
PEPPADEW PICKLED PEPPERS 

CLEAN: Cut off the stem end and scrape out the seeds with a small teaspoon. Try to remove all the seeds.  
Note that some fruits can be quite spicy so you may want to use surgical gloves.  

  
 

BRINE: Create brine consisting of 2 ounces kosher/coarse salt and about 2 1/3 cups water (Increase brine 
mixture according to volume of peppers!). Put peppers into brine after deseeding, and leave them in for a few 
hours or overnight. Put a plate or other weight on top if necessary, to stop them from bobbing on top. I just 
used a jar with a lid and tipped the jar over.  

  
 

SYRUP: 

Before continuing, be sure your jars, caps and rings are very clean and sterilized in boiling water. Leave in the 
hot water until ready to fill the jars. 

Syrup ingredients: 

• 1-1/2 cups good vinegar, grape or wine or malt (5% acetic acid) 
• 1-1/4 cup sugar 
• 1 cup water 
• a few pieces sliced fresh ginger 
• some fresh garlic cloves 
• 2 tablespoons crushed peppercorns (the mixed peppercorns are nice) 
• some bay or lemon leaves 
• a little sea salt 
• Additional ingredients: 2 whole green chili peppers, reserved, optional extra small whole green chili 

peppers for garnish 
 

Combine the syrup ingredients in a non-reactive pot that is large enough to hold the peppers. Stir over low 
heat until the sugar dissolves. Then bring to a rolling boil. Take care, as the mixture does foam up a bit. 



In the meantime, rinse the brined peppers. Place in a colander or sieve and shake to remove as much moisture 
as possible. Add the peppers along with the green chili peppers to the boiling syrup. Boil for a minute or two. 
Use a slotted spoon to fill the jars with the peppers. Push them in; you want to fill the bottles nicely! Then pour 
over the boiling hot mixture. Use a small rubber spatula along with gentle tapping and rotation of the jars in to 
fill the pepper hollows with the syrup. You can add a green chili to each jar for decorative purposes if you like. 
Final filling should be to 1/2-inch of the top. 

Wipe the rims of the jars. Cap the jars and process in a boiling water bath for 10 minutes at altitudes up to 
1000 feet, 15 minutes from altitudes of 1000 to 6000 feet, and 20 minutes above 6000 feet. Leave for about 2 - 
3 weeks before use. 

 
 


