
From the kitchen of… .. 

 

 

 

Pickled red o nions  

8  Oz  Red onion, thinly sliced  

5  Oz  Rice win e  vinegar  

2  Oz  Vegetable oil  

1  Gram  Sugar  

2  Grams  Salt  

To  Taste  Coarse black pepper  

directions  
o Add the thinly sliced red onions directly to a 

mason jar.  
o Pour the rice wine vinegar, vegetable oil, sugar, 

salt, and black pepper over the onions.  

o Secure the lid and shake well to combine.  

o Refrigerate for 12 –24 hours . 

o Serve chilled and enjoy!  

Tips & Tricks  
✓ These pickled onions are a quick way to brighten 

sandwiches, burgers, tacos, salads, grain bowls, 
and avocado toast.  

✓ The longer they marinate, the better they get! 
They’ll keep well in the refrigerator for up to 2 
weeks . 

✓ Our favorite way to use them? On  deli sandwiches 
for the perfect zesty crunch.  

Ingredients  Servings: (1) pint 
mason jar  

Time to Prep:  

10 minutes  

Chill time:  

12 - 24 hours  


