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			Oh, Hello There.

			Most days when I’m behind the counter, I’ll get some eager person, wild-eyed and firing fermentation questions at me. They want me to explain the mechanism for all the weird shit that’s going on in all these jars and crocks, and most of the time I shrug and say, “I dunno.” This, of course, usually doesn’t go over that well, so I’ll wryly add, “I approach fermentation from a craft perspective.”

			Indeed. Which is to say I’m a bit of a dum-dum who doesn’t really know what the heck I’m doing. I can’t imagine many old-timey fermenters understood exactly what was going on when they were salting cabbage and storing it away in big mud pots either, bless them. Knowing that gives me the strength I need to carry on making things when I have zero idea what’s happening.

			That’s been a major theme in my life. As a moderately successful chef and restaurateur, who is pretty famous within the square block of Southeast Portland that Fermenter inhabits, I’ve always pushed forward into the inky darkness of not knowing. It isn’t fearlessness or courage, but rather a sort of advantageous dim-wittedness that allows me to try all sorts of things out. Luckily, I also lack an ability to be too terribly embarrassed, which allows me to fail over and over again without slowing down.

			This is an important trait for a fermenter. When some time ago I was having major texture deterioration issues with some cabbage kraut, I asked the experts at The Cultured Pickle Shop in Berkeley, California (this page), what I was doing wrong. Kevin Farley, co-owner there with his wife, Alex Hozven, let me in on a little secret when he said, “I imagine you will find, as we have, that fermentation is a cruel collaborator, and will continue to fuck you over. Hopefully it will keep you humble.”

			And there you have it. Even the experts make something awful from time to time. What I’m driving at here is, when you approach fermentation projects, be ready to make some really disgusting things. Take plenty of notes so you can figure out what the heck happened, and then try not to repeat those processes and re-create those conditions. But don’t ever, ever feel bad about trying.

			I used to work for a chef who was a real asshole, but who did leave me with one gem. He told me, “I’m not better than you, I’ve just fucked up more than you have.” So, go fuck stuff up, and make a million things. See which ones are good, and then hold on to those babies.
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			WHO THE HECK ARE YOU?

			I was raised in a fairly boring midsize town in the Bay Area named Livermore. After my parents divorced, we moved around a lot, landing in the great and noble city of Hayward in the East Bay. I spent a good amount of time there pissing off my parents, running around and hanging with other kids who liked pissing off their parents too. I was a fat, nerdy, somewhat androgynous, vegetarian weirdo, and I was unliked by most of my classmates. During my sophomore year of high school, I finally found a group of other weirdos who were having a hard time fitting in as well: punks.

			Oh punks, beautiful punks. Even they had their hierarchies of cool, but a goofball like me could still find a way to wedge into their culture. I spent nearly every weekend at punk temple 924 Gilman in the early ’90s. When I got beat up by a bunch of Nazis by the truck trailers down the street from Gilman, I joined a group of anti-racist kids called SHARP (Skinheads Against Racial Prejudice). After that, I went running around pretending to be a tough guy. Of course, I’m not very tough, and I remained fairly terrified while hanging out with these insane people for the next five years or so.

			I continued my anti-racist skinhead gig when I moved up to Seattle, where I was very into wearing Levi’s Sta-Prest trousers and red socks for many years. I am, as the kids say, over it now. (I know, I know: if you’re not now, you never were. Oh well.)

			I think that the first time I knew I wanted to cook (that is, to be a cook more than wanting to actually cook) was when I saw some swarthy-looking fellas in chef whites smoking cigarettes by a dumpster behind a restaurant. It had that same cachet as punk to me. Street tough and working class. I was instantly obsessed with kitchen culture, which I treated like any other subculture I obsessed over. I got my first kitchen job as a dishwasher at a terrible steakhouse where the chef wore cowboy boots and tried to impress the young waitresses by slinging kegs over his shoulder.

			I went on to cook at many mediocre to fair restaurants throughout Seattle before wandering over to cook in a resort in Guam. I went from there to Miami, then New York City, then Jacksonville, Florida, and finally here to Portland, Oregon. Lots of stuff happened in all those places, but I’ve got to start talking about Fermenter here sooner than later, no?

			Fermenter isn’t a huge restaurant—we have just under 60 seats total inside and out, but we have really big hearts, and fermentation feeds so much of what we do. Fermenter’s ethos centers around accessible, seasonal, handmade craft food made with local, organic agriculture and goods. We serve food that’s craveable but also really good for you. Isn’t that nice?

