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You may notice that this recipe calls for sugar, which is something I usually avoid in my 
recipes. Considering that most of the sugar is eaten by bacteria during the fermentation 
process, I’m not too worried about the sugar content of the final product. That being 
said, it still carries a little bit of a sweet taste, so it’s definitely not sugar-free. While 
modern Takuan is slightly sweet tasting, the original recipe likely didn’t have sugar in it, 
so feel free to omit the sugar if you’d like. 
 
Boil one cup of the water, then mix in the salt, sugar, and turmeric. Stir together until 
dissolved, then add the rest of the water and let it cool to room temperature. The 
turmeric may not completely dissolve, which is fine. 
 
As the water cools, peel your radishes and cut them into half-moons, about 1/4" thick. 
Fill up a half-gallon jar (or two quart-sized jars) with the sliced veggies. 
 
Once the water is cool, add the rice vinegar and pour everything into the jar. Add 
additional water if needed, until there’s about 1/2" of air at the top of the jar. Seal and 
leave in a dark part of your house for four or five days. You may want to release the 
seal after a few days to let the pressurized air escape. 
 
Be sure to gently mix your jar every couple days to make sure the turmeric colors 
everything evenly.  Place your massive jar of deliciousness in the fridge and enjoy 
within a month. 

2 large daikon radishes (approx 2 lbs) 
3 cups water 
1/4 cup sea salt 
1/4 cup organic raw sugar 
1/4 cup rice vinegar 
1/4 tsp ground turmeric	  


