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VEGETABLES

Spiced Pickled Jerusalem
Artichokes
Crunchy tubers with turmeric and a sweet, tangy spiced pickling
liquid. This tested recipe uses vinegar and boiling-water canning,
rather than fermentation.

Recipe author: National Center for Home Food Preservation · University
of Georgia

Recipe ingredient: fresh Jerusalem
artichoke tubers.

TIME

24 hours of soaking + about 60 minutes of
preparation + 12-24 hours of cooling

YIELD

About 10-12 US pint jars (473 ml each)

Method: Pickling in 5% acidity vinegar + boiling-water canning

Season: Late autumn and winter

Storage: Store correctly processed, sealed jars in a cool, dark, dry place, ideally at 10-21°C. Use within a year for
best quality. Once opened, refrigerate at no more than 4°C and use clean utensils. The recipe source gives no
separate storage period after opening. If you discover a failed seal within 24 hours of correctly processing the jars,
refrigerate and use within a week. Never taste food from a jar with a lost seal, mould, leaks, a bulging lid or any
other signs of spoilage.

Ingredients
2 US gallons scrubbed Jerusalem artichokes, cut into chunks (7.57 litres by volume)

Food-grade vinegar labelled 5% acidity, enough to cover the tubers completely

2 US cups canning or pickling salt (473 ml by volume)

4 US tablespoons turmeric (about 60 ml)

10-12 medium red peppers, one per jar; the source does not specify the variety or heat level

1 US gallon food-grade vinegar labelled 5% acidity for the hot pickling liquid (3.785 litres), in
addition to the vinegar used for soaking

13 US cups sugar (6 lb / about 2.72 kg)

½ US cup pickling spice (about 120 ml), tied in a spice bag

2 US tablespoons turmeric (about 30 ml)

https://fermentarnia.com/en/topinambur-w-korzennej-marynacie
https://fermentarnia.com/en/topinambur-w-korzennej-marynacie
https://fermentarnia.com/en/topinambur-w-korzennej-marynacie#garden-stories
https://nchfp.uga.edu/how/pickle/vegetable-pickles/artichoke-jerusalem-pickles/
https://unsplash.com/photos/wsJJ-tSct2g
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Equipment
10-12 Mason canning jars, US pint size (473 ml), with two-piece metal lids

A food-safe container for soaking the tubers

A saucepan for the pickling liquid, a water-bath canner with a rack, and a jar lifter

Preparation
1. Prepare the water-bath canner

Heat the water in a covered canner fitted with a rack to about 60°C. Use Mason canning jars of the
specified size with two-piece metal lids. Wash the jars and keep them hot. Prepare the lids
according to the manufacturer’s directions. For a recipe that requires overnight soaking, prepare
the canner and jars on the day you fill them.

2. Prepare the tubers
Scrub the Jerusalem artichokes thoroughly under running water and cut into chunks. Place in a
food-safe container.

3. Soak for 24 hours
Cover the Jerusalem artichokes completely with 5% acidity vinegar. Add the salt and 4
tablespoons of turmeric, mix and leave for 24 hours. This is a vinegar soak, not fermentation.

4. Make the pickling liquid
About 30 minutes before the soaking time ends, combine the 1 US gallon (about 3.8 litres) of 5%
acidity vinegar, sugar, spice bag and 2 tablespoons of turmeric. Simmer gently for 20-25 minutes,
then remove the spice bag.

5. Pack the hot jars
Drain the Jerusalem artichokes and discard the soaking liquid. Pack the tubers into hot jars,
adding one medium red pepper to each. Leave ½ inch (about 1.3 cm) headspace.

6. Add the hot pickling liquid
Pour in the hot pickling liquid, leaving ½ inch (about 1.3 cm) headspace. Remove air bubbles and
recheck the headspace. Wipe the rims with a clean, damp paper towel and fit the two-piece lids
according to the manufacturer’s directions.

