
Hot Sour Cabbage Recipe

Ingredients: Serves 4-6

One 450g head Napa cabbage

1 tablespoon kosher salt

2 tablespoons vegetable oil

8 small dried hot red chilies

25 Sichuan peppercorns

Dash of dark sesame oil

1 cup sugar

1 cup distilled white vinegar

1 tablespoon hot chili oil

¼ carrot, peeled and cut into thin 2-inch-long strips

One 2-inch piece peeled fresh ginger, cut into thin 2-inch-long strips

Method:

Cut the leafy top from the cabbage where it meets the thick stem.  Reserve the tops for another

use.  Cut the stems into strips about 4 inches long and ½ inch wide.  Place the cabbage strips in a

large pan.  Dissolve the salt in 1 cup of water, and pour over the cabbage.  Add several weights

(such as a frying pan or canned goods) on top of the second pan to weight it down, helping to

squeeze out as much water as possible from the cabbage.  Set aside for 1 to 2 hours, until the

cabbage is crisp and has given off a lot of water.  Remove the weights and the top pan, and drain

the cabbage.  In batches, transfer the cabbage to a clean kitchen towel and squeeze out the excess

moisture.  The cabbage should be quite dry, so that it will stay crisp.  Place the cabbage in a

plastic storage container.  Heat a large wok over high heat.  Add the oil, dried chilies, peppercorns

and stir-fry for 20 seconds.  Add the sesame oil, and then immediately pour the mixture through a

wire strainer into a small heatproof bowl.  Discard the peppers and peppercorns, and pour the

seasoned oil over the cabbage.  Clean and dry the wok.  Place the wok over low heat, and add the

sugar and vinegar.  Cook, stirring constantly, until the sugar dissolves, about 3 minutes.  Pour over

the cabbage, and add the chili oil.  Sprinkle the carrot and ginger over the cabbage.  Cool the

cabbage mixture to room temperature.  Cover and refrigerate overnight.  Serve chilled. (The salad

can be stored, covered and refrigerated, for up to 1 week).
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