TECHNICAL RECIPE

SMOKECREATE"™ Water -

Oak Smoked Pickle Brine

More than just a smoky vinegar, SmokeCreate™ Smoked
Vinegar Hickory is designed to bring both acidity and
flavour enhancement to a wide range of applications.

Used here at 2.5% alongside SmokeCreate™ Smoked Water SP-One Oak,

it creates a unique and complex pickle brine, adding rich smoky notes
and bringing out the natural flavours of any vegetables.

Also suitable for chicken brines, ferments, salad dressings and salsas.

Formula
Ingredients Weight (g) %
Cider Vinegar 200 40
SMOKECREATE™ Oak Smoked Water 25 5
SMOKECREATE™ Hickory SP-ONE Vinegar 12,5 25
Water 100 20
Sugar 75 15
Salt 17.5 35
Black Pepper 25 0.5
Coriander Seeds 25 0.5
Dill Seeds 25 0.5
Total 4375 100

Method

1. Heat all ingredients to a light simmer until dissolved.
2. Cool to fridge temperature and apply at 100% of vegetable weight.
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