Sauerkraut

(Traditional)

Cabbage

Pickling or Kosher Salt

Slice the cabbage into thin strips with a knife, mandolin or any other method.

Toss with salt

Press tightly into a glass or glazed crockery container

Place a plate or other glass/crockery item on top to weight it.

Cover to keep out dust; as with other forms of pickling, do not seal or the gases produced could cause the glass to explode

Over the first day, press the cabbage down occasionally, if you do no have enough liquid produced by the cabbage by the end of the first day, mix up some salt water (1 tsp salt to 1 qt of water or so) and pour over the cabbage until it is just barely covered.

Let sit for 1 ½ to 4 weeks.  The flavor will develop over that time, the exact time is based on the temperature it is at and how strong a flavor you want.

Shortly before serving, dump into a pot and heat through.

