BECAUSE YOU NEED ANOTHER HOBBY IN THE END TIMES



fer-ment-ed food | ( fer-'men-ted , 'fiid

FERMENTED FOODS ARE DEFINED AS-“FOODS MADE VIA CONTROLLED MTCROBIAL GROWTH AND ENZYMATIC

 CONVERSLONS OF MAJOR AND MINOR FOOD COMPONENTS:
[N THE CONTEAT OF FOOD, FERMENTATION TYPLCALLY INVOLVES NATURALLY OCCURRING BACTERTA SUCH AS
[ACTOBACTLLUS.
PICKLING: SOME FOODS ARE FERMENTED AS PARTOHHEPI(KHNGORSOURING PROCESS, BUT MANY ARE SIM N
PROCESSED WITH BRINE OF VINEGAR o TiM
o Bl o KL
o CHOCOLATE () o 0GHURT
o SAURKRAUT o VINEGAR (NOT FOOD, DONT@M)
o 0f WEWILL PRIMARILY BE TALKING ABOUT KIMCHL
o 50 HOT SAUCE & VINEGAR DURING THIS PRESENTATION



PRESERVES FOOD.

USE PRODUCE CLOSE TO EXPIRY!

NEW FLAVOURS!
WHY TF NOT

PROBTOTICS!

fOU ALREADY HAVE MASON JARS,

50 WHY NOT USE THEM!






Equipment needed

(WIDE MOUTH MASON) JARS
(WIDE MOUTH MASON) JAR LTD
SOMETHING TO R LEASE THE PK[SSURE
SOMETHING EL OKEEP AR OUT
| SANITLS ATION/ RILISATION
- FERMENTABLE MATERTAL: FRUTT/VEG/ MEAT
WATER
SALT
TONGS
APOT
KITCHEN SCALES (PREFER
O TH ETRICSYST
CHOPPING BOARD
KITCHEN KNTFE

Sety )

SOMETHING
10 KEe? ALR
OUT

MOULD 5 NOT YOUR FRTEND, BUDDY

i)
EM




ALL FERMENTABLES MUST BE COMPLETELY SUBMERGED
ANY PROTRUDING FROM THE LIQUID ARE AT RISK OF SPOTLAGE













Time to get salty
SALT HAS BEEN USED HISTORLCALLY T0 PRES
T HAS A DERYDRATING EFFECTS ON. SOME
LACTOBACILLUS TS MORE TOLERANTTO SAL
§-10% TOLERANCE HAS BEEN-REPORTE
TYPICAL FERMENTATION SALINITY RANGE: (1)3-3%
SEASALT O PICKLING SALT AECOMMENDED \
[ODISED SALT SHOULD NOT BE USED FOR AESTHETIC & ANTIMICROBTAL PURPOSES
TABLE SALT CONTAINS ANTI-CAKING AGENT

RVE FOOD
EBACTERTAL CELLS, WHI[H KI L5 THEM

| |

@—-—1cc




How to salt

FOR BRINE FERMENTS: %

T MAKE A BRINE B WEENZ-S%( APPROX A% 15 FINE)

USTNG METRLC MEASUREMENTS: JUSTUSE % /Y. 50 FOR SDUAAL OF A e BN, Ust 206 SAT B
USIN»GIMPERIALMASUREM 75: 1 (VL) TBSR <196, 117 - W13 175473 wl

R 19 - RO

L LTBPIN LT GIVES % BING

FOR DRY FERMENTS (PEPPER MASH, SAUERKRAUT OR KIM(HI):

USE ~1.5-2 % OF TOTAL WELGHT OF FRULT/VEGE

APPROY. 1 TBSP FOR EVERY 1 1/2 LBS OF VEG (2&/>2T3va 5 ~1.3% SALINTTY

HTTPS:// MYFERMENTEDFODDS.COM/TO0L /RIN -CALCULATOR/




Brine Recipes

250 ml 500 ml 750 ml 1000 ml 2000 mi 3000 ml 4000 ml
5g 10 g 159 20 g 404g 60 g 80 g
9¢ 18 g 26 g 35¢ 70 g 105 g 140 g

