Mango Pickling Process
Soak 1 kilo of unripe mangos in 5 cups of calcium hydroxide for ¥ hour

Wash and drain
8%
Pack mangos in jars
8%
Prepare a pickling solution : Bring 5 cup of water+2 table spoons of coconut sugar+1 cup of salt

to boil and let it cool down
NZ
Pour picking solution over mangos and tightly close lids

Let it ferment for 15-20 days
N%

Pickled mangos

Tamarind Pickling Process
Parboil 1 kilo of very mature tamarinds with boiling water for approximately 2 hours

Peel tamarinds and pack in containers
8%
Prepare a brine solution : Bring 5 cups of water+3/4 cup of salt to boil, filter and let it cool down

Pour brine solution over tamarinds and close lids tightly
Ferment for 2-3 days
8%

Pickled tamarinds



Garcina Pickling Process
Wash 1 kilo of big garcina

Pack in jars
8%
Prepare a brine solution : Bring 4 cup of water+3/4 cup of salt to boil, filter and let it cool down

Pour brine solution over garcina and close lids tightly
8%
Ferment for 2 days
Vv

Pickled garcina

Lime Pickling Process

Wash 20 green limes, grate the lime skins with stone
N/
Steam for 15 minutes
N/
Place steamed limes on racks and let them cool down
J
Pack in containers

N2
Prepare a brine solution : Bring 2 % cups of water+1 cup of salt to boil

Pour hot brine solution over steamed limes and close lids tightly
N2
Ferment for 1 month
8%

Pickled limes

Three-Flavored Papaya Pickling Process
3 cups of grated papaya
v

Pack in containers

N%
Prepare a pickling solution : Bring 1 cup of vinegar+1 table spoon of salt+1 cup of sugar to boil

and let it cool down

%
Pour pickling solution over papaya and close lids tightly
Let it ferment for 2 days

NZ

Pickled papaya



