

Asian Pickles: Sweet, Sour, Salty, Cured, and Fermented Preserves from Korea, Japan, China, India, and Beyond







ACKNOWLEDGMENTS

THE LIST OF THOSE TO THANK on this project is long and surely incomplete. First off, the Ten Speed crew—Melissa Moore for her thoughtful editing and Katy Brown for her impeccable, best-ever book design—and both for their Ghandi-like patience as every deadline went whizzing past me and for their general pleasant nature and support. Hats off also to Clancy Drake, who is not just a top-tier copyeditor but also a good luck charm. Her thumbprint is on every page. I spread this love further to food stylist Karen Shinto and photographer extraordinaire Jennifer Martiné (aka The Dream Team) for their splendid efforts, once again, to make my food look supernatural. My agent, Danielle Svetcov, is a rock star who should manage every aspect of my life and not just my authoring. (Yes, she is that good.) Thank you, ladies, one and all. I could not have done this without you.

Recipe testers! You know who you are: Eve Lynch and Thy Tran. Thank you, thank you for picklemaking. All. Those. Damn. Pickles. Mary Rosberg (though you will always be Mary Choy to me), a million thanks to you and your mom, Keum Bong Kim, for your linguistic assistance. And another million arigatos to Mayumi Yoshida who was, quite literally, the “voice” of the Asian Pickles: Japan ebook. Thanks to Elaine Lin and Heather Snider for helping with Chinese tranlations. Thank you to Sandor Katz for pointing me toward that intoxicating tome on Chinese food history.

For inspiration, I offer my gratitude to chef Preeti Mistry and chef Sunhui Chang. If you’re in the San Francisco Bay Area, I insist that you go eat at their restaurants, Juhu Beach Club and FUSEBox, both in Oakland. Kudos also to the Lee brothers of Namu Gaji in SF for your ambitious pickling program. Thank you to the staff of New Mae Wah market and the folks behind the awesome deli counter at Kukje Market. It is an oversight on my part that I can’t name you here individually because so many of you deserve a moment in the spotlight for answering all of my silly questions. Amanda from Duc Loi market, also in San Francisco, makes the best bahn mi I’ve ever had. Not only is she the nicest lady with the coolest life story, but also her pickle knowledge (and her kimchi) are off the charts. Thanks for the show and tell.

Thank you to my brother David for his enthusiastic pickle support; happy to do another “all-fridge” tasting anytime. Thank you to my beloved Matthew for being so tolerant of my army of jars and their mass refrigerator occupation. Thanks to my sweet ones, Emmett and Desmond, for tasting all of my sweet ones. Thank you to Mabel for lapping up all that spilled brine.

Thanks to YOU, my pickle-chomping audience, for your adventurous palate and briny lust. Let’s DO this!

[image: ]

[image: ]



ABOUT THE AUTHOR

KAREN SOLOMON is the author of Jam It, Pickle It, Cure It; Can It, Bottle It, Smoke It, and the Asian Pickles e-cookbook series. She is a contributing author to Chow! San Francisco Bay Area and a former contributing editor to Zagat Survey: San Francisco Bay Area Restaurants. Her edible musings on the restaurant scene, sustainable food programs, culinary trends, food history, and recipe development have appeared in Fine Cooking, Saveur.com, Prevention, Yoga Journal, Pastry & Baking, the San Francisco Chronicle, and elsewhere. Visit www.ksolomon.com.



[image: ]




Copyright © 2014 by Karen Solomon
Photographs copyright © 2014 by Jennifer Martiné

All rights reserved.
Published in the United States by Ten Speed Press, an imprint of the Crown Publishing Group, a division of Random House LLC, a Penguin Random House Company, New York.
www.crownpublishing.com
www.tenspeed.com

Ten Speed Press and the Ten Speed Press colophon are registered trademarks of Random House LLC.

Some text and photos appearing herein were first included in ebooklets for Japan, Korea, China, and India published by Ten Speed Press, Emeryville, CA, in 2013.

Library of Congress Cataloging-in-Publication Data

Solomon, Karen.
   Asian pickles : sweet, sour, salty, cured, and fermented preserves from
Korea, Japan, China, India, and beyond / Karen Solomon.
           pages cm
     ISBN 978-1-60774-476-4 (hardback) - ISBN 978-1-60774-477-1 (ebook)
1.  Pickles—Asia. 2.  Cooking, Asian. I.  Title.
   TX805.S83 2014
   641.4′62095—dc23

2014002953

ISBN: 978-1-60774-476-4
eISBN: 978-1-60774-477-1

Food styling by Karen Shinto
Prop styling by Christine Wolheim

v3.1





CONTENTS

Acknowledgments

Introduction

JAPAN

KOREA

CHINA

INDIA

SOUTHEAST ASIA

Glossary

Resources

About the Author

Index




INTRODUCTION

MY DEAR FELLOW PICKLING AFICIONADOS, given the choice of any global cuisine for nearly any meal of the day, my tastes and preferences will always point East. My meals include stir-fries, broths zupped up by preserved lemon or ginger, noodles of every imaginable type, savory pancakes, rice porridge, and, of course, several bowls of good ol’ Nishiki or jasmine steamed rice. My favorite brunch item ever is served at Namu Gaji in San Francisco: two sous vide eggs bobbing in an outstanding bowl of homemade dashi, served alongside rice, fried oysters, and house-made kimchi. That soothing, salty, full-flavored and fermented feast is what I crave.

