MAPLE PICKLED JALAPENOS
MAKES ABOUT 3 CUPS

(from Boston Globe, 2007)

1 quart water
1 tablespoon plus 1 teaspoon salt
1 pound large, firm, glossy jalapeno or Fresno chilies, or a combination
1 1/4 cups cider vinegar
3/4 cup maple syrup, preferably grade B
3 bay leaves
2 teaspoons coriander seeds
1 teaspoon mustard seeds
3 medium garlic cloves, peeled and sliced crosswise very thinly
1/2 lemon, cut lengthwise into quarters, seeds removed, and each quarter cut crosswise into thin slices
In a medium bowl, mix the water and 1 tablespoon salt, stirring to dissolve salt. Using a sharp paring knife, trim ends off the jalapenos. Use the blade of a vegetable peeler to extract the core, seeds, and membrane from the chilies. Slice the seeded chilies into 1/4-inch rounds, dropping them into the salted water as you go.

In a medium saucepan, combine vinegar, syrup, 1 teaspoon salt, bay leaves, and coriander and mustard seeds and bring to a boil over medium-high heat, stirring occasionally. Reduce heat to medium and simmer to blend flavors and reduce the mixture slightly, about 10 minutes.

Meanwhile, drain the sliced jalapenos and transfer them to a medium, nonreactive bowl. Add garlic and lemon, pour the hot vinegar mixture over the chilies, and mix. Push chilies down into the liquid so they are fully submerged, let cool to room temperature, cover and refrigerate at least 48 hours. Jalapenos will keep, covered and refrigerated, for about 4 weeks.

