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Vegetable Fermentation Jar
Make live-culture fermented vegetables
[such as sauerkraut, kimchi, and pickles ]

Fermenting vegetables at home is an easy way to make delicious, 
nutritious foods. This jar was specifically designed to streamline the 
fermentation process.  

These jars utilize a “water seal.” The seal is created when the moat-like 
rim of the jar is filled with water. During fermentation, this feature creates 
an oxygen-free environment within the jar, eliminating the potential 
for mold growth and other contamination.  Any oxygen originally in 
the jar will be displaced when carbon dioxide, naturally created during 
fermentation, bubbles through the water seal. 

I was inspired to make these jars by my love of tasty, healthful fermented 
vegetables, as well as my desire to create a beautiful kitchen tool to help 
other people practice fermentation. The rest of this booklet describes 
how to use the jar, along with my favorite recipes and a list of resources. 
Experimenting with flavors is encouraged and will lead you on an inspiring 
food adventure. 

I hope you love using your jar. 

Sarah Kersten
Berkeley, CA
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How to Use Your Fermentation Jar

1.  Prepare vegetables for fermentation by chopping them,    
 massaging them, and or seasoning them. 

2.  Fill your crock with the prepared vegetables. The crock will   
 work best when filled to a few inches below the tip top. 

3.  If possible, layer & tuck large cabbage leaves over the top of prepared  
 vegetables. The leaves will keep small pieces of vegetable matter in   
 place. 

4.  Place weights on top of the cabbage leaves or vegetables. The weights  
 also keep everything in place. 

5.  Make sure that the vegetables & weights are submerged in brine   
 water.  Add more brine water if needed for full submersion. Little   
 or no vegetable matter should be floating on the surface of the brine  
 water.

6.  Fill the water seal rim ¾ full with water. Place lid in water    
 seal rim. 

7.  Allow your ferment to develop. Some people prefer quick ferments   
 (5-10 days), while others prefer longer ferments (3+weeks). If you’re  
 new to fermentation, experiment to see what you like, or read about  
 what other people prefer. As the maker of the jar, I happen to prefer
 5+ week ferments for sauerkraut & kimchi & 1 week for fermented   
 carrots.  



  
 The temperature will affect the speed of fermentation (faster when   
 warmer, slower when cooler). While your vegetables are fermenting,  
 you can expect to hear a bubbling sound as the gasses escape through  
 the water seal from time to time. 

8.  We do not suggest opening the jar until you think your ferment is   
 ready; opening the jar negates the effect of the water seal. Once you’ve  
 broken the seal, if you wish to let your vegetables continue to ferment,  
 be conscious of the potential for mold growth on the surface of the   
 brine water; check on it every 4-5 days.  

9.  Continue to replenish water seal rim: never let all the water   
 evaporate! To maintain the water seal, pour more water into   
 the water seal rim from outside. 

10.  Remove fermented vegetables and enjoy. Store fermented foods in   
 closed containers in the refrigerator; wide mouth glass mason   
 jars work well. Live-culture ferments will store for an indefinite   
 amount of time in a refrigerator. We suggest consumption within six  
 months.



Simple Sauerkraut
Ingredients:

Large Fermentation Jar: 9 Lbs Cabbage 
Small Fermentation Jar: 3-4 Lbs Cabbage 

Large Fermentation Jar: 4 Tablespoons of Salt, give or take 
Small Fermentation Jar: 1.5-2 Tablespoons of Salt

1. Before you begin, reserve two or three large outer leaves from 
 the cabbage for later use. Chop or shred the rest of the    
 cabbage. 
2. For a the Large Fermentation Jar, transfer half of the shredded   
 cabbage to a large bowl, and sprinkle it with two tablespoons   
 of salt. For the small Fermentation Jar, place all cabbage into a   
 large bowl with 1-2 tablespoons of salt. 
3. Crush the cabbage. This action breaks down cell walls,  
 encouraging fermentation -- don’t skip it! “Massage” the    
 cabbage with your hands and fists until it has released water   
 and become a different shade of green. The salt encourages  
 the process and creates a natural brine water. Try massaging   
 for five to ten minutes. The volume of the cabbage will    
 decrease considerably. You may also opt to use a pestle or a   
 kitchenaid mixer (on low) instead of your hands. 
4. Taste the cabbage. It should be pleasantly, definitively salty  
 —saltier than you would want it to be if you were going to eat   
 a whole meal of it, but not so salty that you don’t want to eat   
 any more of it. You’re making a condiment. After     
 fermentation it will taste different in some ways, but in many   
 ways it will taste like the ingredients you started with. Add less 
 salt and your kraut will be softer; more salt and it will be    
 crunchier. Experiment! 



