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From authentic K orean kimchi, Indian chutney, and Japanese tsukemono to innovative
combinationsranging from mild to delightfully spicy, the time-honored traditions of Asian pickling
are made simple and accessiblein thisDIY guide.

Asian Pickles introduces the unique ingredients and techniques used in Asian pickle-making, including a vast
array of quick pickles for the novice pickler, and numerous techniques that take more adventurous cooks
beyond the basic brine. With fail-proof instructions, a selection of helpful resources, and more than seventy-
five of the most sought-after pickle recipes from the East—Korean Whole Leaf Cabbage Kimchi,

Japanese Umeboshi, Chinese Preserved Vegetable, Indian Coconut-Cilantro Chutney, Vietnamese Daikon
and Carrot Pickle, and more—Asian Picklesis your passport to explore this region’s preserving possibilities.
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From reader reviews:
Agnes Shivers:

The book Asian Pickles: Sweet, Sour, Salty, Cured, and Fermented Preserves from Korea, Japan, China,
India, and Beyond can give more knowledge and information about everything you want. Why then must we
leave agood thing like abook Asian Pickles: Sweet, Sour, Salty, Cured, and Fermented Preserves from
Korea, Japan, China, India, and Beyond? A number of you have a different opinion about guide. But one aim
that will book can give many details for us. It is absolutely right. Right now, try to closer with the book.
Knowledge or information that you take for that, it is possible to give for each other; it is possible to share all
of these. Book Asian Pickles: Sweet, Sour, Salty, Cured, and Fermented Preserves from Korea, Japan, China,
India, and Beyond has simple shape however, you know: it has great and large function for you. Y ou can
search the enormous world by wide open and read a book. So it is very wonderful.

Simona Vea;

As people who live in the particular modest era should be upgrade about what going on or details even
knowledge to make these people keep up with the erawhich is always change and progress. Some of you
maybe will probably update themselves by looking at books. It isagood choice for yourself but the problems
coming to anyone is you don't know what one you should start with. This Asian Pickles: Sweet, Sour, Salty,
Cured, and Fermented Preserves from Korea, Japan, China, India, and Beyond is our recommendation to
cause you to keep up with the world. Why, as this book serves what you want and need in this era.

Erik Garcia;

A lot of people always spent all their free time to vacation as well as go to the outside with them family
members or their friend. Are you aware? Many alot of people spent that they free time just watching TV, or
playing video games all day long. If you need to try to find a new activity hereislook different you can read
abook. It isreally fun for you personally. If you enjoy the book that you simply read you can spent 24 hours
aday to reading a guide. The book Asian Pickles: Sweet, Sour, Salty, Cured, and Fermented Preserves from
Korea, Japan, China, India, and Beyond it is quite good to read. There are alot of people that recommended
this book. These people were enjoying reading this book. Should you did not have enough space to develop
this book you can buy the e-book. Y ou can mQOore very easily to read this book out of your smart phone. The
price is not too costly but this book provides high quality.

Jessie Davis:

Playing with family within a park, coming to see the ocean world or hanging out with good friendsis thing
that usually you will have done when you have spare time, subsequently why you don't try issue that really
opposite from that. One activity that make you not sensation tired but still relaxing, trilling like on roller
coaster you have been ride on and with addition of knowledge. Even you love Asian Pickles: Sweet, Sour,
Salty, Cured, and Fermented Preserves from Korea, Japan, China, India, and Beyond, it is possible to enjoy



both. It is very good combination right, you still need to missit? What kind of hang typeisit? Oh seriously
its mind hangout people. What? Still don't buy it, oh come on its referred to as reading friends.
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