaldean (Iraqui) Style Pickled Vegetables

INGREDIENTS PICKLED TURNIPS
Vegetables + 3 cups (750ml) water
« 7 cups mixed raw vegetables, chopped into bite-sized chunks « 1/3 cup (70g) coarse white salt such as kosher salt or sea salt

« cabbage + 1 bay leaf
. cauliflower + 1 cup (250ml) white vinegar distilled
. carrots « 2lbs (1kg) turnips, peeled
« turnips « 1 small beet, or a few slices from a regular-size beet, peeled
« green beans + 3 cloves garlic, peeled and thinly sliced
+ asparagus
« celery

1.1n a saucepan, heat about one-third of the water. Add the

« or other seasonal veggies of your choice = ; £ 7
salt and bay leaf, stirring until the salt is dissolved.

« 1 small jar/can baby corn (about 20 cobs)
« 10 large green olives

+ 1 whole jalapeno pepper

« 5 whole cloves of garlic

2. Remove from heat and let cool to room temperature. Once
cool, add the vinegar and the rest of the water.

3. Cut the turnips and the beet into batons, about the size
of French fries. Put the turnips, beets, and garlic slices into a
large, clean jar, then pour the salted brine over them in the jar,

Layer vegetables into a glass half gallon jar, or two glass including the bay leaf.

quart jars. > : ;
4. Cover and let sit at room temperature, in a relatively cool
place, for one week. Once done, they can be refrigerated until
Spices and Brine ready to serve.
« Yacupsalt
14tb ; Storage: The pickles will keep for several weeks in the refriger-
; SP-Stoas _ ator. They'll be rather strong at first, but will mellow after a few
+ 2 teaspoons turmeric days. They should be enjoyed within six weeks after they're
« 2-3teaspoons curry powder made, as they tend to get less interesting if they sit too long.

« 1teaspoon oregano flakes
« 2 cups white distilled or apple cider vinegar

e o st www.davidlebovitz.com/pickled-turnips-turnip-recipe/

Mix spices, vinegar, and water to make the brine. Pour the
brine over the vegetables in the jars. Make sure there is
enough liquid to completely cover vegetables. Tightly seal
the lid on the jar. Leave out at room temperature for 3-4 days,

shaking the jar periodically to mix the spices. On the fourth
day, store in the refrigerator.
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