
 
 
 

Spicy Carrot Pickle for 4 
 
 
A delicious, fresh accompaniment to a curry, and super quick to make. You can adjust the 
spices to suit your own taste. 
 
 
Ingredients 
222g carrots, cut into ribbons 
1 tsp nigella seeds 
2 tsp fenugreek seeds 
2 tsp mustard seeds 
2 tsp asafoetida 
1 tsp chilli powder 
3 tsp turmeric 
Pinch of salt 
50 ml mustard oil 
 
Method 
Simply combine all the ingredients in a bowl, then heat the oil and pour over and mix. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


