Baechu Kimchi / 배추 김치 (cabbage kimchi)
Ingredients/Preparation:
To prepare the brine for cabbage, mix and soak the following: 

· 2 heads Korean (or Napa) cabbage, split lengthwise
· 1 and 1/3 cups coarse or grey salt

· 20 cups water

To prepare the red pepper mixture, mix and set aside the following: 

· 1 and 1/3 cup ground red pepper flakes (no seeds)

· 1/4 cup salted anchovy juice

· 1/4 cup salted shrimp (very small shrimp for seasoning)

· 1 tablespoon sugar

· 5 tablespoons minced garlic

· 3 tablespoons minced ginger 

· 1/2 tablespoon coarse salt

· 2 cups water

· 1 cup fresh shelled oysters (add only at the end, before mixing with vegetables)

Prepare vegetables, either julienned or cut into 4cm long, thin strips:

· 1 large Korean Radish
· 4 oz watercress
· 8 oz green onion (scallions)
· 8 oz green mustard leaf

Directions:

Be sure to trim and clean the two cabbages before splitting them lengthwise and soaking in the brine. Cabbages may be partially submerged. Soak for 3 hours, then turn the cabbage halves over and soak another 3 hours. Then, rinse the cabbage halves thoroughly under running clean water. 

Combine the julienned vegetables and the red pepper mixture into a thick paste. Coat the split cabbage halves with the mixture, making sure to separate each layer of the cabbage and cover it with the mixture, leaving a little of the mixture ingredients between each leaf. 

Wrap the outer layer of each cabbage half loosely around the half itself. When finished seasoning each half, place them into a glass jar, only up to 80% full. If possible, place the cabbage into a Korean earthenware jar instead, known as jangdokdae. This will enhance the flavor. Leave the container with the seasoned cabbage out for about 1-2 days in a cool place with a steady temperature. After that, store in a refrigerator up to 6 months. Baechu kimchi can be eaten immediately after seasoning, but will develop a more complex flavor over time, until eventually becoming rather sour. At that point, it can be used for soups, stews, or stir fried dishes. Large pieces should be cut into smaller ones before serving. 

Don’t forget to make kimchi together with family and friends, in the Korean tradition! 

Oi Sobagi /오이 소박이 (cucumber kimchi)
Ingredients/Preparation:

· 3 Korean cucumbers (long, narrow, and firm) or 6 small cucumbers

· 1/2 cup coarse or grey salt 
To prepare the red pepper mixture/filling, mix and set aside one of the following: 

Mixture 1: 

· 1/4 oz Chinese chives

· 1 tablespoon minced garlic
· 2 tablespoons ground red pepper flakes (no seeds)
· 1 teaspoon salt
· A pinch of sugar
Mixture 2:

· 1 tablespoon minced green onion (scallions)

· 1 tablespoon minced garlic
· 1 oz minced ginger

· 2 tablespoons ground red pepper flakes (no seeds)
· 1 teaspoon salt

Mixture 1 has a chive flavor, while Mixture 2 has a ginger flavor. 

Rinsed the cucumbers by rubbing with salt and washing. Cut each cucumber into 4 sections lengthwise, and cut each section into 2.5 inch long strips. Or, cut each cucumber lengthwise in the center without cutting all the way to the ends. Sprinkle salt over the pieces until they start to wilt, about 2 hours. Drain any water that has formed.  
Coat the cucumber pieces with the mixture of your choice, or coat and stuff the partially slit cucumbers with the mixture (this method provides a more pleasant appearance, and ensures the mixture soaks into the cucumber). 

Place the seasoned cucumbers in a glass jar. If possible, place into a Korean earthenware jar instead, known as jangdokdae. This will enhance the flavor. Rinse the bowl in which the cucumbers were coated with the mixture with 1/4 cup of water, and pour the resulting liquid in top of the seasoned cucumbers in the storage container. Leave the container out for about 1-2 days in a cool place with a steady temperature. After that, store in a refrigerator up to 2 months, or until cucumbers become too soft or sour. Oi sobagi can be eaten immediately after seasoning, but will develop a more complex flavor over time. Large pieces should be cut into smaller ones before serving. 
Don’t forget to make kimchi together with family and friends, in the Korean tradition! 

