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There are many
variations of galbi marinade.
Some people use fruitjuices,
honey, corn syrup, or sodas like
Coke or Sprite to sweeten and
tenderize the meat. T use kiwi in my
recipe, but the most traditional
versions use Asian pears.

W’a”ﬂke Yhe

Peel the kiwi, ye”aw onion, garlic, and

ginger. Chop them info chunky pieces
and blend them in a food processor with the
soy sauce, sojv, sesame oil, 9mnu|a‘i’ed sugar,
brown sugar and pepper. =

Slice the green onions
thinly and mix them
into the marinade,

Putalayer of beefina
rec‘i‘nngular container and cover it with
a generous amount of marinade. Repeat
until there’s no more beef and marinade left.
Cover the container with a lid or plastic
wrap and refrigerate for3 hours.
Then it’s ready for grilling!

Use kitchen
shears to cutthe
galbiinto bite-size
pieces as you grill it!

for the dipping
sauce (ssamjnng),
mix the soybean paste,
chile paste, sesame oil,
green onion, sesame
seeds, and garlic.

Cook the meaton high
heat and then turn and keep
the heat at a low setting when the
meat s cooked through, so that
itis kept warm throughout

your meal.

59





OEBPS/Images/image00096.jpeg
Bulgogi means fire meat. Thinly sliced beef chuck steak is
most often used in this dish, butyou can also use chicken or pork.
Traditionally, Asian pear is used in the marinade to make the meat tender
and sweet. I've substituted kiwi, which is easier to find at most grocery
stores and also tenderizes the meat more quickly than Asian pear.

ng{m
EF ™,

Prep time: 10 minutes Marinating time: 3 hours Makes 4 servings
You can find thinly sliced beef for bulgogi
at Korean grocery stores. These are much INGREDIENTS

thinner than regular steaks and
are cutinto/s-inch slices.

1'/2 pounds round eye beef chuck, bulgogi cut
1 medium yellow onion

8 cloves garlic

1 (*/2-inch) piece fresh ginger

/2 small kiwi
5 tablespoons soy sauce

2 tablespoons soju (Korean rice quuor)

2 tablespoons toasted sesame oil
2/2 tablespoons sugar
/2 teaspoon freshly ground black pepper
4 green onions, white and green parts,

plus ﬂ.inly sliced green onions, for garnish
5 shiitake mushrooms
4 cups fresh]y cooked rice (page 18)
Toasted sesame seeds, for garnish

).a,tamalmﬁamwumo/e,/

Peel the yellow onion, garlic, ginger, and kiwi.
Chop the kiwi and half of the onion into
chunky pieces. Blend the chopped onion and
kiwi with the garlic, ginger, soy sauce, sugar,

1 tablespoon of the sesame oil,
and the pepper.

First; blot the beef dry
with paper fowels.
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You can easily make
authentic Korean barbecue
athome. All you need is one of
these two handy devices to
grill the meat of your choice on
your dining table just like at

Korean restaurants.

AllKorean
families own a portable
gas burner or electric grill pan.
You can find them at most
Korean grocery stores and
also in many American
department stores.

Cutfourlarge green
onions in half lengthwise and
then cutthem into thin,

Pajeori is a staple side
dish served with Korean barbecue.
Tts garlicky, oniony flavor cuts
through the greasiness of the meat.
Make itjust before grilling the
meatbecause it wilts fast.

Soak the green onions in
ice water for 10 minutes,
then drain.This gets rid
of the sliminess of the
green onions and makes
them crunchier.

Toss the drained green onions with 2 teaspoons
rice vinegar, 2 teaspoons toasted sesame oil,
1teaspoon sugar, 1 teaspoon Korean red chile

flakes, and 1 teaspoon fish sauce. Now, it’s done!
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Galbi means ribs, and itis generally made with beef short ribs, though it

can also be made with chicken or pork. Itis very easy to make at home.

I marinate a large batch and freeze single portions in resealable plastic
bags so I can defrost and grill delicious beef whenever I want to.

Marinating time: 3 hours Prep time: 10 minutes Makes 4 to G servings ﬂ

There are two different
cuts of galbiyou can find at
Korean grocery stores.

L.A. galbiis cut
\/erﬁca”y and

has several thin
pieces of bones
inarow.

Regular galbi is cufhorizonfa”y,
with a thick slab of meat
attached to one big bone.

First; soak the ribs in plenty of
cold water for 30 minutes
to drain out the liquid.