			Fermenter also aims to make people feel good when they come in. Hospitality is an important aspect of being human with other humans. Making food without someone to make it for is pretty dreary.
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			I hope you agree when I say that everyone deserves dignity and respect. Cooking can do that for people. It is super-duper intimate, and you need to go about it responsibly. You are literally putting things into another person’s body. And, if you’re going to do that, you need to do it with consent. That is to say, if you say it’s vegan and organic, you better damn well make sure it’s vegan and organic. There are also some implied things in that consensual agreement, like, you know, not serving things that fell on the ground or that have broken glass in them.

			If you think someone would be mad if they knew what you were feeding them, don’t do it. But do make people feel welcome and offer them tasty and healthy things to eat. Maybe cooked up from this rad new book that you’ve got.

			And, for the record, I 100 percent fully believe in keeping the Y in DIY. Do it yourself. Please. Make things! I won’t hold your hand; you’ve gotta do the work, but I will give you a lot of advice, whether you ask for it or not.

			I’ll teach you how to be the blue-ribbon vegan at barbecues by bringing a big old bowl of our pickle-and-dill–loaded Fermenter Potato Salad, a stack of our BBQ Tempeh Sammies, a wheel of our hazelnutty Wine-Washed Aged Cheese, and a few chilled bottles of Fermenter’s fizzy Raspberry—Lime Leaf Kefir in your funny little tote bag. You know the one I’m talking about.

			Then I’ll go on and on about how to make the best gosh-dern vegan Reuben (Koji Beets, yo!) on the planet (this page), and how to make all sorts of super-tasty kitchen staples like our Hot Behind Hot Sauce, North Coast Kraut, Chickpea Miso, Kombucha Honey, and Apple Cider Vinegar. In other words, I’ve got you.

			OK, let’s make some tasty food!
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			Getting Started

			Before you get going on any of the book’s ferments, Liz and I thought a short and sweet lowdown on the basics of fermentation, including a bit on how we do things at Fermenter, would be helpful.

			One of the most important things to keep in mind with all ferments, not just ours, is that patience is key. Food and drink fermentation—even when it’s a superfast ferment like our few-days Water Kefir, less-than-a-week Shio Koji, or our about-a-week krauts (this page)—is never going to be an instant-gratification kitchen project. Good things, however, come to those who wait. Breathe. Slow down a little. We love you.

			What Is Fermentation?

			Quick pickling is when you simply use a vinegar brine to get your fruits and veggies into their pickle suits. Fermentation, however, takes its sweet time. Although it doesn’t sound very appetizing, fermentation is essentially controlled rot.

			When you ferment foods and drinks, you prep tasty whole foods—fruits, vegetables, beans and legumes, nuts and seeds, etc.—and then set up the proper conditions for microorganisms to break them down and transform them into something that’s usually significantly more delicious and nutritious than what you started with. Sometimes the process is a bit slow (hello, Chickpea Miso, this page, and Wine-Washed Aged Cheese), and sometimes it’s superfast (hey, Ginger Beer, this page, and Pickle Kraut). An added bonus is the historic thousands-of-years-old intent: ferments are heaps more shelf stable than their raw and fresh former selves.

			
				I Don’t Know What I’m Doing

				I made kvass for the first time a couple years ago. If you don’t know what it is, it’s a very low-alcohol Slavic and Baltic fermented drink made with rye bread. Had I ever had it before? No. Had I ever watched someone make it? Nope. Why did I decide to make kvass, you ask? A lot of the foods and drinks I make have a very simple motivation: I want to try something new. I want to learn something and get my hands in it. The really important and, I think, cool thing is that a lot of the time, I mess things up. I think you should too.

				I made the kvass, drank a little, and thought, This isn’t very good. There was too much residual sugar, the ABV (alcohol by volume) was too high, and the flavor was off. I took it to Bonnie Morales, chef-owner of the Portland Russian restaurant Kachka. She drank a little and said, “This isn’t very good.” She was right; it sucked. And that was OK. It simply meant I had more work to do.

				If you want to understand how to be a successful person in any field, you shouldn’t be afraid of fucking up. And when you do fuck up, learn a lesson or two from it. If you go about life paralyzed by fear, then you’re not going to go anywhere. That isn’t to say I’m never afraid—heck no, I’m often terrified. I just don’t let it stop me.