Despite the fact that my first two cookbooks are always shelved with the jam making and canning books, I am a fan of kitchen tinkering of all stripes. I live for drying, salting, curing, marinating, and brining. I am simply fascinated by the meditative practice of taking a foodstuff and transforming it with little more than salt or sugar, heat or moisture, time and magical bacteria.

Enter the humble pickle. Although I love all of my kitchen creations the way a mother hen loves her flock, pickles have truly captured my heart (and my stomach!). I swear, I could live on little more than hot rice and cold pickles, provided they are crisp, flavorful, pungent, and bright. It is only natural that, with so many Asian flavors spilling from my dinner bowl plus so many years of traveling to Asia and living there for a spell, my interest would turn to pickles of the Asian continent. Although many of these pickles have clear and immediate appeal—after all, who doesn’t love fresh vegetables dunked in a bath of vinegar and sugar?—it is the ones that have the most challenging flavors that I find the most pleasurable and rewarding. (I’m looking at you, pickled squid, nukazuke, and achar!) Naturally, after tinkering in my own kitchen trying my hand at pickling in rice bran, soy sauce, citrus juices, and fish sauce, I set out to buy a cookbook that could teach me deeply about Asian pickles. While I found a few great books on pickles of individual countries, I did not find the pan-Asian pickling experience in recipe form, equipped with descriptions of ingredients and unfamiliar techniques, that I had a yen for. It was clear that I was going to have to write it instead.

So how did I set about on this global task? By stuffing my brain and my mouth full of every flavor of each country represented as much as possible. I set out on an epic research project: relying not just on personal experience from my own travels, but also other cookbooks, countless blogs, San Francisco’s manifold authentic eateries and supermarkets, and friends, friend’s mothers, and grandmothers. I also pestered chefs and as many people working in the trenches as I could—literally strangers who were experts at the craft and working behind deli cases, ringing cash registers, and waiting tables—to share their techniques, ingredients, and tips. And, of course, as any cookbook author will tell you, there is also nothing that can replace good ol’ trial and error. The kitchen-as-laboratory is always the best place to learn hands on (and fail a lot! Yes!).

There were a few ground rules that I’ve put into place as I set out to write for a (primarily) North American audience. It is my rule of thumb to always provide DIY alternatives to special equipment. Believe me, I would not ask you to buy a single extra piece of kitchen gear that was not absolutely necessary. I am a big evangelist for the idea that you should be free and able to make pickles—particularly Asian pickles—with all of the pots and pans that are already in your cupboard.

This same idea holds true for ingredients. I solemnly swear never to ask you to track down difficult-to-source ingredients unless they will truly make or break a dish. And if there is a suitable substitute, I always make a note of it in the recipe. I’ve also tried, whenever possible, to ensure that there is a place to purchase obscure items online; if not, I haven’t included it in the recipes here, no matter how authentic it may be. (I’ve included those helpful URLs when applicable.) Authenticity is nothing if a pickle’s components aren’t accessible.

The other utilitarian aspect to all of this pickle passion is that I have included many ideas for how to use your pickles in daily cooking. What good is a fridge full of jars that never get opened? After all, the whole idea of pickles is that you have preserved food standing by to craft a fast, delicious, and (most often) healthy meal. While some of these recipes produce fiercely sour, spicy, or sweet morsels designed to be dainty little palate cleansers to complement a main dish, others bask in the spotlight when tossed with meat, seafood, or tofu in a wok or bubbled into a broth with noodles. Plenty of others make for a vegetable side dish that’s ready to serve by the large bowlful, or a meaningful sandwich accessory. I also include a recipe for congee (also commonly called jook), a satisfying rice porridge that’s the pickle’s best backdrop for a satisfying meal.

Some other notes before moving forward: You like canning, right? So do I. But you will notice that most of these recipes are not designed for long-term shelf storage. (Warning: Your refrigerator shelf may get crowded.) Fans of both fermented and brined pickles will not be disappointed; there are plenty of both represented here as is the custom of the Asian continent. One thing for certain: you will not be bored. There are many techniques and ingredients within that are likely new to you, and pickling beds and substrates that are, in large part, new frontiers for the Western fan of kosher dills and bread-and-butter pickles.

If I’ve done my job correctly, you will become as enchanted with Asian pickles as I am. And your refrigerator will soon be busting at the seams with a crisp, colorful, and invigorating pickle feast.

Happy pickling!

 


WHY YOU SHOULD RUN OUT RIGHT NOW AND BUY A KITCHEN SCALE

Don’t have a kitchen scale? Go buy one. These days, a good one that’s small enough to fit in a kitchen drawer is about $30. You’ll find you will use it for much more than just weighing out vegetables and pressure weights for tsukemono: measuring ingredients for baking and making jam, estimating postage, and weighing your pet hamster. (Come on. You know you want to.)



