
Pickled Zucchini Squash
Makes 8 cups | Active Time: 30 minutes | Total Time: 1 hour 30 minutes

Step 1: Preparing the Brine

4 cups apple cider vinegar
1 1/2 cups cane sugar*
1 tbsp dry English mustard
1 tbsp brown mustard seeds
2 tsp ground turmeric

 
To prepare the brine, combine together the vinegar, sugar, mustard powder,
mustard seeds and turmeric in a pot and bring to a simmer over medium heat. Let
simmer for a few minutes, or until the sugar dissolves.

*Note: Depending on how sweet you like you pickles, you might want to add
another 1/2 cup of sugar.

Once done, set aside to cool until it is just warm to the touch.

Step 2: Preparing the Zucchini & Onions

2 lbs zucchini squash (yellow or
green*
2 small yellow onions
3 tbsp sea salt
1 cup ice cubes
water, just to cover ingredients

 
*Note: For the best results, use zucchinis that are not too large and seedy.

Wash and remove the ends from the zucchini. Using a mandolin, slice into 1/16th
inch thick slices.

Thinly slice the onions and place into a large bowl with the zucchini. Add the salt
to the zucchini and toss to evenly distribute the salt.

Next, add the ice cubes, followed by just enough water to cover the vegetables.
Stir a few times to help distribute and dissolve the salt. Let stand for 1 hour.

Step 3: Draining the Zucchini & Onions

 
To drain the zucchini and onions, simply pour into a sieve or strainer.

At this point, it is important to remove as much of the excess water as possible,
otherwise it will dilute the brine. The easiest way to do this is to place handfuls of
the zucchini and onions into a salad spinner. Gently spin them to remove any
excess water. Alternatively, place the vegetables between paper towels to remove
the excess water.

Step 4: Finishing the Pickles

 
To finish the pickles, place the zucchini and onions into a large bowl and pour in
the cooled brine mixture. Stir to combine the ingredients and then place into jars
— ensuring that the brine solution completely covers the pickles.

Cover and refrigerate. Note that the pickles will benefit from at least 24 hours in
the refrigerator before using them.

As time goes on, the zucchini will become infused with the spices and the onions
will mellow out.



Chef's Notes

If stored properly, the pickles will last for several months in the refrigerator.
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