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PICKLED ONIONS
DN000212
ABOUT THIS RECIPE
Even during a sharp decline in home pickling during the later half of the twentieth century many people still kept the tradition going to make pickled onions each year.  

There are many onions available throughout the year including Spanish and red varieties, but the two most commonly used for pickling are shallots and pickling or 'baby' onions.
COOKING TEMPERATURES AND TIMES
Peeling time
SERVES

Yield: Makes 5 jars
INGREDIENTS
3 lb (1.4 kg) pickling onions or shallots
Salted water to cover: 1 lb (450 g) salt to 2½ pints (1.4 litres) water
Approx 1 pint (570 ml) Spiced Pickling Vinegar
PRE-PREPARATION
Dissolve the salt in the water.
METHOD
Peel onions into salted water.  Drain well and pack tightly into sterilised jars.  

Cover with the pickling vinegar.  Seal with airtight lids. 
TIPS
Leave the onions for at least 3 months before opening.

SERVING
In the UK, no winter festivities are complete without a bowl of pickled onions.  They are well received over Christmas when cold cuts of meat and pork pies are served in contrast to the roast dinner.
VARIATIONS

Whilst stronger and better at keeping the onions, you can also use Malt vinegar reduced with a small muslin bag of pickling spices.  Remove the bag and allow it to cool before using on the onions.
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