
Kimchi: Basic Napa Cabbage and Radish Kimchi 

I can’t even put into words my deep love of kimchi. Kimchi is a Korean fermented condiment, 

frequently made with Napa cabbage and radishes. Hundreds of years ago, the idea was that salted 

veggies were buried in clay pots after the fall harvest in Korea. The salting would kill off the bulk of 

“bad bacteria” and resist mold, and the insulation of the earth and clay pots would keep the veggies 

above freezing temperatures, allowing them to ferment slowly. Kimchi is great for your digestive flora, 

and it’s a mouthwatering ingredient to cook with. You will find it all over our menu on the truck, and 

either recipe below can be used to make the many recipes featured in this book that call for kimchi. If 

you are lazy, vegan kimchi can be found now in many health food stores, but the homemade stuff is 

better, fresher, and less expensive. 

Makes about ½ gallon: This basic Kimchi recipe we use in a lot of recipes on the truck. We also like to 

include watermelon radishes or other heirloom radishes in the mix, but I kept the recipe here a little 

simpler, so that the kimchi ingredients will be easier to the average home cook to get his or her hands 

on. 

Ingredients 

 1 Head of Napa cabbage, any wilted outer leaves discarded 

 1 Daikon radish, peeled and cut into short strips 

 8 Red radishes, scrubbed and sliced thin 

 1/2 Cup plus 1 teaspoon sea salt 

 1 Tablespoon minced peeled fresh ginger 

 1/4 Cup chopped onion 

 3 Garlic cloves 

 2 Teaspoons evaporated cane juice 

 1/3 Cup Korean ground chili 

Procedure 

1. Core and coarsely chop the cabbage. In a bowl, toss together the cabbage, daikon, and red 

radishes. 

2. In a gallon jar (or other large nonreactive container), combine the 1/2 cup salt with 4 cups 

water. Pack the cabbage and radishes into the jar, cover it, and allow to sit out at room 

temperature in the brine for 5 hours. Drain and rinse the brined vegetables in a colander with 

cool water. 

3. In a food processor, process the ginger, onions, garlic, evaporated cane juice, Korean ground 

chili, the remaining teaspoon of salt, and 3 tablespoons water to form a bright red, smooth 

paste. In a bowl, massage the chili paste into the drained vegetables to coast all sides. 

4. Press the chili-coated vegetables into a 1/2-gallon glass jar, and really tamp them down to 

remove extra air. Cover the jar and let it ferment at room temperatures between 60 and 78F 

for3 days. At this point, open the jar and press the kimchi down again to remove air bubbles. 

Allow the kimchi to ripen for at least 4 more days under refrigeration before use. (The kimchi 

should stay good for a few weeks under refrigeration.) 

Source: Street Vegan “Recipes and Dispatches from the Cinnamon Snail Food Truck” by Adam 

Sobel. Page 175. 


