
Ingredients

Directions
1.  Combine the hot water and salt in a small bowl or glass and stir until salt has

dissolved. Add the vinegar and stir to combine.

2.  Place the redbud flower buds in an 8oz canning jar. Pour prepared brine into

the jar to cover the buds. 

3.  Place lid on the jar and refrigerate overnight. Capers will keep indefinitely if

kept covered in the fridge.

1 cup of redbud flower buds (unopened flowers), stems removed and

rinsed

½ cup white wine vinegar

½ cup hot water (heated as for making tea)

1 tbsp of sea salt

REDBUD
CAPERS
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