INGREDIENTS

3 pounds beef short ribs
/2 small kiwi

1 small yellow onion

G cloves garlic
1 (1—.,,5;3 piece fresh ginger

/2 cup soy sauce

3 tablespoons soju (Korean rice hquor)
1 tablespoon toasted sesame oil

1 tablespoon granulafed sugar

2 tablespoons brown sugar

1 teaspoon freshly ground black pepper
3 green onions, white and green parts

Dipping Sauce (Ssamjang)

2 tablespoons soybean paste

1 fab|e$poon gochujang (red chile pas“l’e)

1 tablespoon toasted sesame oil

1 green onion, white and green parts,
thinly sliced

1 teaspoon toasted sesame seeds

1 clove garlic

Then blot the ribs with
paper towels to
remove excess water.
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Puta 'ayer of beefina rec‘i‘angular container
and cover it with a generous amount of marinade.
Repeat until there’s no more beef and marinade left.
Cover the container with a lid or plastic
wrap and refrigera‘f‘e for
for3 hours.

Cut the remaining half of the
onion into thin slices, and cut
the green onions into 3-inch pieces.
Wash and discard the stems of
the shiitake mushrooms and

cutthem into thin slices.

Heat a pan over high heat with
1 tablespoon of sesame oil and sauté
the beef for a minute, then add the
ye”ow onion, green onion, and shiitake
mushrooms and sauté for a few more
minutes, until all the ingredients are cooked.

Serve it over freshly
cooked rice and sprinkle
toasted sesame seeds
and thinly sliced green
onions on top for 9ami$h!
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Just alittle bit of this salty beef goes a long way! This was my favorite lunch box
dish during my Korean school days. You can add as many hard-boiled eggs
as you Want: Jjangjorim can be stored up fo 2 weeks in the refrigerator.

Cooking time: 45 minutes Makes 4 cups
You can use any cutof lean beef including ﬂ
round eye, steak, brisket, or chuck. INGREDIENTS
Cutthe meatinto 2- to 3-inch cubes. 1'/2 pounds lean beef, cut into cubes
8 cups water
1large yellow onion, peeled and left whole
The water 1 (4-inch-square) dashima

will turn pink. (dried kelp) (Page 14)

4 dried shiitake mushrooms

10 dried anchovies

l fﬂb'efPDDn PEPPG’COV’\;

G hard-boiled eggs

5 cloves garlic, peeled

1 cup soy sauce

1 tablespoon sugar

1red or green chile, sliced on
the Jxagonal (op‘hona))

7

Soak the cubes in plenty
of cold water for
15 minutes to drain
outthe liquid.

Meanwhile, bring
the water to a boil with the
onion, dashima, dried shiitake
mushrooms, dried anchovies,

Boil over high heatfor
15 to 20 minutes, until
the beef is well
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With a slotted spoon, remove the beef,
dashima, and shiitake mushrooms and
setthe broth aside. Strain and discard
the peppercorns and onion. Strain the broth
again through cheesecloth or a coffee filter.
Measure 1 cup of broth and set aside. This broth
is great for soups and stews, so save the
remaining broth for another use!

S

When the dashima and
shiitake mushrooms are cool enough

| tohandle, cutthem into thin strips.

Shred the beef

into small, bite-size
strips with your hands,
following the grain of the meat.

The straining process gets rid
of excess fat so it doesn’t
form a ]ayer of hardened
fat on top when
it’s chilled.

- en e e .
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/ and chill itin the

refrigerator.

Peel the eggs and putthem in a pot
with the shredded beef, dashima,
mushrooms, garlic cloves, the 1 cup
broth, the sugar, and the soy
sauce. Boil for 10 minutes
over medium heat:
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Bossam means wrap. This dish originated from the meals served during kimjang, the
collective kimchi-making event (see page 23). People would wrap the pork with freshly
salted napa cabbage, saevjeot (ﬁny salted shrimp), and radish slaws, which are the
main ingredients in kimchi. Bossam is often a part of festive meals in Korea.

Cooking time: S0 minutes Makes 6 servings ﬁ
for the wrap, look for INGREDIENTS

a 9ood'qua|i1y napa cabbage
with fresh, not-too-thick leaves.
Cut off the bottom end of the
napa cabbage and separate the
leaves. Cut the big outer leaves
in half lengthwise. Rinse them
in cold running water,
then drain.

2 leeks
1 medium ye”aw onion
10 cloves garlic
1 (1/2-inch) piece fresh ginger
3 pounds pork belly
2 teaspoons peppercorns
3 dried Korean red chile peppers
4 tablespoons soju (Korean
rice ]iquor
4 fablespoons soybean paste
3 tablespoons soy sauce
2 fablespoons honey

Napa Cabbage Wrap

2 pounds napa cabbage
31/2 tablespoons kosher salt
4 cups water

-—_— e e eme - e

Radish Slaw

1'/2 pounds daikon radish,
cutinto thin matchsticks

1/5 cup Korean red chile flakes

3 green onions, white and
green parts, thinly sliced

G cloves garlic, minced

3 tablespoons fish sauce

2 tablespoons sugar

/2 tablespoon saeujeot
(ﬁny salted ;hrimy)

water all over the leaves.
Set aside for 40 minutes.
Toss once in a while
for even saH‘ingA

After cutting the
roots off, rinse the leeks
ﬂmroughly to getall of
the dirt out, then cut each
into 2 or3 chunky logs.
Peel the onion, garlic,

Rinse the pork
belly in cold running
water and pat H’dry
with paper towels.
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When it boils, add the pork belly,
50ju, and soybean paste. Boil for /

10 minutes, uncovered.

