"Curtido” (from the Spanish encurtir, “to pickle") is a Salvadoran cabbage salad that’s served with pupusas, the popular national dish. Curtido is usually made with cabbage, vinegar, onions, carrots, and oregano. 

Curtido is part of “Sal-Mex” cuisine (not “Tex-Mex") that can be found in a growing number of Texas cities, especially Houston. Jalapeño peppers are sometimes added to curtido, giving it some Tex-Mex heat. 

Wikipedia: Curtido 

Curtido (pronounced coor-tee-tho) is a type of relish. In Salvadoran cuisine, it resembles sauerkraut and is usually made with pickled cabbage, onions, carrots, and sometimes lemon juice. It is commonly served alongside pupusas, the national delicacy. In Mexican cuisine, curtido consists mainly of pickled carrots mixed with onions and chile peppers (usually jalapeño). It is used to accompany virtually any dish and is commonly found at numerous taquerías. 

Curtido (Salvadoran Cabbage Salad)

If you are tired of the same old cole slaw at family gatherings, here is a recipe that changes the scenery. It takes about an hour to make and two hours to chill. It is Venezuelan, and the best thing about it is that it doesn’t spoil. This is due to using vinegar rather than mayonnaise. Its sweetness is provided by the brown sugar, which is only 1 teaspoon in the entire recipe! 

1 medium head cabbage, chopped 
2 small carrots, grated 
1 small onion, sliced 
1/2 tsp. dried red pepper (optional) 
1/2 tsp. oregano 
1 tsp. olive oil 
a large bowl for mixing and storing 
1 tsp. salt 
1 tsp. brown sugar 
1/4 cup vinegar 
1/2 cup water 

Step One Blanch the cabbage with boiling water for 1 minute. Drain and discard the water. 
Step Two Place the cabbage in a large bowl and add grated carrots, sliced onion, red pepper, oregano, olive oil, salt, brown sugar, vinegar and water. 
Step Three Place in the refrigerator for a least two hours before serving.  

Curtido De Repollo - El Salvadorean Cabbage Salad

This spicy Salvadoreno coleslaw is the traditional zesty topping for pupusas (thick corn tortillas stuffed with cheese). You can also try serving it with fish or black beans, inside burritos or on top of quesadillas.

SERVES 10 
Ingredients

1 head green cabbage 

1 cup apple cider vinegar or distilled white vinegar 

1/2 cup water 

1 medium onion 

2 large carrots 

1 teaspoon salt 

2 teaspoons olive oil 

1 1/2 teaspoons oregano 

1 teaspoon cayenne pepper 

1 teaspoon cumin 

1 teaspoon brown sugar (optional) 

Directions

1. Using a hand-grater or the grater attachment of your food processor, shred cabbage, carrots and onion.

2. Combine all ingredients in a large mixing bowl.

3. Use the back of a wooden spoon to press all the ingredients down so they are submerged in liquid.

4. Allow to rest at room temperature or in the refrigerator before serving, ideally for at least 4-6 hours.

Serve with pupusas, or as a topping for fish, quesadillas, or other dishes.

