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Yangpa Jangahjii (Korean Pickles)
By Sarah Kim-Lee
IG sarahkim_lee

Yangpa Jangahjji - salty, sweet, tangy, and crunchy Korean pickles (Soy-Pickled Onions)
Ingredients
· 5 small yellow onions or 3 cups white pearl onions, peeled and halved (1 lb.) 
· 1/2 cup soy sauce 
· 1/2 cup rice vinegar 
· 1/2 cup sugar 
· 2 cup water (or you can add 1 cup 1 water and 1 cup soju)
· 3 Dashima (2” by 2” pieces) (kombu)
· 3 dried shitake mushroom
· 1/2 fuji apple 
· 1 cup cut mu (Korean radish)
· 1/2 onion
 Instructions
On a cutting board, slice off the very top and bottom of the onion and remove any dried or damaged peels.
Carefully cut eight equal wedges, keeping the bottom intact by not cutting all the way through.   
In a large Mason jar with a tight-fitting lid, add the peeled onions, and then set by the stove. 
In a medium pot, add 2 cups water (or 1 cup water and one cup soju), dashima (kombu), shitake mushroom, apple, mu, onion, soy sauce, and sugar to a pot, and bring it to a boil. Once the liquid is boiling add the vinegar, then immediately turn off the heat and pour the mixture over the onions.
[bookmark: _GoBack]Cover with a lid and let cool to room temperature. Refrigerate for at least 2 days before serving.
This recipe calls for pearl onions, but depending on the season, you can pickle cucumber, mushrooms, jalapeño peppers, garlic, celery, or any vegetables of your choice.
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