
Preserved Lemons
Preserved lemons are an ancient staple in North African, 
Middle Eastern, and South Asian cuisines. In the modern 
United States, it’s probably safe to say that their relatively 
recent popularity is thanks to the great food writer Paula 
Wolfert, whose recipe is the standard. You won’t find much 
diversion, aside from the addition of bay leaves, peppercorns, 
the occasional dried hot pepper. When I make them, I keep it 
simple. To add them to salad dressings and sauces, you rinse 
them off, scrape out the pulp, and chop or cut the pickled peel 
into strips.

I use Ball wide-mouthed quart jars.

You don’t have to sterilize your jars, since these are going to 
end up in the fridge, but I went ahead and did the next best 
thing for this sort of project, which is boiling the lids on the 
stove and running the jars through the sanitize cycle of my 
dishwasher.
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1 Place a tablespoon or two of salt in the bottom of each jar you 
plan to use.

2 Carefully slice each lemon lengthwise into quarters, leaving 
the bottom quarter-inch intact, to hold the lemon together.

3 Open the lemon gently, like a flower, and cover all the 
exposed pulp with some of the salt; reshape each lemon.

4 Place the lemons in the jar one by one, pressing them down 
firmly each time to release juice and make room for the other 
lemons, and adding one or two more teaspoons of salt between 
each, until the jar is full; you may have to tear a lemon in half. (I 
used the large wooden pestle from my old chinois to press my 
lemons, and it worked beautifully; a cocktail muddler or French 
rolling pin would also work.)

5 If smashing the lemons has not created enough juice to fill 
the jar (mine did easily; I highly recommend the pestle method), 
add the juice of one or two more lemons to supplement.

6 Once full, seal the jars and let them sit outside the fridge for 
30 days, turning the jar over every few days to distribute the 
salt. Then store in the refrigerator.

•Lemons, 6 to10 per quart jar, depending on 
the size of your lemons (I got 7 1/2 large 
lemons into my latest batch), gently 
scrubbed

•Kosher salt this is a must; I use Morton’s 
Coarse Kosher Salt