			

			Building a Ferment

			You know that real estate saying “Location, location, location”? Fellow fermenters, please repeat after me: “Conditions, conditions, conditions.” If you create the ideal conditions for bacteria, yeasts, molds, etc. to thrive throughout the fermentation process, you’re well on your way to future deliciousness. Ingredients matter too, of course—heck yes they do—but most importantly you want to make your environment as hospitable as possible to all the microorganisms. These are the superstars who will work their asses off to turn your raw veggies, fruits, legumes, grains, etc. into yummy, next-level things.

			LAB Ferments

			Most folks dipping their toes into fermentation start with LAB ferments—krauts, sour pickles, fermented hot sauces—to name a few. The first six recipes in this book, in fact, are all LAB ferments, meaning they have lactic acid bacteria, a.k.a. Lactobacillus, which is on the surface of just about everything, to thank for their tasty fermentation transformation. If you want to sound like a pro, go ahead and shorten lactic acid bacteria ferments to LAB ferments like the cool kids do.

			Below the Brine

			The old pickling and fermenting adage, “Below the brine and it’ll be fine,” is spot-on. Please follow that advice when making our Sour Dills & Pickle Brine, Hot Behind Hot Sauce, North Coast Kraut, and any of our other lacto-bacteria veggie ferments.

			The reason why you want to keep these fermenting veggies under the brine is because they’re anaerobic, the opposite of aerobic. That means, as they ferment, they don’t want to come into contact with very much air. If they do, less desirable microorganisms often barrel through the door—ones that cause surface molds and yeasts, like the ubiquitous kahm yeast (see What the Heck Is Kahm Yeast, Anyway?). The end result of these little jerks crashing your fermentation party is, more often than not, off-flavors and textures. It’s not the end of the world, but it’s definitely not desirable, and it’s generally very much avoidable.

			Have Controls or Lose Control

			Don’t change everything all at once from one batch of a ferment to the next. Be like a lab-coated scientist, and make only one small change or two each time you make the thing. That way, you’ll know much better what worked and what didn’t. You believe in science, right?

			With tempeh (this page), for instance, I highly recommend that once you find a bean, legume, or bean, legume, and grain mix that works for you, make tempeh with that over and over, until you get it just right, and then you’ll really learn tempeh. If you’re constantly changing your substrate (the medium in which the reaction takes place, your beans/legumes/grains), it’ll be difficult to understand how things should progress time-wise, smell-wise, taste-wise.

			I started with 100 percent black bean tempeh. I’m guessing I made black bean tempeh nearly 50 times before I finally moved on to other combos of beans, legumes, and grains. That was my tempeh school. I graduated.

			While I’m at it, please start with relatively traditional ferments before you go nuts. How many cooks have I met that have made super-complicated, oh, I don’t know, possum paw garums, but never a simple soybean miso? Well, none, but you get what I mean. Use and learn from the map, and at least get the lay of the land before you chuck it out the window. Also, don’t litter.
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			Organic, Please

			Fungicides, herbicides, and pesticides can adversely affect your ferments. It’s best for the planet, as well as the success of your ferments, to use organic. Please do. Chemicals kill microbes.

			Let’s say you don’t use organic beans, legumes, and grains for our various tempehs (this page). The short and not-so-sweet of it is, you might end up with spotty Rhizopus growth (this page) throughout, even if you follow every step of our recipe to the letter. If those guys making up the substrate of your tempeh have been born and bred on fungicides, well, how much of a chance does the Rhizopus really have? Rhizopus oligosporus and Rhizopus oryzae, by the way, are the good guys, the BFFs of tempeh. They are the common fungi that make tempeh, well, tempeh. When Rhizopus is perfectly bloomed, on the surface of and throughout the tempeh, it looks like a white fluffy blanketing of snow.

			Daily Check-Ins

			You don’t have to check on most actively fermenting ferments daily: some can go for weeks to months A-OK like a hermit (I’m looking at you, Chickpea Miso), with no outside interactions. But I think you should bug them a bit, at least while you’re learning the ropes. By doing so, you’ll keep things like kahm yeast and other icky molds and bacteria at bay, and you’ll also get a better idea of the whole process and the day-to-day and week-to-week transformation. Also, please taste-test when you do check in. Don’t forget to feed the fermenter!

