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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:

Elizabeth Brown:

Have you spare time for a day? What do you do when you have a lot more or little spare time? That's why,
you can choose the suitable activity with regard to spend your time. Any person spent their particular spare
time to take a move, shopping, or went to the actual Mall. How about open or perhaps read a book allowed
Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured, and Fermented Tsukemono? Maybe it
is being best activity for you. You realize beside you can spend your time with your favorite's book, you can
more intelligent than before. Do you agree with its opinion or you have different opinion?

Agustin Byler:

The book Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured, and Fermented Tsukemono
gives you the sense of being enjoy for your spare time. You may use to make your capable considerably
more increase. Book can being your best friend when you getting strain or having big problem using your
subject. If you can make studying a book Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty,
Cured, and Fermented Tsukemono being your habit, you can get considerably more advantages, like add
your current capable, increase your knowledge about a number of or all subjects. You could know everything
if you like wide open and read a guide Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured,
and Fermented Tsukemono. Kinds of book are a lot of. It means that, science book or encyclopedia or other
people. So , how do you think about this publication?

Ettie Hardcastle:

This Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured, and Fermented Tsukemono book
is absolutely not ordinary book, you have it then the world is in your hands. The benefit you have by reading
this book is actually information inside this e-book incredible fresh, you will get details which is getting
deeper you read a lot of information you will get. This Asian Pickles: Japan: Recipes for Japanese Sweet,
Sour, Salty, Cured, and Fermented Tsukemono without we understand teach the one who reading it become
critical in considering and analyzing. Don't end up being worry Asian Pickles: Japan: Recipes for Japanese
Sweet, Sour, Salty, Cured, and Fermented Tsukemono can bring any time you are and not make your carrier
space or bookshelves' turn into full because you can have it in the lovely laptop even phone. This Asian
Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured, and Fermented Tsukemono having fine
arrangement in word and layout, so you will not sense uninterested in reading.

Mark Garcia:

Your reading 6th sense will not betray an individual, why because this Asian Pickles: Japan: Recipes for
Japanese Sweet, Sour, Salty, Cured, and Fermented Tsukemono e-book written by well-known writer who
really knows well how to make book that can be understand by anyone who all read the book. Written
throughout good manner for you, leaking every ideas and composing skill only for eliminate your current



hunger then you still hesitation Asian Pickles: Japan: Recipes for Japanese Sweet, Sour, Salty, Cured, and
Fermented Tsukemono as good book not simply by the cover but also from the content. This is one reserve
that can break don't determine book by its handle, so do you still needing another sixth sense to pick this
particular!? Oh come on your looking at sixth sense already alerted you so why you have to listening to yet
another sixth sense.
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