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A DIY guide to making the salty, sweet, tangy, and sometimes spicy pickles of Japan, featuring 16 recipes
for traditional tsukemono as well as new favorites with innovative ingredients and techniques.

For Asian food aficionados and preservers and picklers looking for new frontiers, the natural standout is
Japan's diverse array of pickled products and innovative flavor pairings that wow the palate. In Asian
Pickles: Japan, respected cookbook author and culinary project maven Karen Solomon introduces readers to
the unique ingredients used in Japanese pickle-making, such as koji rice, fermented rice bran, shiso leaf,
miso, soy sauce, and numerous other techniques beyond the basic vinegar brine. And for the novice pickler,
Solomon also includes a vast array of quick pickles with easily-accessible ingredients. Featuring the most
sought-after Japanese pickle recipes--including Pickled Ginger, Umeboshi, and more--plus beautiful
photography, Asian Pickles: Japan will help you explore a new preserving horizon with fail-proof
instructions and additional resources.
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From reader reviews:

Lola Paolucci:

The e-book with title Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured, and Fermented
Tsukemono has lot of information that you can study it. You can get a lot of advantage after read this book.
That book exist new understanding the information that exist in this guide represented the condition of the
world currently. That is important to yo7u to be aware of how the improvement of the world. This specific
book will bring you throughout new era of the the positive effect. You can read the e-book in your smart
phone, so you can read this anywhere you want.

Rebecca Wheeler:

Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured, and Fermented Tsukemono can be one
of your basic books that are good idea. All of us recommend that straight away because this book has good
vocabulary that could increase your knowledge in vocab, easy to understand, bit entertaining however
delivering the information. The copy writer giving his/her effort to set every word into delight arrangement
in writing Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured, and Fermented Tsukemono
but doesn't forget the main place, giving the reader the hottest along with based confirm resource info that
maybe you can be considered one of it. This great information can drawn you into fresh stage of crucial
considering.

Denise Zimmerman:

Beside this specific Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured, and Fermented
Tsukemono in your phone, it can give you a way to get closer to the new knowledge or data. The information
and the knowledge you might got here is fresh in the oven so don't end up being worry if you feel like an
older people live in narrow small town. It is good thing to have Asian Pickles: Japan: Recipes for Japanese
Sweet, Sour, Salty, Cured, and Fermented Tsukemono because this book offers for your requirements
readable information. Do you often have book but you would not get what it's facts concerning. Oh come on,
that wil happen if you have this in your hand. The Enjoyable arrangement here cannot be questionable, just
like treasuring beautiful island. Techniques you still want to miss it? Find this book along with read it from
currently!

Rose Taylor:

As we know that book is essential thing to add our expertise for everything. By a publication we can know
everything we would like. A book is a set of written, printed, illustrated or maybe blank sheet. Every year
had been exactly added. This e-book Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured,
and Fermented Tsukemono was filled regarding science. Spend your free time to add your knowledge about
your science competence. Some people has diverse feel when they reading the book. If you know how big
advantage of a book, you can feel enjoy to read a book. In the modern era like currently, many ways to get



book that you wanted.
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