13 g 25 g 38 g 50g 100g 150g 200g

25¢g 50 g 75g 100g 200g 300 g 400 g

1cup 2cups 3Cups 1Quart 2Quarts 3 Quarts 4 Quarts
2% 59 9g 14g 19g 38g 57 g 76 g
3.5% 8g 17 g 25¢g 33g 66 g 99 g 182 g
5% 12g 24 g 35¢g 47 g 95 g 142 g 189 g
10% 249 47 g 719 95g 189g¢g 284 g 379 g

2% ~ Onions, garlic, broccoli, cauliflower, carrots,
beet kvass, horseradish, potatoes, green beans, etc.
3.5%-5% ~ Cucumbers and Peppers (mold easily)
10% ~ Pepper mash (molds very easily)

Self-Brining Vegetables (Beets & Cabbage):
Mix 5-6 grams of Himalayan Pink Salt to every
pound of cleaned, prepared vegetables. Top off
with 2% brine solution if necessary.
: - . !
m




Fermentation

ST6NS OF FERMENTATION SHOULD.START WETHN A DAY OR TWO
 SLIGHT BUBBLES OBSERVED ON THE SURFACE OF THE FERMENTABLES
DON'T WORRY ABOUT CLOUDY BRINE:
REMEMBER THE PRESSURE RELLEF METHODS)
 PACKING LEVEL TS IMPORTANT - DON'T OVERFILL
TYPLCALLY COMPLETE WITHIN A MONTH OF LS5
WARMER TEMPS ACCELERATE FERMENTATION

DOSN'T SEEM TO BE AS TMPORTANT A5 SACC. FERMENTS
AGING ISN'T A DIATY WORD




i
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When is the fermentation finished?

CERMENTED PEPPERS ARE DONE WHEN THEYARE SOFTER TOTHE TOUCH AND-RAVE A MORE SOUR FLAVOR.
ST THE FERMENT REGULARLY (DALLY!) UNTIL LT HAS REACHED THE DESIRED FLAVOR AND CONSISTENCY.
ONGER FERMENTS WL PRODUCE A MORE * FUNKY* FLAVOUR

LON
H)RHOT SAUCE, WE WANT THE PEPPERS TO BE FATRLY LIM, AND FOR THESALTING) T0 8 CONSIDERABLY REDUCED
BEFORE BLENDING.

[
i

WHAT DOES FERMENTED HOT SAUCE TASTE LIKE!

FERMENTED HOT SAUCES HAVE A SLTGHTLY SOUR TASTE THAT 15 CAUSED BY FERMENTATION OF SUGARS TO LACTIC
ACID DURING THE FERMENTATION PROCESS.

FERMENTED HOT SAUCE SHOULD TASTE SLIGHTLY SOUR WITH AN OVERALL TANGY CHARACTER.



GAM 15 A WHITE FILM THAT OFTEN COVERS THE TOP OFYOUR FERMENTS. -

- LFITFORMS, SKIM TH[ KARM YEAST OFF TH[ SURFACE. DON'T WORRY IFYOU CAN'T GETIT ALL ITWON'T HURT
i e | \ |

THERE ARE A NUMBER OF FACTORS THAT CAN CAUSE KAHM YEAST TO FORM ON YOUR FERMENT, BUT THE
(OMMON BEING:

~ HIGHER TEMPERATURE

OPEN-ATR FERMENTATION {NO CLDSED LID)