In a pot over high heat;
combine 12 cups of water with
the leeks, onion, garlic, ginger,
dried red chiles, and
1}/2 teaspoons of the
peppercorns.

Then turn down the heatto medium,
putthe lid on the pot and boil
for about30 minutes.

This is the pork belly for traditional
bossam but 1 like to add extra flavor by
glazing it: In a frying pan over high heat; boil
1 cup of water with the soy sauce, honey, and
the remaining /2 teaspoon of peppercorns
and place the pork belly inthe pan.

N K

Let’s test to see
if the pork be”y is
cooked through. Tf
a chopstick goes into
it easily, it’s done!

Turn down the heat to low and

cook each side of the pork for
5 minutes, until glaze/
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Dupbap means over rice and there are many variations of
this recipe. You can also switch out the pork for beef or chicken.
The tender, juicy meat in the rich, spicy sauce is simply irresistible.

Cooking time: 30 minutes Makes 4 servings

of
f\‘é‘{lg&w ING!

2

INGREDIENTS

1 medium carrot
8 ounces green cabbage
1large yellow onion
5 green onions, white and green parts
1 green chile pepper
G cloves garlic, peeled
1 (2/2-inch) piece fresh ginger, peeled
1 pound pork shoulder, thinly sliced*
(see next Page)
1 tablespoon olive oil
2 tablespoons soju (Korean rice liquor)
1 tablespoon sugar
1 tablespoon Korean red chile flakes
3 tablespoons soy sauce
3 tablespoons gochujang (red chile pa;‘l‘e)
4 cups freshly cooked rice (page 18)
Toasted sesame oil, for garnish
Toasted sesame seeds, for garnish

Let’s cut
all of the
vegetables. Cut
the carrots into
thin slices.

Quarter and core the cabbage.
Then cutitinto I-inch-wide,
2-inch-long strips.

22>,

Chop the onion into big
bite-size pieces; cut3 of the green
onions info 3-inch pieces and thinly slice
the remaining 2 green onions for garnish;
and thinly slice the chile into rings.

Mince the garlic and ginger.

(2]
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Heat vp a wok with the oil over high heat
and fﬁr-ﬁy the pork with the 9ar]ic,
ginger, soju, sugar, chile flakes, and

1 tablespoon of the soy sauce
for about 5 minutes, until the
pink hue of the pork is gone.

Slice the pork into
2-inch strips.

Then add the carrot; cabbage, onion, and
green chile to the wok and mix in the
chile paste and the remaining
2 tablespoons of soy sauce.

Stir-fry over
medium heat for
5 1o 10 minutes, until
all of the vegetables
are cooked.

Put the freshly cooked rice
on a serving dish and pour
the pork stir-fry on top. Drizzle

with sesame oil and sprinkle with

sesame seeds and thinly sliced
green onions for garnish.

green onions and
cook for a minute
or two more.
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Tradiﬁona”y this recipe is made with various wild mountain \/ege‘f‘ab]es like
ferns, balloon flower roots, and water dropworts. But this time, I've used
bok choy, a leafy Chinese green, because it’s versatile and easier to find

in the United States. You can also use broccoli rabe or Swiss chard.

Cooking fime: 20 minutes Makes 2 cups

INGREDIENTS

#large bok choy
Salt
2 tablespoons gochujang
(red chile Pas‘l‘e)
1 tablespoon sugar
1 tablespoon soy sauce
1 tablespoon rice vinegar
1 tablespoon toasted sesame oil
1 teaspoon toasted sesame seeds
1 teaspoon Korean red chile flakes
1 clove garlic, minced
Pine nuts, for garnish

Break off
the leaves from the
heads of bok choy and
wash the leaves in
cold water.

Add a pinch of salt
to a big pot of water
and heatto a boil.

Blanch the
bok choy
for about
3 minutes.
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In a bowl, pour the marinade over the
chicken and mix well by hand. Cover it
with a lid or plastic wrap and set aside
in the refrigerator for 30 minutes. §

Sauté the marinated chicken
over high heatfor 5 to 10 minutes,
until the meat is fully cooked.

. H Make the salsa while the chicken is
The W h matinating. Dice the tomato and
il kimchi into small bite-size cubes.
Slice the green onions into thin rings.
Putthe veggies in a bowl and mix them
well with the cilantro, lime juice,
olive oil, fish sauce, and a pinch
of freshly ground pepper.
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Cool the
bok choy with
cold running

N (!

Squeeze hard to get as much water
out of the bok choy as possible
and putitin a mixing bowl.