			Stay on the Dark Side. Maybe…

			You know how people are always saying how important it is to keep ferments in the dark and out of direct sunlight? Are ferments vampiric? No, many of them include hearty amounts of garlic! Are they shy? Most are fairly bold, actually. So what’s the deal?

			Actually, I’m just not sure. I don’t believe direct sunlight, other than possibly increasing the heat of my crock, will be all that harmful to lactic acid bacteria ferments.

			There’s a lot of contradictory information on whether light is beneficial or harmful to yeasts used in fermentation. Some say sunlight can cause yeast overgrowth, while others say sunlight kills yeast. One thing is for sure, when you ferment out of direct sunlight, you stand less of a chance of overheating your ferment.

			It’s traditional to keep many ferments out of direct sunlight. Maybe that’s enough of a good reason? I’m guessing that most seasoned old-timey makers had really high-quality ferments in their cellars. They were reliant upon them, so they weren’t fucking around. Who are we to argue with thousands of years of expertise and anecdotal evidence?

			Of course, there are tons of exceptions. Please go with your gut and try stuff out. Maybe make two small jars of the same ferment, and hide one in a dark closet and put the other on a south-facing windowsill (if you’re in the Northern Hemisphere) and find out. Keep me posted.

			Tare It Up! A.k.a. Making Brine by Using a Scale

			In a lot of the recipes in Part 1 of the book, you’ll see both a recommended salt volume and a salt-by-weight percentage in the ingredient list. Adding salt as a percentage of the ferment’s overall weight is a more precise way to salt your ferments, and it’s how we do it at Fermenter. You’ll obviously need a kitchen scale (this page).

			In most of the recipes, we ask you to add either 2 to 2.5 percent salt or 5 percent salt. Don’t worry—we always include volume as well. A scale can be a really reliable kitchen friend, though, because it allows you to be much more precise.

			Tare it up! Turn on your kitchen scale, and set it to grams rather than ounces. Place the clean vessel that you’ll be fermenting in onto your kitchen scale, and tare the scale—in other words, reset the weight to 0 grams. Once tared, leave the vessel on the scale and add all the ingredients that you’ll be fermenting, except for salt, and including water if you’re using it.

			Once you’ve added all the recipe’s ingredients, including water if it’s called for, take the total number of grams designated on the scale and multiply that number by the percentage of salt called for in the recipe. If the recipe calls for 2 to 2.5 percent salt, then multiply the number of grams respectively by either 0.02 or 0.025. If the recipe calls for 5 percent salt, then multiply the number of grams by 0.05. The resulting number is the weight in grams of salt called for in the recipe. So go ahead and weigh out that amount of salt and then add it to your ferment. Easy!

			Keep It Clean

			Wash your hands and forearms with hot, soapy water before you start a new ferment. Scrub under your fingernails! If you don’t feel like scrub-a-dub-dubbing, then slap on some vinyl or nitrile gloves.

			Treat your fermenting vessels—jars, crocks, jugs, buckets, whatever—the same way. Clean or sanitize them properly. We wash ours with hot, soapy water at Fermenter, and after that we spray them with a 50/50 vinegar-plus-water solution. Use any vinegar, as long as it’s at least 5 percent acidic, which means it has a pH of 2.4 or less. Distilled white, apple cider, and white wine vinegars are all great and are typically in this range. Air-dry your sanitized fermentation vessel and then get fermenting.

			
			BUILDING A LACTIC ACID
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				1 Clean your fermentation vessel.
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				2 Slice or chop your veggies.
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				3 Salt them.
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				4 Pack your fermentation vessel

			

			BACTERIA (LAB) FERMENT
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				5 Wipe inside headspace of jar.
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				6 Top the salted vegetables with your preferred follower.
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				7 Top the follower with your preferred weight.
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				8 Secure the whole shebang with breathable cloth.

			

			Backslop Might Sound Gross but…

			It’s a beautiful thing. And it’s another option if your ferment isn’t juicy enough or simply needs a little jump start. You can always add some backslop—a.k.a. mature pickle brine, kraut juice, kombucha (a.k.a. booch), vinegar, etc.—from another finished ferment to a just-started ferment. That’s not to say you should dump old kombucha into your sauerkraut. Keep your culture sets within the family!