FERMENTING SWEETER VEGETABLES, LTKE PEPPERS OR CARROTS

KARM 15 COMMON TN THE ATMOSPHERE AND TENDS TO THRIVE TN A FERMENTATION NVIRON)
WHAT DOES KAMH LOOK LTKET

STRINGY, WRINKLED, WHITE TO OFF-WHITE FILM-LIKE

NOT FUZLY, BUT MORE f

BUBBLES OF CARBON DIOXIDE OFTEN GET TRAPPED TN KARM YEAST




memegenerator. .net

WHAT DOES MOLD LODK LIKE ON A FERMENT] LT
RATSED FROM THE SURFACE TR . :
USUALLY COLOURED (WHITE, BLACK, BROWN, GREY, BLUE, GREEN. YELLOW, PINK, PURPLE AND/OR ORANGE)
FU22Y APPEARANCE RATHER THAN FLAT

SPOTTY AT THE BEGINNING, EVENTUALLY COMING TOGETHER TO FORM A LAYER






| POUND CHLLL PEPPERS
| QUART UNCHLORINATED WATER
| TABLESPOONS SALT

-1 CUP WHITE WINE VINEGAR TO

YOUR PREFERENCE (USE A 600D
QUALLTY VINEGAR FOR BETTER
QUALTTY HOT SAUCE)



Preparation of Produce

WASH DIET OFF THE BODY. THERE-MAY BE WARMFUl (ONTAMINANES (BACTERIAL, CHEMICAL
~ DON'T SCRUB O TREAT T00 HARD |

WE WANT TO UTILISE THE NATURALLY OCCURRING LACTOBACTLLUS!

~ SANITISE PREPARATLON SURFACE, KNIVES FTC

REMOVE ANY OBVIOUSLY SPOTLED VEG, OR CUT AWAY AFFECTED AREAS

CHOP TNTO SLICES (YJULIENNE, CQUARTER) OR SMALL CUBES

10 SEED, OR NOT TO SEED PERPERS]

)
REMOVING SEEDS WILL GIVE A SMOOTHER SAUCE, VERY LITTLE DIFFERENCE TN FLAVOUR (OR
HEAT) REPORTED



0% L
FILLTO THE SHOULDER
 TIP: ALWAYS PUT THE SMALLER

[TEMS FIRST, AS TREV RAVE A
TENDENCY T0 FLOAT.

UVERFILLING! BE PREPARED TO
MOP UP BRINE!




Aftor formentation

SEPARATE PEPPERS FROM BRINE.
& ST

[DECANT OR USE A STRAINER)
NETAIN THE BRINE.

 THIS WILL BE USED TO THIN.OUT YOURAOT
SAUCETO THE DESIRED CONSISTENCY.

OR A STARTER FOR ANOTHER FERMENT!
USE TN SAUCES/GRAVIES

ERATE YOUR FERMENTED PEPPERS FROM THE BRINE .

- BLENDING.

ADD THE SOLIDS TO A BLENDER, AND ADD A SMALL
AMOUNT OF-THE RETAINED BRINE TO STAKT.

DONT-ADD TOO MUCH, AS THIS WILL THIN THE
SAUCET00 MUCH

KEEP ADDING BRINE UNTIL THE SAUCE TS JUST
THIN ENQUGH,

UPTIONAL: ADD APPLE CIDER VINEGAR IN ADDITION
T0 BRINETO HAVE A MORE ACIDIC FLAVOR, AND TO
KEEP THE HOT SAUCE FOR LONGER.



Final Steps

ADDING FRUTT!

~ RECOMMEND TO ADD AFTER FEAMENTATION TS -
(OMPLETE

FRUIT FLAVOUR CAN BE LOST DURING FERMENT
~ADDTO BLENDER TO TASTE

BOTL THE SAUCE TO KILL LACTO

WEDON'T WANT THE FERMENTATION T0
(ONTINUEIN THE BOTTLE!

- BOTTLE AND REFRIGERATE.

ALL FERMENTED FOODS MUST BE REFRIGERATED.

KEFRIGERATED HOT SAUCE WILL LAST FOR MONTHS IN A
SEALED CONTAINER.

