Pickled Ramps

Yields: 10 pc’s

Ingredients:

· 10 pc’s Ramps

· 1 cup White Wine Vinegar

· 1 cup Water

· 2 Tb Sugar

· ½ tea. Yellow Mustard Seeds

· ½ tea. Coriander seeds

· ½ tea. Red Pepper Flakes

· ½ tea. Black Pepper

· ½ tea. Fennel Seeds

· 2 pc Green Cardamom
· 4 pc All-spice

· 1 pc Cinn Sticks

Procedure:

1) Bring a large pot of salted water to a boil.  Blanch the ramp bulbs for 4 to 5 minutes and remove.  Put the ramps into a bowl and reserve.

2) In another large pot, add the rest of the ingredients and bring to a boil.  Once the pickling liquid comes to boil remove and pour over the ramps.  Allow the ramps to cool naturally for about 20 minutes.  Put the ramps in the refrigerator in a sealed container.  Pickled ramps have a self-life for about 1 month, but if you use an air tight container they will last up to 6 months.     

