How does it feel to try something new? Adventurous? Exciting?
Terrifying? I feel all of the above and that’s great. That means I’m
getting out of my comfort zone. Today we are excited to expand
our palette by experiencing new flavors, in food and in life, while
making Kimchi together. Kimchi is a traditional Korean dish that
has multiple identities and multiple flavors—just like innovation!

S

K

it

che

n

IN

Dear Innovators,
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Let’s take a bite into this wisdom.
Yours Truly,
InnovatorsBox®

SIMPLE KIMCHI
(Yield: 6 cups)

Ingridients:
•

2 pounds vegetables:
napa cabbage and bok
choy and/or daikon, etc.

•

1 large onion

•

1 tablespoon sugar

•

½-1 inch piece ginger

•

1 tsp fish sauce

•

4 tsp salt

•

•

2 scallions or Korean
long onions

•

4-6 cloves garlic garlic

Up to ½ cup Korean
red pepper powder or
ground red peppers or
pepper flakes

Instructions:
1. Peel off outer leaves of cabbage, and
quarter from pole to pole. Thinly slice,
discarding core. Place cabbage in a
mixing bowl and add salt. Massage
cabbage until liquid starts to be squeezed
out, 4-8 minutes.
2. ** Chop remaining vegetables in 1 inch
pieces and add cabbage. Mix well.
3. Peel and roughly chop the onion,
garlic, and ginger. Place them in a food
processor or blender and puree with
a dash of water to make a paste. Pour
about ¼ cup over veggies, adding more if
desired. Mix.
4. Add remaining ingredients and mix
thoroughly.

5. Pack mixture into jars, pushing down
with a second jar or potato masher to get
rid of air bubbles. Liquid should cover
the cabbage. Leave at least 1 inch at the
top of the jar.
6. Allow to ferment for a few days at room
temperature until it begins to taste
“wild.” Be sure to “burp” the jar every
day to release excess gas, and ensure
ingredients are submerged.
7. Refrigerate by day 10.
8. For the most digestive and nutritious
benefit, eat raw.
**Traditionally, veggies are brined in a salt
water bath for 6-12 hours before being added
to this mixture. You can do that too!
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