BUY 07 WOOZY BOTTLES, TYPLCALLY (51 EACH
REUSE, RECYCLE £1C

USE THE ORTGINAL MASON JAR

EFRIGERATE



Pepper mash

PEPPER MASH 15 A COLLECTION OF CHILT PEPPERS THAT HAVEB EN MASRED TOGETHER WITH SALT THEN FERMENTED

-~ PEPPERS SHOULD BE PREPARED IN A FODD PROCESSOR ORUSEA PESTLE [F & MORTAR OR SIMPLY FINELY CHOP THEM IF
10U P RHERAMOREHAND ON APPROACH.

%
USE L TEASPOON SALT PER POUND OF PEPPERS. L POUND OF PEPPERSSHOU D PROCESS DOWN T ABOUT 1 CUP.
50, L TEASPOON OF SALT PER CUP OF MASAIS ROUGHLY 23% SALT BY WEIGHT.

THE PEPPERS WILL BEGIN TO RELEASE THETR MOTSTURE RTGHT AWAY

WATER CAN BE ADDED (SPARTNGLY) TO KEEP THE PEPPER SOLIDS SUBMERGED



HOW TO MAKE KOREAN FERMENTED NAPA CABBAGE KIMCHI



9B 7 L] - 7 [ )

% /0 3 ] 4 R B> 8% i1

2/ @/ H Y ro. fl 498 i H
|

=7 @ TNDITIONALKOREAN SIDEDISH
ol @ (AN BE MADE WITHTUST ABOUT ANY VEGETABLE

®  SALTED AND FERMENTED WITH ENDLESS SEASONING.
o OPTIONS

©  TRADITIONALLY STORED UNDER GROUND I LARGE POTS 0 |
MODERATE TEMPERATURE

) -IN_ KOREAN TT TRANSLATES TO “SUBMERGED- VEGETABLE



* CUT THE ROOT END OF THE CABBAGE TNFAGROSS, [ [ 7%

~JUST ENDUGH S0 THAT YOU CAN PULL THEM: THE PLCTURE IS ACTUALLY BOK CHOY
APARTANDRI D THEM THE REST OF THE WAY -

| TAK THE QUART 5 OF CABBAGE AND SALT

-~ GENEROUSLY (1/2 CUP) MAKING SUURE SALT GETS

B ETINEEN THE LEAVES

PUT IN A LARGE BOWL AND COVER WITH WATER
AND LEAVE FOR 6-8 HOURS

DRAIN AND WASH THEM THEN CUT OK RIP THEM
INTO SMALL PTECES '




(ather your othe
THIS VERSION 15 VEGAN 50 DAVID COULD ENJOYITAS

WELL: o s - [ JUST USE A 2 BALL TAR THAT CAN HANDLE SOME

® Ui (UP- KOREAN R PEPPER FLAKES OR OWD PRESSURE, BUT DON'T SCREW THE LID ON VERY
(NOT ITALEAN RED PEPPER FLAKES) T

o Y (UP-HONEY _ SN WA

®  TABLESPOONS = GARLIC, MINCED b4 —

® | TEASPOON — GINGER, GRATED ‘

® - GREEN ONTONS, CUTINTO / INCH PT

o Uy (UP-ONION, HN Y DICED OR GRAT[D «

® Uy (UP— SWEET RICE PASTE (HALF WATER, HALF -

SWEET RICE FLOUR)

P . 1 ';"!m'r\u
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-‘»_;._;:."’IADDTO ]AK AVINGA BoUT 20% OF THE
VOLUMEAT THE TOP

A NATURAL BRINE FORM -
| UGHT ¥ (10 ELTD (OR GET BURPING LID)

