
Recipe Kit Name:  House Sauerkraut

1 Gallon Sauerkraut Recipe and Instructions

Shopping List

• 2 Medium Cabbages
• 1/2 White Onion
• 1/2 Purple Onion
• 2 Jalapenos

Fermentables: Flavoring and Spices:
    • 1/3 Cup Kosher, Sea or Himalayan Salt
     (Any salt except for Iodized)
  

Yeast: (Not Included in kit)
• Culture already on all of your
   vegetables 

 

Estimated ABV:  0%  •  Esitmated OG:            •  Esitmated FG:  

Directions:
Chop up your cabbage however you want.  We like 4 - 6 inch long by 1 - 2 inch wide pieces that make it easy to eat and spoon onto 
sandwiches, but small enough that you can still stu� the pieces into your 1 Gallon Carboy.  Chop all of your other veggies into convenient 
cubes.  Weigh your carboy and write down the ‘Tare Weight’.  Next, stack, stu� and pound all of your vegetables into the one gallon carboy.  
Get as much of the vegetable matter as possible into your carboy, and remember that you are going to lose 20% - 30% of all of the mass of 
the veggies.  Once your carboy is full, add in your water.  You will need approximately half a gallon of fresh, cold water.  Add water slowly 
until your veggies are covered.  Leave an inch or two of space at the very top of the carboy to allow for fermentation activity, and try to 
make sure that everything is under water.  Weigh your full jar, and subtract out the carboy ‘Tare Weight’.  Multiply that number by .02, or 
2%, to determine exactly how much salt to add.  Add in your salt, which will be around 1/3 cup, and shake vigorously to get it all dissolved 
into solution.  Add your lid with airlock, and allow 7  - 21 days for fermentation, depending on the texture you want.  Remove from carboy 
and add to mason jars.  You can store your �nished sauerkraut in the fridge for at least a month, safely up to 6 months, and probably way 
longer.  For more information on the science behind Sauerkraut, read our article on BrewCranium!

Style:
Non-Traditional Sauerkraut
Our House Sauerkraut is made for beer brats, pulled pork, or just a mid-day snack.  Adding in just a hint of heat from the jalapeno and the 
�avor and texture of the onion give it a multi-dimensional character that is in�nitely customizable and insanely delicious!  Use this recipe 
to create your own fresh, crisp sauerkraut, then add your favorite veggies or additions to make your own House Sauerkraut!

Brew Day Notes and Changes:

BREWCranium
READLEARNBREWCHILL

Have a question? Research our BrewCranium at BrewChatter.com. You’ll �nd great articles
and information to help you with your ideas and brew day!
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