Mix the bok choy
with the chile paste, sugar,
soy sauce, vinegar, sesame oil,
sesame seeds, chile flakes, and gatlic.

You can use more or less of the
chile paste and chile flakes,
depending on your taste.

Sprinkle some
pine nuts on top.

Mow it's
read} w0 eak!
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Galbi marinade can amp up the umami flavor of
any burger or steak. Korean condiments can also add a kick
to common Western sauces like ketchup and mayonnaise.
Cooking time: 50 minutes Makes G servings

Let’s make the
marinade. Peel and
chop the onion, garlic,
and ginger into small
pieces and blend them
with the soy sauce, soju,
sugar, pepper, and
sesame oil in a
food processor.

In a bowl, use your hands to
mix the ground beef with
the marinade and egg.

or pork.

170

You can substitve
any type ofground

meat; like chicken

INGREDIENTS

Burgers
1 small ye"ow onion
G cloves garlic
1 (Y2-inch) piece fresh ginger
3 tablespoons soy sauce
1 tablespoon soju (Korean rice 'iquar)
1 tablespoon sugar
1teaspoon freshly ground pepper
1 teaspoon toasted sesame oil
2 pounds lean ground beef
Legg
G toasted sesame burger buns
Gslices cheese (opﬁo'\al)
Korean Fusion Condiments
(see sidebar)
Romaine lettuce, for serving (opﬁonal)
Kimchi Spread
2 cups kimchi (page 26)
1 small ye"ow onion
1 tablespoon butter

Divide the meat
/‘ into six portions and
form into patties.
Vi
/&\ I
W S
A fal/ >,

Wrap the patties individually in plastic wrap
and refrigerate for 30 minutes.
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This is one of the easiest and tastiest ways to eat tofu and it’s a great
side dish to make when you're strapped for time but still want fo eat healthy.

Cooking time: 15 minutes  Makes Z cups

INGREDIENTS

1 (I—Pound) package firm tofu
1 tablespoon olive oil
1 green onion, white and

green parts
! teaspoons soy sauce
2teaspoons rice vinegar
1teaspoon Korean red

chile flakes
1teaspoon toasted sesame seeds
1teaspoon sugar

made by boiling
then pressing soy milk.
Its been part of Korean
cuisine for more than a
thousand years.

Cutthe tofu block
in half, then info
Y2 -inchslices.

Heat a nonstick pan with olive oil
over medium heatand place
the tofu in the pan, without

ovetla pping.
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After yau‘\/e poured in the jjajang
and water, add the remaining
1 cup of water to the same bowl,
swish it around to pick up all
of the powder residue, and
pour that into the wok.

Heat up 1 tablespoon
sesame oil in a wok over
high heat and sauté the pork
with the soju until the pork is no
longer pink. Add the potato and
sauté it for a minute, then add
the onion, zucchini, and
Jajang and water.

Stir everything well and turn down the heat
to medium. Stir occasionally so the sauce
doesn’t stick to the bottom and cook until

the potato becomes soft; about 10 minutes.

Putthe noodles
...andloosen up in a boiling pot

the strands \ of water-...

Take outthe bundles
0{ noOdle; e

... for about
G minutes.

Drain the

noodles and

toss them with l Putthe noodlesin a

1 tablespoon of serving bowl and pour

toasted sesame oil. I the pork and vegetable

A\ The oil makes the mixture on top. Garnish

noodles easy | with thinly sliced

to mix with cucumber. Serve with
the sauce. ‘ pickled yellow radish.
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You'll hear the tofu
sizzle and pop. Flip the
tofu and close the lid again.
Leave the tofu for about5 to
10 minutes, until both sides are . ..

Putthe lid on the pan and
cook for abouts minutes.

In a bowl, mix the
green onion, soy sauce,
vinegat, chile flakes,
sesame seeds, and sugar.

Thinly slice the green onion.
3 N =

e

* o
" R g \’3*
- b O ’

+* Place the

tofu on a serving

-~ plate and pour the it
sauce over the top.
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Mexican food is quite similar to Korean food—both use a lot of rice and

spicy chile sauces and put their food in wraps. 1 love tacos because you can combine
any ‘ﬁ”ing; you like in a tortilla, similar to how Koreans eat grilled meat wrapped
in lettuce. You can substitute pork or beef for the chicken in this recipe.

Cooking time: 10 minutes Makes 4 to G servings

Remove the excess fat
from the chicken thighs
and cut the chicken
into small bite-size pieces.

Peel the onion,
garlic, and ginger and
cutthem into small
pieces. Then blend them
with the soy sauce,
sesame oil, and soju.

Blend in the chile paste,
chile flakes, sugar, and pepper.