* [EAVE AT ROOM TEMPERATURE FOR 2 DAYS T0

FERMENT THEN REFRIGERATE
WILL BE GOOD FOR A FEW WEEKS






Introduction to Vinegar

VINEGAR 5 A SOUR LTQUTD PRODUCED FROM THE FERMENTATION OF DIL UTEDA (OHO PRODU[TS.
| ETHANOLTS OVIDISED TO ORGANIC COMPOUND ACETIC ACTD

USED TN MANY CULTURES AS A CONDIMENT AND PRESERVATLVE, VINEGAR CAN BE MADE FROM A VARLETY OF
LIQUIDS, INCLUDING MALTED BARLEY, RICE, AND CIDER; HOWEVE R AS TS NAME SUGGESTS, 1T WAS PROBABLY

- [IRST MADE FROM WINE

THEWORD VINEGAR DERTVES FROM THE OLD FRENCH VINATGRE, MEANTNG “SOUR WINE

[T'S A GREAT WAY 0 USE LEFTOVERS!



What does one need to make vinegar?

ALCOWOLIC BEVERAGE (BEER/CIDER/WINE)

- TIME

A MOTHER

What 12 a “Mother™?

A 'MOTHER” 15 A SUBSTANCE COMPOSED OF A FORM OF CELLULOSEAND ACETIC
ACLD BACTERLA THAT DEVELD?S ON ERMENTING ALCOHOLIC LIQULDS

OFTEN APPEARS AS A GELATINOUS DISC (CF SCOBY FOR KOMBUCHA)

USING A SCOBY FOR VINEGART @~ 1% ACTDTTY THE YEAST DIE {LACTLC ACID BACTERA DIE OFF AT HIGHER ACTDITY)
LEAVING ONLY MOTHER OF VINEGAR CONTATNING ONE TYPE OF ORGANISM (ACETTC ACTD BACTERTA) TO FEED ON
ALCOROL.




I

9%/ 1

287 F © 7

% /0 D e A’

YWIHREere ¢ 1AL &
d A A M e

mother?
BUY ONE

HOMEBREW STORES

HEAHHFOOD STORES

ONLINE
- VINEGAR ‘WITH THE MOTHER

BORROW ONE

USE A SCOBY OR A MOTHER FROM A FRIEND!

MAKE ONE

WARM RED WINE VINEGAR OVER A LOW HEAT FOR 10-15 MINUTES
ALLOW TO COOL SLTGHTLY BEFORE ADDING MIX EQUAL VOLUMES OF RED WINE
COVER & KEEPTN A WARM PLACE FOR J-% WEEKS.




1 CHOOSE THE ALCOHOLTC BEVERAGE (BEER. WINE, CIDER, MEAD)
SULPHITE FREE |
L0 B

). SANTTISE WITH HOT (NOT BOTLING) WATER

3. ADD THE MOTHER

b COVER LODSELY

5 MOVETO A (WARM APPROY. B0°F) AREA WHERE LT WON'T BE DISTURBED

b WAIT

] TS DONEWHEN YOU SAY TT 15; TF IT SMELLS & TASTES LTKE VINEGAR THEN TT'S DONE



__DEREK DELLINGER ==

4&,_*‘ et

ST e AN (OM/

UTT0://INSANEINTHEBRINE COM/ UNRELATED FERAGE @
HTT0S:/ /WM FACEBODK COMUGROURS/ RS, LR IR ASEEE

FERMENTED HOT SAUCE SOCTETY: HTTPS:/ /Wy FACRORREONEAGROVYS /1R TR 125 083 %
REDDIT: HTTPS://WWWREDDIVCOM /R /HOTOAU (ERECTPES
HITPS: //WWW REDDIT.COM/R/FERMENTATTONY



https://www.chilipeppermadness.com/
http://insaneinthebrine.com/
https://www.facebook.com/groups/2085548908329490/
https://www.facebook.com/groups/2186993828252093/
https://www.reddit.com/r/hotsaucerecipes/
https://www.reddit.com/r/fermentation/
https://www.reddit.com/r/HotPeppers/

