Kimchi
A good batch in the 5-gallon pail is about 4-5 medium to large heads of Napa cabbage. 
Ingredients (PER HEAD, DON’T FORGET TO MULTIPLY)

	PER HEAD
	FOR 4-5 HEADS

	¼ cup sea salt or pickling salt
	1 – 1 ¼ cups

	1-2 cloves garlic
	5 – 6 cloves

	1 tsp ginger
	2 tbsp

	1 tsp sugar OR a few thin slices of apple
	2 tbsp or 1 apple

	1 heaping tblsp seafood paste
	4 tbsp 

	1 tbsp fish sauce
	¼ cup

	1 cup of matchstick cut or grated daikon
	4 cups 

	2 carrots, in matchsticks or thin slices (optional)
	8

	4 green onions, chopped (optional)
	16 

	¼ cup Korean red pepper flake
	1 cup 


1. Cut the cabbages lengthwise into quarters, discard the root end, chop rest into ½ - 1 inch strips. Put chopped cabbage into the pail.
2. Add salt to pail, and massage and/or pound the salt into the cabbage until it starts to soften a little. Add water to cover the cabbage and massage a bit more. Put a plate on top and weigh it down. Let stand 1 to 2 hours

3. Pour out and reserve about a quart of the brine for possible use later. Now drain the cabbage into a large colander.  Let drip and then put the cabbage back into the pail and cover again with water. Swish it around and drain it again into the colander. Repeat this process a third time. Let the cabbage sit in the colander 15 minutes and then return it to the pail. 

4. In a bowl make a watery paste from the garlic, ginger, sugar, seafood paste and fish sauce. Add a little brine if necessary.

5. Add the daikons, carrots and (optional) green onions to the pail, and then add the paste. Put on gloves and combine with hands. Have a helper add the red pepper flakes about a ¼ cup at a time, watching to make sure that when combining that you are left with a pleasing appearance. You want lots of red bits but you don’t want to overdo. 
6. Massage the mixture and punch it down to release liquid. You want the liquid to be able to barely cover the solids. Keep working the mix to release more liquid. If you find that you just don’t have enough liquid, alternately add brine and tap water in small increments until you have the necessary level of liquid in the bucket. 

7. Put the plate back on the kimchi and weigh it down. Make sure that liquid is visible and over the solids (add a little more water if necessary). Cover bucket with a tea towel and cinch it tight with rubber band. 

8. Each day press down on the solids with a spoon to ensure they are immersed. After about 5 days start tasting the kimchi for doneness. I’m generally looking for a lack of sort of an ‘effervescent’ feel on my tongue. Kimchi should be ready in 5 to 10 days. 

9. Move the kimchi into jars, and refrigerate for at least another week before eating. 

