
Kimchi
8 ingredients · 30 minutes · 8 servings

Directions

1. Core and finely slice your cabbage. Place in a mixing bowl with all ingredients. Using
your clean hands, massage the salt into the cabbage and vegetables until it starts to
soften (5 to 10 minutes). Set aside and let rest for 10 minutes then massage again for
another 5 minutes.

2. Transfer the kimchi into sterilized jars, leaving an inch of space at the top. Pack it down
into the jar until the brine rises to cover the vegetables. Seal the jars with sterilized lids.

3. Let it ferment at room temperature for 3 to 5 days. It may bubble and that is normal.
Check on your kimchi everyday and re submerge the vegetables under the brine if they
rise.

4. Taste your kimchi on day 3. If it tastes ripe, transfer it to the fridge. If not, let it ferment
another day or two.

5. Enjoy kimchi right away or let sit for another week or two for extra flavour. Enjoy!

Notes

Serve it With
Burgers, salads or in our Kimchi Fried Cauliflower Rice.

Ingredients

4 cups Green Cabbage (tightly packed)

6 stalks Green Onion (diced)

1 Carrot (large, grated)

1 cup Radishes (grated)

4 Garlic (cloves, minced)

3 tbsps Ginger (peeled and grated)

1 tbsp Sea Salt

1 tbsp Red Pepper Flakes
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