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For Rina, whose endless love, strength and support keeps our pickle boat afloat.
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FOREWORD

by Matthew McAuliffe

Head of Inspiration and New Products at Compleat Food Group, and the guy who discovered Vadasz and provided the key to unlock the pickle dream.

Discovering exceptional products often happens unexpectedly, in the midst of everyday routine tasks or ordinary moments. For me, the journey into the world of Vadasz began amid the bustle of judging the Great Taste Awards. It was there, among a sea of flavours and aromas, that I first encountered their bread and butter pickle – since transformed into the enticing Garlic & Dill Fresh Pickles. Despite the blind tastings which are a key element of the judging process, the allure of these pickles was undeniable. Intrigued, I set out to find the source, which led me to a humble kitchen adorned with Vadasz-branded jars. From that moment on, I was hooked.

As a regular patron of the pickle pioneer’s market stalls on Venn Street in Clapham, southwest London, and the bustling Brockley Market in Lewisham, southeast London, I witnessed first-hand the dedication and passion that fuelled Nick’s craft. It was only a matter of time before the opportunity arose to collaborate and bring Vadasz pickles to a wider audience via the counters of supermarket delis.

My journey with Vadasz was one of immersion into the art, science and magic of fermentation under the guidance of Nick, the mastermind behind these delectable creations. Together with an exceptional team, we delved into the fundamentals and mysteries of lacto-fermentation, eventually culminating in the successful launch of Vadasz pickles and ferments, now found in the aisles of almost every British supermarket.

From naturally fermented Garlic & Dill Sauerkraut and vibrant Super-Beet Kimchi to cold-brined Red Onion Fresh Pickles, Vadasz offers condiments that are guaranteed to make every meal even more delicious. And now, with the publication of this book, Nick invites you into his magical realm, where pickles and ferments are not just condiments, but transformative ingredients.

I am thrilled to see Nick’s imagination, expertise and passion captured within these pages, offering practical advice on everything from kick-starting your own kimchi to perfecting your pickle. It is a testament to the belief that pickling and fermenting aren’t just processes – they’re a way of life, a journey of exploration and discovery.

So, as you embark on your own culinary adventure, armed with Nick’s wisdom about the magic of brining and fermentation, I invite you to savour every moment. For here you will find not only recipes but illuminating stories – stories of tradition, culture, innovation and the timeless joy of good food.
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