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Heat Rating:



Pickled Spicy Papaya
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Adapted from “Authentic Recipes from Malaysia”
Malaysian cooking is a rich mixture of flavors and techniques, commensurate with their crossroads geography and history.  Here’s a simple side dish…
1 small, almost-ripe papaya
½ cup white vinegar
3 Tbsp sugar

½ tsp salt

6 whole chilli padi (Thai bird chiles; or 3-4 jalapeño halves, deseeded)

Peel the papaya and halve lengthwise.  Slice into very thin strips.  Rince the strips and pat dry.
In a small, non-reactive saucepan, heat vinegar, sugar and salt to a boil.  Stir to dissolve, then add the chiles; remove from heat.  When cooled to near room temperature, add the papaya strips and transfer to a sealed jar.
Yield:  About three cups or so
Preparation time:  15 minutes
Cooking time:  5 minutes
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