5. Continue massaging. For a large batch/large fermentation jar,   
 add the rest of the cabbage and more salt to the bowl. Once   
 some cabbage has started to break down and make natural   
 brine water, it’s easy to add more cabbage and keep massaging.   
 Massage for 5 to 10 more minutes. Taste cabbage again and add    
 more salt as needed. 

 **If desired, add other ingredients like fresh herbs or other vegetables after  
 the cabbage is massaged. See suggestions on the “Some Hints” section** 

6. Place handfuls of massaged cabbage into the crock. Pack it   
 down as you go to eliminate air pockets. When you’ve finished,   
 layer the large cabbage leaves you set aside on top; they’ll help   
 keep the massaged cabbage in place. Then, place the half moon   
 shaped weights on top of the cabbage leaves. Those are really   
 going to keep everything in place. If there isn’t enough naturally   
 occurring brine water to fully submerge your cabbage and    
 weights, add a little brine water. Fermentation is simple and   
 safe, as long as everything is under brine. 
7. Choose somewhere stationary to keep your crock. Fill the    
 water seal, put the lid on the crock, and wait. The suggested   
 duration of fermentation is between 10 days and several weeks.   
 A lightly fermented kraut will taste fresh compared to a more   
 complex, lengthier ferment. Make sure the lid stays on the jar   
 during fermentation to maintain the beneficial water seal,    
 and add extra water to the seal periodically to compensate for   
 evaporation.  

8. Open jar. Enjoy!  



Radish Kimchi
Daikon Radish,  Small Jar: 3 cups Large Jar: 9 cups  
chopped into ½ inch cubes 
Carrots,  Small Jar: 2 cups  Large Jar: 6 Cups 
chopped
Red Onion,  Small Jar: 1 cup  Large Jar: 3 cups 
chopped
Garlic,  Small Jar 3 tbs  Large Jar: ½ cup 
chopped
Ginger, chopped  Small Jar: ¼ Cup Large Jar: ¾ cup 
(I put mine into a blender with water to juice it) 
Korean Red Pepper Powder:  Small Jar: 2-3 tbs  Large Jar: ¼-¾ cup 
Kombu Seaweed  Small Jar: 2 inches Large Jar: 6 inches
(tear into small squares, briefly soak in water) 

Saltwater Brine
Salt, Small Jar: 2 tbs Large Jar 5 tbs 
Mix salt into enough water to submerge all the vegetables.

Combine all the ingredients [excluding the brine water] and transfer into 
the crock. If large cabbage leaves are available, it is helpful to layer them 
over the top of the fermenting vegetables. Place the stone weights over 
the vegetables. Add brine water, completely submerging the vegetables 
and weights. Skim any floating vegetables off of the brine surface. Seal the 
crock, and allow the vegetables to ferment for three to five weeks.  



Variations
After a few years of making different fermented foods on a regular basis, I  

have a few favorite additions to plain sauerkraut to share. These ingredients  
are added to taste, and mixed in after massaging & salting. 

Cracked White Peppercorns with 
Chopped Fresh Basil 

c

Grated Lemon Rind with 
Chopped Fresh Tarragon 

c

Chopped Fresh Oregano
red pepper flakes,

chopped garlic
chopped onion

 & chopped carrots 
(similar to Curtido, the Salvadoran relish).

c

Chopped Green Garlic with
Coarsely Ground Peppercorns



Some Hints

Cabbage
Cabbage from the farmers market has a spicy kick to it that is rare in 

cabbage from the grocery store, and your kraut will taste better because 
of it. Make sure your cabbage is organic. 

Salt
Consider using Himalayan Salt or Sea Salt.  Iodized table salt is not 

recommended. 

Basic Brine Water Recipe:
Dissolve 1-3 tablespoons of salt in 1 quart of water 

Crock Care
Wash crock with warm, soapy water. Allow the Fermentation Jar to dry 

completely before storing. 

Further Information
We suggest reading Wild Fermentation by Sandor Katz.

We also suggest consulting the internet. Enjoy!

Feel free to contact us with any questions at: info@sarahkersten.com 
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