INGREDIENTS

3 pounds boneless, skinless chicken thighs
1 smallyellow onion

G cloves garlic

1 (*/2-inch) piece fresh ginger

2 tablespoons soy sauce

1 tablespoon toasted sesame oil

1 tablespoon soju (Korean rice |iquor)
5fab|erponnr 9ochujan9 (red chile Paffe)
1 tablespoon Korean red chile flakes

1 tablespoon sugar

1teaspoon 'Fre;hly ground pepper

- o oo o o o T e eoe o
Kimchi Salsa

2 medium tomatoes

th cup kimchi (page 26)

2 green onions, white and green parts

3 tablespoons finely chopped fresh cilantro
Juice of /2 lime

1teaspoon olive oil

1teaspoon fish sauce

Freshly ground pepper

Tacos and Toppings

1 avocado, sliced into thin wedges

12 tortillas or taco shells (flour or corn)
1 cup shredded iceberg lettuce

1 cup crumbled queso fresco

/2 cup sour cream

N X—._@CM
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Dotorimuk is my mom’s
favorite side dish. -
an you
S bring Ghe wore
You know this
isn't enough

> for me!
g [
<
\@:\ i
NV, & 'y
Her fifth serving )
[V of dotorimuk. 5
el VBT
VA O S N
But she never makes it at A

home. She only eats it _"

at restaurants.

Making the
acorn starch
from scratch

would be a pain in
the butt: But since
ou can justbu
ﬁ: I an:Jier whyy
no one makes
dotorimuk
athome.

1could make a
refrigerator full of
==\ dotorimuk with just

one packagel ) i

for exactly
20 minutes

it’s completely
stuck to the botfom
of the pot.1 can't even
pour itinto the
baking pan!

| — ——

acorn starch
W\ for 30 cents?!

Most Koreans love dotorimuk
butTve never seen anyone
making it at home. Everyone
justbuys it premade. How
does one make the dotorimuk? B

Strange.

Its already
hardening so fast.
Butthe package
said fo heat it for

20 minutes over
medium heat.

Oh, what’s
that? Alien

, Dengkil
)‘?ow dol

fix this?

Who makes
dotorimuk at
home these

Hmm. When in
doubt; ask the Internet:
Wow, all of these recipes
online use half as much
starch than what T've

Heatthe
water with acorn
starch and boil then
chillitin the refrigerator?
Itsounds so simple
that1think1 can
make this. And

good, it hasn’t
expired yet:

turned the heat
down to the lowest
butit's still hardening
too fast! This can’tbe
right . ... or maybe this
is why no one makes
it at home?

-

acorn starch
to 5 cups water.
That’s more

Don'tbe afraid to fail on the
first try! Sometimes even the
package directions are not
perfect. Try a few recipes
to find the one you like!
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Dolsot means “stone pot;” bibimbap means “mixed rice”: dolsot bibimbap is usually
cooked with rice topped with various blanched vegetables and served with a side
of spicy sauce. You can add kalbi, bulgegi or tofu for more protein. The rice absorbs
the yummy flavors of all of the different ingredients, and it gets crispy sitting
in the bottom of the stone bowl as you eat—my favorite part of this dish.

Cooking time: 1 hour Makes 4 servings ﬁ
INGREDIENTS

This is a pretty
simple dish to make—
most of the work goes
into prepping the
toppings. First wash all
the vegetables.

8 ounces spinach

8 ounces mung bean sprouts

8 ounces gosari (boiled fern)*
(see next pnge)

1 medium zucchini

8 ounces shiitake mushrooms

Salt

1 teaspoon soy sauce

H# teaspoons toasted sesame oil

2 cups ‘FrerHy cooked rice (see page 18)

4 eggs

Toasted sesame seeds, for garnish

Toasted seaweed, crushed, for garnish

Spicy Sauce

s cup gochujang (red chile pas‘fe)

3 tablespoons rice vinegar

2 tablespoons sugar

1 tablespoon toasted sesame oil

Drain and gently squeeze outas much
water as you can and season the spinach and

mung bean sprouts separately, each with
Y2 teaspoon salt and 1 teaspoon
toasted sesame oil.

Add a pinch of saltto a
big pot of boiling water and
blanch the spinach
and mung bean sprouts
separately, then cool -
‘them with cold
running water.
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Drain the quuid from '
the kimchi and cut the
kimchi into small ‘

\\ //v‘ bite-size pieces. I

v(\ Peel the onion and l

Onagrill or
stovetop, cook the
beef patties to the desired
doneness and melt the
cheese slices on top.

diceitintosmall | Slather the condiments
bite-size cubes. of your choice on the
toasted buns and put on

some letfuce and a
beef patty and top it
with kimchi spread.

In a pan over high heat; sauté
the onion and kimchi in the butter
for about5 minutes, until the
onion furns semitranslucent:

-

KORENAE LS [ONEEONRINENIS

For dipping French fries or slathering on burger buns and hot dogs,
these are AWESOME SAUCES!

