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Vietnamese Pickled Carrots and Daikon

Recipe source:  adapted from recipetineats.com
  
Fresh from the garden:  daikon

Notes: This recipe needs to be made at least 2 hours before eating. The pickles will keep in the fridge for up to 2 months in an airtight glass container.
 
	Equipment:
Chopping boards
Peeler
Shredding tool
Medium glass container
Knives
Measuring cups and spoons
Measuring jug
Whisk
Forks
	Ingredients: 
2 medium carrots
½ large daikon
1 ½ cups boiling water
½ cup white sugar
1 tablespoon cooking salt
¾ cup rice wine vinegar


  
What to do: 
1. Peel then shred carrots and daikon and place into the glass bowl. Use forks the hold the vegetables while you shred them.
2. Add 1 ½ cups boiling water to a measuring jug. Dissolve the salt and sugar in the water. Stir in the vinegar.
3. Pour pickling solution over the vegetables, making sure the vegetables are covered.
4. Leave for at least 2 hours, until slightly floppy.
5. When it is time to serve, drain the amount you need. The rest can be kept in the fridge for up to 2 months, covered by the pickling solution.
 

