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Ichiyazuki (One night pickling)
Ichiyazuki is a salt pickling and is the easiest, fastest and most popular way of
pickling. Basically, vegetables are washed, sliced, salted and placed under a
weight for about a day. You may prepare this in the morning and serve pickles
at dinner. Raisins or chilies may be added for desired flavor. Salt is rinsed off
the vegetable before serving. The vegetables are good for only 1-2 days.
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* Choice of vegetables such as nappa, cucumber, young radish leaves,
mizuna, mustards, turnips and leaves, etc.

e Salt
* Raisins, chilies - optional

For Chinese cabbage, wash nappa leaves. Sprinkle salt on leaves and massage
salt into leaves (especially white mid ribs). Place nappa leaves in a deep pan or
bowl. For sweet or hot flavoring, add raisins or chilies on the side of the leaves.
Sprinkle salt on top of the nappa. Place a dish that will be able to sink down
and place it on top of the nappa. Put a heavy weight on top of the plate.
Another pan filled with water placed on top of the plate may be used as weight.
When you are ready to eat the pickles, wash the leaves and squeeze out the
water. Cut leaves into 1/2" lengths.

Daikon tops, radish leaves, takana or mustard leaves. Follow the like nappa
§ process described above. It is preferred not to use raisins or chilies for these
: spicy vegetables.
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For cucumbers, they can be lightly peeled. Cut lengthwise in half and cut again
1/2" crosswise. Sprinkle with salt and massage and follow like nappa described
above. Cut to desired size before serving.
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