Hot Mustard Piccalilli
Makes 1.2 litres (roughly 5 standard jars)
250g green beans
500g small cauliflower florets
250g courgettes (2 medium courgettes)
100g fine sea salt
3 medium onions, chopped
300ml malt vinegar
1 heaped tbsp English mustard powder
1 heaped tbsp ground turmeric
1 tsp ground ginger
1 tsp dried chilli flakes
25g cornflour
300ml white wine vinegar
250g granulated sugar

FOOD FACTS
	Piccalilli is the best known mustard pickle.
It’s bright yellow in colour and contains
chunky pieces of vegetable. Piccalilli was
first written about in a recipe book in
1694. The recipe was listed as “To Pickle
Lila, an Indian Pickle”.
	By the 18th century, spices tended
to appear only in baking and pickles,
catsups (ketchups), and bottled
sauces, inspired by our involvement
with India and the Far East.
 istorical facts provided by Monica Askay,
H
Cook and Food Historian

① Trim the green beans and cut into roughly 1.5cm
lengths. Cut the cauliflower into small florets and
cut the florets into quarters. Trim the courgettes and
lengthways into four and then into 1cm slices. Put the
vegetables in a non-metallic mixing bowl, sprinkling
with salt between the layers. Cover with a plate and
leave to stand for 24 hours.

Hairy Tip
To sterilise the jars and lids, first wash and dry well. Put
the jars on a baking tray and place in a preheated oven
at 180C/fan oven 160C/Gas 4 for 10 minutes. Handle
carefully as they will remain very hot for some time. Allow
the lids to air dry on a rack.

② The next day, tip the vegetables into a colander and
rinse off the salt. Put in a large bowl, cover with cold
water and swirl around a few times. Tip back into the
colander and leave to drain. Put the onions in a large
saucepan and stir in the malt vinegar. Bring to a gentle
simmer and cook for 15 minutes, stirring every now
and then.

③ Mix 5 tbsp of the white wine vinegar with the mustard
powder, turmeric, ginger, chilli flakes and cornflour.
Stir the remaining white wine vinegar and the sugar
into the malt vinegar and onions until dissolved. Tip
the drained vegetables into the same pan, return to a
simmer and cook for 10 minutes, stirring occasionally.

④ Stir the cornflour mixture, pour into the pan with
the vegetables and stir briskly. Cook for 8-10 minutes
more, stirring regularly until the vegetables are tender
but crisp and the piccalilli is thick.

⑤ Pot into warm sterilised jars, trying to ensure that
all the vegetables are evenly distributed, and leave to
cool. Cover with glass or plastic coated metal lids and
seal. Label and store in a cool, dark place for at least a
month before eating.

FOOD FACTS
	To pickle was often referred to in recipes
as “to mango”. Copper and brass pans
were sometimes deliberately used to turn
the vegetables bright green. Although this
cooking method had its risks - it produced
verdigris, a green toxic pigment created
through the use of copper and brass pans
with acidic ingredients.
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