
Escabeche Style Pickled Jalapeños  

Jalapeños en Escabeche 
 

Ingredients (yields approximately 6 cups) 
 
 

1 lb (454 g)  jalapeño peppers 

1    white onion 

4 cloves   garlic 

2 carrots  

½ head   cauliflower (or other vegetables available: button mushrooms, zucchini, etc.) 

¾ cup   water 

½ cup   white wine vinegar  

    (or apple cider; plain white vinegar will do if nothing else is available) 

1 tbsp   salt, or more, to taste 

2 tbsp   olive oil (or any other vegetable oil) 

4    bay leaves (or 1 tbsp dry oregano) 

½ tsp   black peppercorns 

 

Traditional Mexican recipes use either whole jalapeños, or rajas – strips; for strips, slice the stem off 

first, then cut the pepper in half, lengthwise; remove seeds with the tip of a knife, and slice cleaned 

halves again lengthwise into four or six strips, depending on the size of the pepper.  Peel onion, 

and cut into eight wedges; peel garlic cloves; wash carrots, peel and slice into thin coins (1/8 inch, 3

-4 mm); cut cauliflower into small florets, wash and drain.  In a small pan, mix the water, vinegar 

and salt, stirring over low-medium heat until the salt dissolves, and keep it simmering at low heat.  

Meanwhile, in a large pot, sauté onion and garlic in the oil over medium heat, until onion turns 

translucent.  Add the rest of the vegetables, coating with the oil, and mixing with the aromatics; 

after a couple of minutes, add bay leaves and peppercorns, followed by the hot pickling liquid.  

Continue cooking at low heat for about five minutes, then remove from heat and cover the pot, 

allowing the mix to rest for about ten minutes.  Transfer the solids to clean and dry Mason jars 

using a slotted spoon, then pour the liquid over to fill, leaving about ½ inch (12.5 mm) spacing 

from the rim.  Close the jars, and let them reach room temperature, undisturbed.  Place cooled 

bottles in the fridge, and let rest for at least twelve hours before eating.  As the escabeche ages in 

the fridge, the vegetables absorb more spiciness from the peppers, and the overall flavour matures.   
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