Mexican-Style Pickled Ginger Recipe

(Jengibre en Escabeche al Estilo Mexicano) I'll

Ingredients

. 1 cup fresh ginger, thinly sliced

. 1 cup white vinegar (or apple cider vinegar)
. Y2 cup water

. 1 tbsp honey (or sugar)

. 1 tsp kosher salt

. 1 small dried ancho chile (or guajillo)
. Y tsp black peppercorns

. Y5 tsp mustard seeds

. 1 cinnamon stick

* 2 whole cloves

e 2 bay leaves

. 1 garlic clove, smashed

% Instructions

1. Prepare the Ginger: Peel and thinly slice the ginger. Blanch in boiling water for 1
minute, then drain.

2. Make the Brine: Combine vinegar, water, honey, salt, peppercorns, mustard seeds,
cinnamon, cloves, bay leaves, garlic, and chile in a pot. Bring to a simmer.

3. Pack & Pour: Place ginger in a clean jar. Pour hot brine over it, making sure it’s fully
submerged.

4. Cool & Store: Let it cool to room temp. Seal and refrigerate at least 24 hours before
eating. Keeps up to 2 months.



Jail Nutritional Breakdown (per 1 tbsp / 15g)

e Calories: 15 kcal

. Carbohydrates: 4 g
o Sugars: 3 g

e Protein: 0 g

o Fat: 0 g

e Fiber:02¢

*  Sodium: 115 mg

f Values may vary slightly based on exact ingredients and slicing thickness.
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