7. Process in boiling water
Place the jars upright on the rack in the preheated canner. The water must cover the lids by at
least 2.5 cm (1 inch), or at least 5 cm (2 inches) if processing takes more than 30 minutes. Cover
and bring to a full rolling boil. Start timing only once the water is boiling: 10 minutes at elevations
up to 304.8 m (1,000 ft); 15 minutes above 304.8 m and up to 1,828.8 m (6,000 ft); 20 minutes above
1,828.8 m. Keep the water boiling throughout. If boiling stops, bring the water back to a full boil
and restart the entire processing time.

https://fermentarnia.com/en/topinambur-w-korzennej-marynacie
https://fermentarnia.com/en/topinambur-w-korzennej-marynacie
https://fermentarnia.com/en/topinambur-w-korzennej-marynacie#garden-stories
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8. Cool and check the seals
Turn off the heat, remove the canner lid and wait 5 minutes. Lift the jars out upright. Leave them
undisturbed for 12-24 hours. Do not press down on the lids or retighten the bands. Check the
seals, remove the bands, then wash and dry the jars and label them with the date.

Tips
This is vinegar pickling, not fermentation. Do not replace the specified 5% acidity vinegar with
homemade vinegar, kombucha or vinegar of unknown acidity. Keep the ingredient proportions, jar
size, headspace and full processing time unchanged.

One US cup is 236.6 ml; one US pint is 473.2 ml; one US half-pint is 236.6 ml. Gram equivalents for
ingredients measured by volume are approximate. Use the original volume measures when following
this recipe. Do not apply these processing times to larger jars.

A home-canning processing time does not validate commercial production. Changes to batch size,
packaging or ingredients require assessment of the process and shelf life of the specific product.

Allergens: pickling spice mixes may contain MUSTARD, CELERY or other allergens. Check the full
ingredients list and the vinegar label. Under EU rules, sulphites must be declared above 10 mg/kg or 10
mg/l in the finished product; use the specifications of the ingredients you have chosen.

The source does not specify the variety or heat level of the red peppers. Do not increase the number of
peppers or the volume of tubers.

How to serve
Serve as a tangy, spiced accompaniment to roast meat, pâté, cheese or cold cuts. Finely chopped pieces
can also be added to potato salad when serving.

About the ingredient
A sunflower relative, despite its name
The Jerusalem artichoke is Helianthus tuberosus, a tuber-producing relative of the sunflower in the
aster family. Kew places its native range in central and eastern Canada and the United States. It shares a
botanical family and a flavour association with the globe artichoke, but it is not a variety of that plant.

https://fermentarnia.com/en/topinambur-w-korzennej-marynacie
https://fermentarnia.com/en/topinambur-w-korzennej-marynacie
https://fermentarnia.com/en/topinambur-w-korzennej-marynacie#garden-stories
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History on the plate
Why “Jerusalem” artichoke?
The plant comes from North America. The Royal Horticultural Society describes a popular explanation
for its name: the English word “Jerusalem” may be a corruption of the Italian girasole, meaning
sunflower. Missouri Botanical Garden records the use of the tubers by Indigenous peoples of the
Americas before 1600 and their arrival in Europe in the early seventeenth century. This is a documented
history of cultivation, rather than a date for the invention of the pickle.

Under the microscope
What science tells us
Jerusalem artichoke tubers are rich in inulin. A metabolomics study of three varieties found that
their composition changed over winter: inulin levels decreased, some simpler sugars increased,
and the degree of polymerisation of fructans changed. For a small producer, this points to a
practical need to standardise the variety, harvest date and storage conditions of the raw
ingredient. The study did not examine this pickle and does not establish its shelf life or health
effects. A product preserved with vinegar and heat treatment should not be marketed as probiotic.

https://fermentarnia.com/en/topinambur-w-korzennej-marynacie
https://fermentarnia.com/en/topinambur-w-korzennej-marynacie
https://fermentarnia.com/en/topinambur-w-korzennej-marynacie#garden-stories

