Kim Chee

Yields: 2 cups
Ingredients:


1 and one half cups of Napa Cabbage, sliced into julienne

1 teaspoon Hot Chile Paste


1 Tablespoon Soy Sauce


One half tablespoon Fish Sauce


Half a cup Water


2 teaspoons Honey


1 peace Garlic, sliced thin


1 pinch Fresh Ginger, Julienne


1 Pinch
Carrot, julienne


1 Pinch
Daikon, Julienne


1 Pinch
Red Pepper, Julienne


1 Pinch
Yellow Pepper, Julienne


1 Piece
Scallion, Sliced Thin


1 tablespoon Lime Juice

1 tablespoon Orange Juice


1 tablespoon Lemon Juice


1 teaspoon Paprika

Procedure:  
1) Blanching the cabbage:  Bring a large pot of salted water to a boil.  Blanch the cabbage for about 1 minute and then shock in an ice bath.  Remove from the bath and place over some paper towel to allow dry.  Reserve until pickling solution is finished.
2) Prepare the vegetables: Julienne carrot, red and yellow peppers (no skin), scallions and daikon radish.
3) Prepare pickling base:  Put the water, soy sauce, honey, ginger, and garlic into a pot.  Bring to boil and remove, and then add fish sauce, chili paste, paprika and citrus juices.  Poor over all the vegetables and allow to cool.  Then pack the Kim Chee into the large jars and keep in the refrigerator for about 2 weeks.  