SPCYP Qurar ' o Sesgy, 0! sweet #Spic,

Mayonndise !

e, | Pagonajse”,  Ketchup

Mix /4 cup ketchup

'
]
1 tablespoon gochujang [ L5 5
with /4 h
(ved chile paste) and 2 tablespoons | / \ [ (',ed Chi:zi?;;i:y
tobiko ({Iying fish roe). [ ] @ A} ' 1 tablespoon honey.
Py ' :
' '
1 '
U Mixth cup of mayonnaise,
235 [l 1teaspoon of toasted sesame 1
B - ] seeds, 1 teaspoon of soy sauce,
1 teaspoon of toasted sesame I
] oil, and 1 tablespoon of
-

. thinly sliced green onion. .
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Sauté the zucchini and shiitake
mushrooms Xeparafely with salt
and a dash of sesame oil,

and set it aside.

Cutthe zucchini in half lengthwise and then
into Y4=inch slices. Remove the stems

from the shiitake mushrooms and

cutthem into thin slices too.

Gosari* are the stems of young brake ferns. Drain the gosari and cut them into pieces
You can find them in the refrigerated aboutZinches long. Sauté for a couple
section of Korean grocery stores, of minutes with 1 teaspoon of sesame oil
cleaned, boiled, and packaged in water. and 1 teaspoon of soy sauce. Set aside.

Heat up four ttukbaegi (Korean earthenware pot;
for alternatives see page 140) over high heat
each with /2 tablespoon water and 1 teaspoon

sesame oil. Add 1 cup of cooked rice and arrange

the cooked vegetables on top per serving.

Putthe lid on the ttukbaegi and cook itfora
minute. When you hear the rice pop, lower the
heatto medium and cook for 4 more minutes.

Fry the eggs sunny-side vp with
runny yolks and serve one atop
each serving of dolsot bibimbap
and sprinkle with toasted sesame
seeds and crushed toasted
seaweed for garnish.

9
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secure company? And 4

R you shouldn’tlive
Momjyhen R in Brook

lyn, i
are we ca?ming £3 " 55 ‘{T:,'yl ai.d 4
AUmw;I... back? hé dangerous! J
ctually, we =D
aten't coming )" Tuanttobea
cartoonistand I like

Brooklyn. Why can’t
you just accept that?

Ackn Idgm i
owlegyments T

T grew up in Korea until Twas fourteen

Korean kids are raised to
always obey their parents and T've lived apart from her since
never question. My mom was the college. As a 15 generation

only influence and authority Korean-American, my tastes
in my childhood. 1 ate, thought, and opinions became quite

and acted just like her. different from my mom's.

T'd never spent much time cooking with my mom until I started working on this book. I realized cooking
With Mom can be an emotional roller coaster. During the countless hours we spenttogether in the kitchen
inthe past eight months, we've learned a lot about each other, from what flavors we like to what ticks the

other off. Mothers and daughters pushing each other’s buttons are quite common. Our struggles just got more
intense sometimes because of our cultural differences and because I'm the only daughter of a single mother.

Mother and daughter cooking fogether in the media. e mother and daughter cooking fogethe!

Ginger shouldn’t Tlike I
go in this dish, and ’ i 5
itneeds more E:‘cg::f;.’
soy savce!

I ~

She went above and beyond to 1 could never have finished this
help me write sixty-Ffour recipes book without her help. This book
for this book, from grocery is the product of her effort as

: shopping to cooking, tasting and much as mine. 1 thank my mom
; c‘;ffhus eating the leftovers with me. from the bottom of my heart.
00

thick, (\ This is how | Toorm\

you clean some ginger

~ - S
sauce. ) ==
We find it so difficultto say
“Tlove you” outloud to each other.

Whatever disagreement we've ) Maybe we are too tough, shy, or
had in the kitchen, I know her . stubborn. Or maybe those words just
criticisms made my food better. can’t contain all of our feelings.
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Acorn Jelly Salad, 5253
anchovies, dried, 14,97
anju, 153

Army Stew, 15455
Asian pears, 13
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bap, 17
barbecue, 5557
bbopki, 145
beans
Army Stew, 15455
Sweet Red Bean Porridge,
108-9
bean sprouts
Bean Sprout Salad, 40—41
Mixed Veggies Rice in a
Stone Bowl, 50—51
Spicy Beef Soup,102-3
See also Soybean sprouts
beef
Beef and Daikon Soup,
18-99
Beef Short Ribs in Garlic
Soy Sauce, 5859
Braised Beef in Soy Sauce
with Eggs, 62-63
Cold Buckwheat Noodles,
128-29
Korean Burgers,170-71
Rice Cake Soup, 120-21
Seaweed Soup with Beef,
H-as
Soy Garlic Beef over
Rice, 60—61
Spicy Beef Soup, 1023
Sweet Potato Noodles,
126-27
bibimbap, 50
Bok Choy, Spicy, 18—41
bulgegi, 60
bunsik, 151
Burgers, Korean, 170-71

