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SPICY SAUERKRAUT 

2 QUARTS 
 
 
INGREDIENTS:  
 
CABBAGE, GREEN, 1 LARGE AND 1 SMALL, CORED AND SLICED 
 
1 – 1 ½ TBSP REAL SALT OR SEA SALT 
 
3 CLOVES GARLIC, MINCED (MORE OR LESS TO TASTE) 
 
1 SHALLOT, MINCED 

 
TSP CELERY SEED, MASHED 
 
½ SERRANO OR JALAPENO PEPPER, OR TO TASTE (OPTIONAL, USE IF YOU 
LIKE A LITTLE HEAT) 
 
In a bowl, mix cabbage with salt.   Let it sit for at least 30 minutes to initiate 
release of juices.  Pound with meat hammer or wooden pounder or squeeze tightly 
to release additional juices. 
 
Add in garlic, shallot, celery seed, and Serrano pepper (if using).   Mix well.    
 
Place in quart-sized, wide-mouth mason jar and press down firmly with pounder 
until juices cover the top of the cabbage.   The top of the cabbage should be at 
least one inch below the top of the jar.   
 
Cover tightly and keep at room temperature for at least 3 days.   Depending on 
room temperature, it could need 5 or more days.   Transfer to refrigerator.   Eat 
immediately or allow it to improve with age.    
 
 
 
 NOTES: 


