
Pickled radishes and carrots 

Makes	1	jar	

	
radishes	18	
carrots	3,	small	
caster	sugar	2	tbsp	
lemon	juice	100ml	
water	100ml	
garlic	2	cloves	
sea	salt	2	tsp	
black	peppercorns	9	
white	peppercorns	6	

Put	the	kettle	on	to	boil.	Have	ready	a	bowl	of	water	with	ice	in	it.	

Cut	the	radishes	in	half	lengthways.	Peel	the	carrots	and	cut	into	thin	
slices.	Toss	the	carrots	and	radishes	together	in	a	heatproof	mixing	
bowl,	pour	the	boiling	water	over	them	and	leave	for	3	minutes,	then	
drain	and	refresh	in	a	bowl	of	iced	water.	

Put	the	caster	sugar	into	a	saucepan,	add	the	lemon	juice,	water,	
whole	peeled	garlic	and	the	black	and	white	peppercorns.	Bring	to	
the	boil	then	stir	in	2	tsp	of	sea	salt.	When	the	sugar	and	salt	have	
dissolved	remove	from	the	boil.	Drain	the	radishes	and	carrots	and	
pack	into	a	clean	jar.	Pour	over	the	pickling	liquid,	seal	and	cool.	

	