L5
Chayote Pickle, 3435
chestnuts, 13
chicken
Chile Chicken Stew,
68-69
Ginseng Chicken Soup,
70-71
Omelet Fried Rice,
162-63
Spicy Chicken Tacos,
168—01
chile flakes, red, 11
chile paste, red, 11,68
chiles
Chile Bibim Sauce,
128-29
Chile Chicken Stew,
68—09
dried, 14,100
fresh, 13
Spicy Fish Stew,100-101
chrysanthemum leaves, 101
clams
Knife Noodle Soup with
Clams, 12425
Soft Tofu Soup, 88—-89
Soybean Paste Soup with
Clams, 9273
Spicy Fish Stew,100-101
cocktails
Persimmon—Red Date
Punch, 15051
Watermelon Soju, 14841
Yogurt Seju, 152
Cucumber, Cool and Spicy,
30-31

D
daikon radish, 13
Beef and Daikon Soup,
8-99
Braised Radish with
Saury,78-11
Easy Kimchi, 2627
Pickled Radish, 139

173

Radish Cube Kimchi,
28-29
Radish Slaw, 66—67
Square-Cuf Kimchi
Gazpacho,36—37
danmuji, 142
dashima, 14
dosirak,39
dotorimuk, 5253
drinking culture, 147. See
also Cocktails

E
Eggplant, Steamed Asian,
4445
eq9s
Braised Beef in Soy Sauce
with Eqgs, 62— (3
Eggin a Botwl, 14041
Kimchi Fried Rice,
138-39
Mixed Veggies Rice in a
Stone Bowl, 50—51
Omelet Fried Rice,
162-63
Seafood Mushroom
Porridge, 112-13
Seaweed Rice Roll,
142-44
Spicy Rice Cake, 132-33

F
fish
anchovies, dried, 14,97
Braised Radish with
Saury, 78-179
Pan-Fried Yellow
Croaker, 84
Raw Fish Salad Bowl,
82-8%
Spicy Fish Stew, 100101
fish cake, 80
Shishito Peppers with
Dried Anchovies and
Fish Cakes, 80—81
Spicy Rice Cake, 132-33
fish savce, 11,73
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There are three things that make Korean barbecue special.

The main ingredients in
the marinade for

— Koreanbarbecue are:

The marinade,

/ the grill,

Fruits such as Asian pear,
kiwi, or apple are also used
to add a natural sweetness.
They also make the meatjuicy
and fender at any doneness.

Soy sauce, sugar,

garlic,

and

ginger,

The directsource

of high heat chars
the meat quickly

and seals in the juice.
The excess fat
drips away and
makes the meat
leaner.

People sometimes
use soda instead.

Korean barbecue restauvrants have a
charcoal grill or gas burner in the middle
of the table 5o you can grill throughout

your meal and enjoy hot off the grill.

and ssam
(lettuce and perilla wrap).

Some cuts of meats like pork belly
(samgyupsal), are served without

being seasoned or marinated.

s much
thicker than

Sitting around a fire and grilling
meat together is probably the oldest
form of dining in human history.

Those distant memories
of happy dinner must still
reside in us, Which may be ==
why Korean barbecue is

50 enjoyable for everyone. 2 é‘ =

There are some outdoor \.y =
barbecue jointsin

)| Korea that use a slab of
heated stone for a grilll
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means wrap in Korean. Korean barbecue comes
with an assortment of sides to makerour oWwn Wraps .

Ssam makes the meal more flavorful and nutritious.

-~ = 5 —
SNt S5
The dipping sauce leaves at Korean grocery stores

ssamjnng) is usually made with NGRS during the summer. Korean perilla leaves ' <(Ca
d soybean paste, sesame oil, garlic, Yol have a hint of refreshing pinelike
S green onion, sesame seeds, and aroma that cuts through the
Korean red chile paste fattiness of the meat.
(gochujang).

belly barbecue, the dipping sauce
is toasted sesame oil mixed with
salt and freshly ground pepper.

Puta spoonful of
rice in the middle.

Dip the meat
First; lay a lettuce in the dipping sauce
or perilla leaf (or both!) and putiton top
inyour hand . of the rice.

If you want an extra kick, The trick is not to pile on too much
add green onion salad (page 57) in the ssam. The wrap should be
and slices of garlic and chile a manageable one-bite size.

pepper to your ssam.
)/ You sure

ou can
putall that

inyour

mouth?

You can also grill garlic,
onion, mushrooms, and kimchi
and putitin your wrap.
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Acomje”y is a unique food that’s found only in Korean cuisine. The jelly doesn’t
have much taste other than a hint of woodsy fannin butitis an excellent
base that can carry other flavors. Tt’s gluten-free, vegan, and low in calories.

A ]ang time ago, Koreans
gathered acorns in the
woods, peeled them, milled
them, soaked them in water,
and dried them all by hand to
make acorn flour. Tt was hard,
tedious, and time-consuming
work. Hardly anyone makes it
from scratch these days.
Now you can buy the
acorn flour at Korean
grocery stores.

