
Making Fermented Cabbage 
 
 
 

Wash 1 kilo Chinese green cabbage and discard bad leaves. 
 

Pack into containers. 
 

Bring 3 cups water, ½ cup salt and 1 tablespoon to boil and let the pickling solution 
cool down. 

Cover with pickling solution 
 

Press Chinese cabbage underneath the pickling solution 
 

Ferment for 3-4 days 
 

 
 


