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The Story

ABOUT:

Kraut Source is a stainless-steel device that 
fits on any wide-mouth mason jar making 
it simple to ferment foods in small batch-
es. Kraut Source’s mission is to empower 
home cooks to easily create gourmet, fer-
mented foods that are delicious, nutritious, 
and economical. Inspired by the simplicity 
of old-fashioned fermentation techniques, 
Karen Diggs (founder), set out to stream-
line the live-culturing process by adapting 
the traditional crock-moat system for the 
modern kitchen. Karen launched a Kick-
starter campaign over the summer of 2014, 
where over 3,300 passionate fermenting 
fans from around the world contributed to 
bringing her vision to life.

FOUNDER BIO:

Karen Diggs is a nutritionist, chef, culinary instructor, 
and published author. She studied at the California Cu-
linary Academy (Le Cordon Bleu San Francisco). After 
graduation, she worked at the Mandarin Oriental Hotel 
in Hong Kong and helped open restaurants there. Sev-
en years later, Karen returned to San Francisco and en-
rolled in the holistic nutrition program at Bauman Col-
lege. Through her studies, she became fascinated by 
traditional fermentation methods, and was determined 
to share her passion for making these superfoods with 
her students, peers, friends, family, and beyond. 

Watch the Video Story: 
http://bit.ly/fg-ksvidsty

http://bit.ly/fg-ksvidsty


Why Ferment?

Health:
Fermented foods such as sauerkraut, kimchi, and pickles contain 
cultures that are the original probiotics. The lactobacilli strains keep our 
digestion and immune systems healthy. Fermented foods also provide abun-
dant amounts of dietary fiber, enzymes, and vitamins C, K, and B. 

Cost Savings:
Store-bought fermented foods can cost up to $8 for an organic 16-ounce 
package. The organic ingredients for classic sauerkraut cost less than $3 and 
will yield up to 32-ounces. By doing it yourself, you can save a lot of money 
and can ferment many seasonal foods. 

Flavor:
The fermentation process deepens flavors in foods that entice your taste 
buds and enhance any dish.

Preservation:
Fermentation is a time-honored and sustainable method to preserve produce 
from the garden or market, just as people around the world have done for 
generations.



Main Features

1. The all-stainless steel unit fits on wide-mouth mason jars of all 
sizes. It is build to last and dishwasher safe.

2. The spring-loaded weight keeps everything submerged in the 
brine. 

3. The airlock/moat system keeps oxygen out and safely releases 
carbon dioxide. 

4. The small-batch functionality encourages multiple, simultane-
ous ferments. 

5. It also takes up little space, and there is no need to transfer to a 
different storage container.



How it Works

Kraut Source Assembly Video: http://bit.ly/krtsrcelid

1. Chop up vegetables and put in a wide-mouth mason jar.

2. Pack vegetables, herbs, and spices tightly in jar.

3. Fill brine (filtered water + quality sea salt) above 
vegetables.

4-6. Assemble Kraut Source pieces.

7. Add water to moat.

http://bit.ly/krtsrcelid


Products

Kraut Source Unit:
1 stainless-steel unit with 1 FDA food-grade safe gas-
ket attached plus 1 spare gasket. Instruction manual is 
included.

Kraut Source Fermentation Kit
1 stainless-steel unit with 1 FDA food-grade safe silicone 
gasket attached plus 1 spare gasket. It also has 1 quart-
size, wide-mouth mason jar, 1 pack high quality sea salt, 
and 1 pack custom organic spices. Instruction manual is 
included.

Kraut Source Recipe Book
This companion recipe book includes 27 recipes for 
vegetable and fruit ferments such as Classic Sauerkraut, 
Real Pickles, Kimchi, Sweet & Hot Peppers with 
Garlic, Cherries with Vanilla & Cocoa Nibs, and more. 
Plus, learn how to turn your fermented mixtures into 
marinades, condiments, and cocktails!

Kraut Source Pounder
USA-made maple wood pounder efficiently packs your 
cabbage and other vegetables into mason jars. The 
smaller end can be used as a cocktail muddler.

Kraut Source Ring & Lid
This high-quality, environmentally friendly 304 
stainless- steel lid and ring will not rust or bend. It is 
dishwasher safe and fits on any wide-mouth mason 
jar. Write your ferments on the lid with non-permanent 
marker!



Eco-Packaging

Kraut Source is doing its part to lower its carbon footprint by 
using eco-friendly packaging that is made in the USA, 
compostable, and printed with soy-based inks. Inside the 
Kraut Source single unit and fermentation kit are white inserts 
that contain thyme seeds. This insert is a great opportunity to 
encourage customers to grow their own thyme for their next 
fermentation. Therefore, Kraut Source’s packaging goes 
beyond compostable, but is also regrowable!

Eco-Friendly Packaging Video: 
http://bit.ly/ksecopack

http://bit.ly/ksecopack
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