			At Fermenter, we always save our pickle brine for this purpose. We usually have a couple dozen gallons of it in the walk-in at any given point. And we’re whey (groan) into saving our whey as well, to jump-start ferments and culture things.

			Adding backslop doesn’t just add moisture in order to submerge things; it also adds flavor. As well, it gives just-started ferments a bit of a boost in the form of an already developed culture set—a little extra help in the tasty transformation from the get-go.

			If you don’t add backslop or brine to a dry kraut, for instance, in order to submerge the sliced cabbage, you’ll likely get some surface mold and yuckity yuck on top. Once you’re done fermenting and you refrigerate your kraut, it also often seizes up and pulls in moisture as it chills. Go ahead and pour in some brine when it does.

			So try to always have a bit of brine on hand—loaded up with 2 to 2.5 percent salt (this page). It’s best if the brine is drawn off from a previous batch of kraut, pickles, etc., but in a pinch, filtered water plus 2 to 2.5 percent salt by weight does the trick. You won’t need it when a ferment is really juicy, but sometimes you’ll reach for it to top things off. Keep it juicy!

			Burp Your Babies

			Even once you think your ferment is at its prime, and you’ve packed it up and tucked it into your refrigerator to chill, it still needs some TLC. The transformation has slowed way down to a creep, in terms of fermenting, but it’s still kicking. It’s very much alive.

			So every once in a while, if you aren’t using a jarred or bottled ferment in the fridge regularly, be a sweetheart and check on it. It’s a good idea to burp—a.k.a. open up and off-gas—your ferments every now and again. They can build up significant pressure and also start to separate due to continued, albeit slow, fermentation. Spoon up any icky surface stuff, wipe down the headspace with a clean rag, and then give them a hearty shake or stir so that undesirable surface yeasts and molds don’t take over. If you’re checking on brined ferments, make sure that everything is below the brine (see Below the Brine) for the long haul.

			Test the Water

			You don’t have to use filtered water for your brines and ferments, but if you have a lot of trace metals, contaminants, and chlorine in your water, they won’t do you any favors. Chlorine is also antimicrobial. When you use chlorinated water without filtering, evaporating, or boiling it, you’ll end up with more yeasts in your final products. The taste will most likely be a bit off too.

			All you need is a Brita pitcher, or something cheap, to remove a good deal of contaminants and chlorine, although you can do better. My wife, Jenny, and I have a Berkey filter at home, but it’s expensive and a bit slow. At Fermenter, we have a large commercial filter that produces fairly pristine water. Luckily, Portland water straight from the reservoir is pretty darn good already.

			If you don’t want to filter your water, that’s your prerogative. At the very least though, if you have chlorinated water, pull what you need from the tap before you’re going to use it, cover it with a towel, and let it sit for 24 hours and up to five days to evaporate the chlorine. You can speed things up by boiling your water for 15 minutes. After it’s boiled, cover it with a towel, and cool it to room temperature.

			If you don’t believe me, here’s a test. Take 1,000 grams of unfiltered water and 1,000 grams of filtered water from the same tap. Reduce them down to 200 grams each by simmering them. Let them cool, then pour each of them into a different wineglass. The filtered water will most likely be clear, and the unfiltered water will be piss yellow. So? Go for the non-piss-yellow situation.

			What the Heck Is Kahm Yeast, Anyway?

			If you’ve got a whitish film growing on the top of your ferment and/or a significant cloudiness in your ferment, don’t despair—it’s most likely kahm yeast. It’s ubiquitous. Kahm yeast is a surface mold that ranges from spotty and cloudy to thicker and crepe-paper-like or velvety. Just know this: you’re not failing if it shows up. We all get it from time to time. It’s relatively harmless beyond the fact that it can develop some off-flavors and textures in your ferments if it takes over. Simply scoop, scrape, or towel it off the top, and wipe down your vessel. Keep away kahm and carry on.

			Size Matters

			We really want you to feel comfortable increasing and reducing yields throughout the book, and we want you to know that size matters, particularly with ferments. When scaling up, in general, be aware that your fermentation time will take a bit longer if you’re working with a SCOBY (symbiotic culture of bacteria and yeast, a.k.a. a “mother”) or another culture set (vinegars, kombuchas, water kefirs), and it will take a bit less time if you scale up on things that generate significant heat (tempehs and koji). For instance, at Fermenter, our big 30-gallon batches of kombucha take about two weeks to a month to ferment, depending on the time of year. At home, this book’s 1 gallon–batch kombuchas will typically take you a week or less.

