What is kimchee?

The Korean national dish, kimchee, is a pungent and spicy picked vegetable condiment that accompanies most Korean meals.  Kimchee can be made with an array of vegetables, but the most common variety calls for fresh cabbage and white radish, which are washed, cut, salted, and placed in brine brimming with chili peppers and garlic.  The mixture is pickled and then stored in huge sealed earthenware crocks either buried in the backyard or set on a rooftop.  The kimchee is dug up as needed in the kitchen.  More exotic vegetables, such as pumpkin and eggplant, also make for delicious kimchee.  For those who don't have a yard or don’t want to dig it up, commercial kimchee is available in most Korean and Chinese grocery stores in the United States.

