
Kimchi
30 minutes

 Napa Cabbage (cut into bite
sized pieces)

 Bok Choy (cut into bite sized pieces)

 Carrot (grated)

 Daikon ( julienned)

 Yellow Onion (thinly sliced)

 Apple (grated)

 Green Onion (cut into 1"
pieces)

 Garlic (peeled cloves)

 Ginger (peeled and cut into
pieces)

 Red Pepper Flakes (more or
less depending on how much heat you
like)

 Fish Sauce (optional - omit to
make it vegan)

 Sea Salt (unrefined)

In a very large bowl, add the Napa cabbage, bok choy, carrots, daikon radish,
apple, green onions, and onion.

Add the garlic, ginger, and red chili to a food processor. Process until it forms a
paste. Add this paste to your big bowl of vegetables.

Add salt and fish sauce to the bowl and massage everything with your (clean!)
hands for 4-5 minutes until the vegetables start to break down and liquid forms
at the bottom of the bowl.

Transfer the kimchi to one very large clean jar (or a couple of clean smaller jars),
making sure to pack the vegetables in firmly, submerging them in the brine.
Make sure to leave at least 1 inch of free space at the top of the jars before
securing the lids.

Leave the jars out on your countertop or in your pantry for a few days,
periodically unscrewing the lids slightly to let out carbon dioxide. I also made
sure to push the vegetables down under the brine with a clean fork every other
day.

After 3 days, you may begin to taste your kimchi. I liked the way mine tasted
after 7 days, but feel free to let it go longer to get it really sour. When it is good
and tangy to your liking, transfer the jars to the refrigerator where the kimchi
can be kept for months.
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