			Don’t Use a Veggie Wash!

			Although you do want to rinse your veggies before fermenting them, please don’t use any of those commercial veggie washes or grapefruit seed extracts on them. If you do, you’ll lose some of the awesome, diverse microbial life on the surface. Don’t scrub the shit out of them!

			Toast Your Spices

			The chef in me almost always wants to toast whole dried spices and sometimes dried herbs too. When you do so, you activate them a bit and bring out their volatile oils and flavor compounds. When you’re fermenting, toasting dried herbs and spices gives you the added bonus of knocking out any lingering pathogens that may be living on the surface. For me, I’m all about the flavor that toasting brings out, and I really don’t worry too much about pathogens. Some people do though, and if you do, this will hopefully help you sleep a little bit better at night. Sleep is good.

			Since we aren’t including toasting notes in each recipe, here’s the gist: Put your small to large (depending on the batch size of your ferment) dry skillet over medium heat—don’t add any oil or fat! Once the pan is hot, add your herbs and spices to it, and basically just toss or move them around in the pan for roughly 2 to 4 minutes. You want to toast them until your kitchen starts to smell aromatic and the spices and herbs have darkened a bit. Some might even start popping. Don’t walk away! You’ve got to keep everything moving around in the pan so that you toast rather than burn them.

			Once everything is nicely toasted, transfer the herbs and spices to a cool plate or pan. I like to throw a little quarter baking sheet into the cooler at Fermenter for an hour or so before I toast my spices. When they’re done, I pull the sheet out and cool them on it. That stops their cooking immediately. We do huge batches of things at Fermenter, though. For you, a fridge-chilled bowl or plate will work just fine for most recipes in the book.

			Good Things Take Time

			There are some recipes in this book that will definitely surprise you in terms of the sheer number of steps involved and the time required to complete them. I’m thinking primarily of Part 1 of the book: the ferments. Maybe your grams or gramps told you at some point, “Good things take time, kiddo.” Well, it turns out they’re right. And you’re also right if you don’t want to allot, oh, I don’t know, say the better part of a week to make some of our tasty beets (Koji Beets). They’re so good, though!

			The thing is, imagine making all of our more complicated ferments (Tempeh Bacon, this page; Wine-Washed Aged Cheese, this page; Shio Koji) in your comfy home on your time, in a small yield, on your days off. (You look great, by the way. Nice houseplants. Cool apron!) OK, then imagine us making those ferments, week after week, in our not-palatial restaurant—checking in on them, monitoring all the various conditions—while also slinging plant-based meals, right and left, for all our favorite people in the fine city of Portland. It’s a lot. And it’s worth it! For us. You get to try it all out at your own pace and scale and see.

			And maybe, if you don’t decide, after cooking from this book, to DIY each and every one of your tempeh, miso, yogurt, kombucha, kefir, and vinegar needs, you’ll appreciate all the plant-based artisans doing these delicious things day in and day out just a little bit more. Those rad plant-based cheesemakers, artisan tempeh makers, and expert miso makers all sure do deserve your respect and appreciation. Maybe you’ll make them a dope gallon of one of our booches now as a thank-you. Our booches (this page) are so easy to make!

			Community

			You can be a hermit and make tasty ferments, for sure. But you won’t enjoy them as much, and when you make a big batch of kraut, pickles, hot sauce, etc., you’re going to get pretty dang sick of eating them by the time you’re at the bottom of the barrel. Ferment your veggies, and ferment your community. Then you can share and trade ferments and all those fermentation lessons learned. Make fermentation friends—at your local co-op, farmers’ market, hippie supply store. Wherever. Do it.

			And, I don’t know, maybe start a fermentation festival in your town if there isn’t one already. My coauthor, Liz, started one in Portland with friends in 2009—the annual Portland Fermentation Festival—and that’s how a lot of us Portland fermentation folks know each other. It’s also one reason why we’ve gotten our hero, Sandor Ellix Katz, to keep coming back to our fair city year after year, along with a lot of wonderful fermenters from Japan, as well as David Zilber formerly from Noma in Copenhagen.

			Community is key. The number of alliances and friendships that I’ve grown over the years in the wide world of fermentation is astounding to me. When I
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