Topic : Pickle and Chutney

Pickles

Ingredients:

e Main Ingredient: Vegetables or fruits (e.g., cucumbers, carrots, mangoes, lemons).

e Brine: A solution of vinegar (white or apple cider), water, and salt.

e Spices: Mustard seeds, cumin seeds, coriander seeds, turmeric, chili flakes, and garlic are
common.

o Sweetener (optional): Sugar or jaggery for sweet pickles.
Preparation Steps:

1. Choose and Prepare Ingredients:
o Select fresh, firm vegetables or fruits.
o Wash thoroughly and cut into desired shapes (slices, spears, chunks).
2. Make the Brine:
o Inapot, combine equal parts vinegar and water.
o Add salt (usually 1-2 tablespoons per quart) and any desired sweetener.
o Heat until the salt and sugar dissolve, then let it cool.
3. Add Spices:
o Toast whole spices (like mustard and cumin) in a dry pan until fragrant.
o Add the spices to the cooled brine.
4. Pack the Jar:
o Place prepared vegetables or fruits in sterilized glass jars.
o Pour the brine over them, ensuring they are fully submerged.
5. Seal and Store:
o Seal jars tightly with lids.
o Refrigerate for quick pickles (ready in a few days) or process in a hot water bath
for long-term storage (follow safe canning guidelines).

6. Maturation:



o Allow pickles to sit for at least a few days (or weeks for better flavor) before

consuming.
Chutneys

Ingredients:

o Base: Fruits (mango, apple) or vegetables (tomato, mint, coriander).
e Acid: Vinegar or citrus juice (lemon, lime).

e Sweetener: Sugar or jaggery.

e Spices: Cumin, coriander, chili powder, ginger, garlic, and salt.

Preparation Steps:

1. Choose and Prepare Ingredients:
o Select ripe fruits or fresh vegetables.
o Wash and chop them as needed.
2. Cooking Method (for cooked chutneys):
o Inapan, combine the base ingredient, sweetener, acid, and spices.
o Cook over medium heat, stirring until the mixture thickens (usually 15-30
minutes).
o Adjust seasoning to taste.
3. Blending Method (for raw chutneys):
o Combine fresh ingredients in a blender or food processor.
o Add acid, spices, and a little water if needed to achieve the desired consistency.
o Blend until smooth or chunky, depending on preference.
4. Taste and Adjust:
o Taste the chutney and adjust seasoning, sweetness, or acidity as needed.
5. Store:
o Transfer chutney to sterilized jars.

o Refrigerate and use within a few weeks, or process for long-term storage.

Tips for Both Pickles and Chutneys



Sterilization: Always use sterilized jars and lids to prevent spoilage.

Flavor Variations: Experiment with different spices, herbs, and additional ingredients
(like nuts or dried fruits).

Temperature: For pickles, cool brine helps maintain crunchiness.

Storage: Keep pickles in a cool, dark place; chutneys should be refrigerated.

Safety: Follow safe canning practices if preserving for long-term storage.
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