
Ingredients:

1 13/16 cups carrots peeled and shredded 
1 3/4 cups daikon peeled and shredded 
1/3 sugar a cup of 
1/3 warm water a cup of 
1/3 palm vinegar a cup of 
1/2 teaspoon salt  
1 clove garlic optional 

Nutrition:

1. Calories: 310 calories

Thank you for visiting our website. Hope you enjoy Vietnamese Pickled Carrots and Daikon – Do Chua
above. You can see more 19 recipe for vietnamese pickled carrots and daikon Try these culinary
delights! to get more great cooking ideas.

Vietnamese Pickled Carrots and
Daikon – Do Chua

Yield: 400 min
Total Time: 45 min

Recipe from: https://www.recipeschoose.com/recipes/recipe-for-vietnamese-pickled-carrots-and-daikon
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