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A S S O R T E D  V E G E T A B L E S  
P I C K L E D  I N  B R I N E

A rainbow selection of pickles is a fixture on the maza table. The Aleppian Jewish tradition of 
stuffing any vegetable that can be stuffed also applies to pickling. The practice of pickling harks 
back to the premodern practice of preserving harvested vegetables in salty brine so that they would 
last as long as possible. Today, pickles satisfy the desire of all Aleppian Jews to have something to 
munch on while waiting for the “real” food to reach the table. Pickles are a typical lunchtime maza 
dish as well as an accompaniment to the Syrian breakfast of bread, cheese, olives, and vegetables. 
These pickle recipes are common in the Levant, where cooks are fond of using beets to color 
cauliflowers and turnips pink. The methods described here are not for  long- term storage. 
If properly made, these pickles should keep for about a month under refrigeration.

Pickling is a relatively simple process, but before starting, follow these simple hints:

· Use firm vegetables, free of blemishes.
· Use white vinegar with 4 to 5 percent acidity, or apple cider vinegar, which is less pungent in 
 flavor and has added health benefits (it’s a powerful detoxifying and purifying agent).
· Use kosher salt, not the iodized kind.
· Measure the brine ingredients with care. Insufficient salt results in cloudy pickles, while too  
 much salt or vinegar produces tough or shriveled vegetables.

Brine:

3 cups spring or filtered water

1 cup white or apple cider vinegar

1"4 cup kosher salt

1"2 teaspoon Aleppo pepper 
or 1"4 teaspoon crushed red pepper

For pink pickles (use 1 gallon glass jar):

1 large head green cabbage, cut into eight 
chunks, or 1 cauliflower, cut into 
small florets, or 2 pounds turnips, 
trimmed and sliced in thirds, 
1"4-inch width (about 6 turnips; use one 
2-quart container)

2 to 3 beet slices for color

For green pickles (use 1 gallon glass jar):

2 pounds green bell peppers, seeded and 
cut into 1-inch vertical strips (about 
6 peppers), or 2 pounds whole Kirby 
cucumbers (about 6 Kirby cucumbers; 
use one 2-quart container)

6 garlic cloves, halved

1 carrot, chopped in 1"4-inch diagonals

1 rib celery, chopped in 1"2-inch diagonals
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