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Spicy Quick Pickled Radishe

Ingredients
 1 bunch radishes
 3/4 cup white wine vi
 3/4 cup water
 3 tablespoons honey
 2 teaspoons salt
 1 teaspoon red paper
1/2 teaspoon for med
 Optional add-ins: gar
coriander seeds

Directions
 To prepare the radishes: S
then use a sharp chef’s kni
very thin rounds. Pack the
the rounds with red peppe
 To prepare the brine: In a
honey or maple syrup and
occasionally, then pour the
 Let the mixture cool to roo
immediately or cover and
pickles will keep well in th
they are in their most fresh
pickling.

