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Sauerkraut preparation 

1. Grate, chop, or process cabbage, as you like.  Add other chopped vegetables like carrots 
or garlic and perhaps some spices like black peppercorns, juniper berries, or caraway 
seeds.  
 

2. Weigh cabbage/vegetable/spice mixture and place in a large bowl or other appropriate 
container. 
 

3. Add correct amount of salt (from table below) a bit at a time mixing thoroughly with 
vegetables using your clean hands. 

5 lb. vegetables with 1.9 oz. salt (3 TBS) 
4 lb. vegetables with 1.5 oz. salt (2.4 TBS) 
3 lb. vegetables with 1.1 oz. salt (1.8 TBS) 
2 lb. vegetables with 0.8 oz. salt (1.2 TBS) 
1 lb. vegetables with 0.4 oz. salt (0.6 TBS) 

 
4. Pack vegetable/salt mixture tightly into a crock of some sort. 

 
5. Weigh down vegetable/salt mixture with an appropriate weight and squash it down few 

times over 24 hours. 
 

6. If, after 24 hours, there is not enough liquid in the crock to completely cover the 
vegetables, make a brine solution (1 TBS salt dissolved in 1 cup water) and pour just 
enough over the vegetables to cover completely. 
 

7. Cover crock with a good lid, but don’t seal it completely as lots of gas has to escape 
during fermentation. 
 

8. Allow fermentation to occur at room temperature for 2 to 3 weeks.  Skim off the scum 
that grows on the liquid surface and remove any floating particles.  Do not let the liquid 
level fall to expose vegetables during fermentation. 
 

9. After about 2 weeks begin tasting it and when it is sour/tasty to your liking, put it in the 
fridge and start eating it.  The longer it ferments the more sour it will become. 

 



Sour pickles preparation 

1.  Use only very fresh cucumbers.  Wash your cucumbers well to remove any soil and cut 
off about 1/16 inch of the blossom end.  If your cukes are a little soft, freshen them in a 
bucket of very cold ice water for several hours. 
 

2. Pack your crock with the cukes (whole or spears) interspersing with lots of halved garlic 
cloves, black pepper corns, dill foliage, and a few grape or red oak leaves (The grape or 
red oak leaves will contribute some tannins which will help maintain crunchiness). 
 

3. Cover the vegetables with a plate and weight or other system to ensure the material 
remains completely submerged during fermentation. 
 

4. Make up a sufficient quantity of brine solution (5.4% salt) and pour into crock to cover 
the vegetables and the plate with an inch or so of liquid.  To make up the 5.4% brine, add 
3 TBS salt to each quart of water and dissolve completely.  
 

5. Ferment in a cool place.  Skim scum from surface as necessary. Start tasting the pickles 
after about a week or so.  When they become sufficiently sour put them in the fridge and 
start eating them.  
 

Note:  Sour pickles tend to go bad during fermentation more easily than other ferments,  
maybe because cukes are available at the height of summer when so many microbes are 
active.  Keeping the temperature lower during fermentation can help prevent spoilage. Also, 
using more salt in the brine can decrease the likelihood of spoilage. Experiment. 

 

 

 

 

 

 

 

 

 



Basic Kim Chi preparation 

1.  Cut/chop your vegetables as you prefer.  A good start is a mix of 4 parts napa cabbage, 1 
part daikon radish, 1 part onion, 1 part carrot but use whatever you like. 
 

2. Make up a strong brine solution (4 cups water with 4 TBS salt dissolved) and soak the 
vegetables in the brine few hours or overnight to soften the vegetables. 
 

3. Prepare the spice mixture:  Grate lots of ginger and crush garlic with a garlic press, add 
crushed dried hot peppers or red pepper powder, chopped green onions and a little bit of 
fish sauce*.  Mix the spices into a paste.  Note that kim chi can absorb a lot of spice so 
don’t be shy.  Per lb of vegetables I am using about 3 TBS grated ginger and 4 cloves 
garlic.  Experiment. 
 

4. Drain the brine off the vegetables and reserve.  Mix the vegetables thoroughly with the 
spice paste and pack into a crock.   
 

5. Weigh down the vegetables appropriately and then add just enough of the reserved brine 
to cover the vegetables. 
 

6. Ferment at room temperature and start tasting after about a week.  When it is sufficiently 
ripe to your taste move it to the fridge and begin eating. 

 
* Obviously if you use the fish sauce it will not be vegetarian.  For authentic kim chi you 
need to use some.  Fish sauce is extremely salty and potently flavored so don’t use too much, 
perhaps 1 tsp per lb. of vegetables to start with. 


