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Hot Pink Pickled Onions 
These hot pink onions are great on sandwiches, burgers, tacos, grilled cheese or just plain toast with cream cheese. Can be added to any appetizer for a nice pop of colour and a bit of acidity. 

Makes One Small Mason Jar Full


In a small pot combine vinegars, sugar, salt and all spices. Bring to a boil and add the sliced onions. Simmer for about 1 minutes and remove from heat. Allow to fully cool to room temperature. Refrigerate with its liquid in a mason jar or other sealed container. 
1 medium red onion, peeled and sliced into thin strips


½ cup white vinegar


¼ rice vinegar


3 tbsp sugar


½ tsp salt


10 black peppercorns


¼ tsp fennel or coriander seeds


2 cloves


1 bay leaf
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