
1.2 kg pearl onions
2 spoons salt + extra
500 ml white wine vinegar
150 gram sugar
¼ teaspoon ground turmeric
5 small dried chillipeppers
2 teaspoons black pepper grains
2 teaspoons coriander grains

For a large batch (+/- 5 jars of 300 ml)

PICKLED PEARL ONIONS

D E M A A N B O O M . O R G

P I C K L E D  P E A R L  O N I O N S

Ingredients:

100 gram pearl onions
Pinch of salt
50 ml white wine vinegar
15 gram sugar
Pinch of tumeric
1 small chilli pepper
A few grains of black pepper
A few grains of coriander

For a tiny batch (barely a small jar)



Sterilise the jars you’re going to use. You can do this by boiling them 10
minutes in a large pot. Or 10 minutes in a preheated oven on 150°C. Put
them aside and make sure they don’t get filthy.
Get your ingredients at your workingspace: the pearl onions and all the
spices, measure the liquids.
Peel the pearl onions by cutting of the root and taking of the outer layer.
You can also blanche them for a minute: boiling for 1 min in water and then
quickly cooling in icecold water. After this, the peel gets of easily, you can
almost “pop” them out by gently squizing.
Blanche the peeled onions for 3 minutes in slightly salted water.
When they are cooling, start with the liquid for the jars. Mix the water,
vinegar, turmeric, and salt in a pot and heat until it boils.
Fill the jars with the pearl onions and the rest of the spices (peppers,
coriander). Add the boiling liquid until the onions are more than completely
covered. Immediately firmly close the lids of the jars.
Boil water in pot that is large enough to contain all your jars. Wrap your jars
in towels, so they can’t touch the pot, nor the other jars. Put them in the
pot and heat on 90°C. Use a thermometer to be sure. If you don’t have one,
check for small bubbles in the water. Don’t let them become bigger, lower
the heat of the stove if needed.
After 30 minutes you’ll take them out and let them cool.
Store them for at least 3 weeks (don’t open before 3 weeks) until 1 year in a
dark and cool place.
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