Chinese Pickled vegetables
large carrots
large bunch radishes
large cucumbers
each scallions, spring or green onions
large sweet red bell peppers
1 large green bell pepper
4 cups shredded cabbage (about 1/2 small)
1 cup cut fresh green beans (2 inch)
1/2 medium red onion, thinly sliced
Fresh cilantro as garnish
Dressing
2 cups apple cider vinegar
Y2 cup sugar
1 tlbs kosher salt
1 cinnamon stick
2 star anise
Thai chili, serrano chile, jalapeno -for whatever heat level you want
1 tsp whole Sichuan peppercorn
1 inch peeled fresh ginger
Optional-
4 pc whole cloves
1 tsp anise or fennel seeds
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1. Add vinegar, sugar, salt, cinnamon, star anise, fresh ginger, chilies and
Sichuan peppercorns to a medium saucepan. Simmer over medium-low heat, for
15/20 minutes, until sugar and salt dissolve.

2. Mix in %4 cup soy sauce to hot pickling liquid-adjust flavor as needed, then pour
over vegetables. Cool completely, cover, and refrigerate overnight, or up to 2
weeks.

3. Transfer pickled veggies to a bowl or glass jar
Method

Combine seasonings with vinegar and simmer covered for 45 minutes, add water
to adjust for any reduction of liquid. Strain, add sugar and soy sauce, stir to



dissolve sugar. Toss vegetables with liquid as needed and let sit minimum of 24
hours or up to 5 days. Serve with rice or any Asian recipe. Garnish with cilantro
or mint