In a potover high heat;
heat the water with acorn starch
and oil and whisk well. When it
starts to boil, turn down the heat
to medium and stir well
for about 10 minutes,
until it thickens.

Pour itinto a

T-inch square pan,
cover with plastic wrap
andchilitinthe |
reﬁrigerafor overnight, ]
then cutitinto ]
about/i-inch-thick, [

2-inch-wide rectangles.

53

Cooking time: 15 minutes Resting time: 1day Makes & cups

INGREDIENTS

S cups water

1 cup acorn starch

1 teaspoon olive oil

4 tablespoons soy sauce

2 tablespoons toasted sesame oil

1 tablespoon Korean red chile flakes
2 teaspoons sugar

2 cups baby lettuce

1 small Kirby cucumber, julienned

/2 small carrot, julienned

2 green onions, white and green
parts, thinly sliced on the diagonal

2 teaspoon toasted sesame seeds

| In a mixing bowl, combine the
| soy sauce, sesame oil, red chile flakes

) and sugar, then toss in the baby

lettuce, cucumber, carrot; and
green onions and mix well.
Lay the acornjelly rectangles
in a serving dish and pour the
veggie mixture over the top.
Lastly, sprinkle the toasted
sesame seeds on top.

Its ready fo eat!
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G
garlic, 13
gim, 15
Seaweed Rice Roll,
14244
ginger, 13
ginseng, 70
Ginseng Chicken Soup,
70-71
gochujang, 11,68
gosari, 102
green onions, 13
Green Onion Kimchi,
32-33
Green Onion Salad, 57
Seafood Green Onion
Pancake, 156—57
gukganjang, 11
qulbi, 85

H

hanbok, 21

)
Jujubes, 13
Persimmon—Red Date
Punch, 15051
juk, 105

K
kalbi, 5859
kelp, dried, 14
Ketchup, Sweet and
Spicy, 171
kimchi
Army Stew, 15455
Cool and Spicy Cucumber,
30-31
Easy Kimehi, 26-27
Green Onion Kimchi,
32-33
Kimchi Fried Rice,
138-3%9
Kimchi Pancake, 158—59
Kimchi Salsa, 168—69
Kimchi Spread, 170—71
Kimchi Stew, 9091
making, 25-25
Radish Cube Kimchi,
28-29

Square-Cu‘f Kimchi
Gazpacho,36—37
kitchenware, 15
Korean cuisine
extreme temperatures
in, 87
foreign food and, 161
ingredients in, 11-15
meal guide, 16
regional, 20
seafood in, 73

M
makgeolli, 147
mayonnaise
Soy Sesame
Mayonnaise, 171
Spicy Caviar
Mayonnaise, 171
miyeok, 15
Seaweed Soup with Beef,
4-95
Tangy Seaweed Salad,
76-717
mushrooms
dried shiitake, 14
Seafood Mushroom
Porridge, 112-13

N
namul, 40
napa cabbage, 13
Boiled Pork Belly Wrap,
66—67
Easy Kimchi, 26-27
Square-Cut Kimchi
Gazpacho,36—37
noodles
Army Stew, 154-55
Black Soybean Noodles,
166—67
Cold Buckwheat Noodles,
128-29
dried, 115
fresh, 13,116
Hand-made Knife
Noodles, 116
Knife Noodle Soup with
Clams, 124-25

174

Spicy Beef Soup, 102-3
Spicy Cold Noodles,
118-19
Sweet Potato Noodles,
126-27
nurung)i, 19

o

Octopus over Rice, Spicy,
M=75

ongsimi, 108

onions, 13. See also Green
onions

P

pancakes
Brown Sugar Pancake,
134-35
Kimchi Pancake, 158—59
Seafood Green Onion
Pancake, 156—57
perillaleaves, 13
Persimmon—Red Date
Punch, 15051
pickles
Chayote Pickle, 34—35
making, 35
Pickled Radish, 139
See also Kimchi
pine nuts, 15
Pine Nut Porridge, 106
poktanjo, 147
pork
Black Soybean Noodles,
166—67
Boiled Pork Belly Wrap,
66—07
Kimchi Fried Rice,
138-39
Kimchi Pancake, 1585
Kimchi Stew, 10—91
Soft Tofu Soup, 88—89
Spicy Pork over Rice,
=065
Sweetand Sour Pork,
164-65
porridges, 105
Black Sesame
Porridge, 107
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Chapter 3

Mcat and Foultry
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Pine Nut Porridge, 106

Seafood Mushroom
Porridge, 112-13

Sweet Pumpkin Porridge,
110-11

Sweet Red Bean Porridge,
108-9

Potatoes, Hand-Pulled

Dough Soup with,
122-23%

R
rice
Black Sesame
Porridge, 107
Brown Sugar Sticky Rice,
136-37
burat, 19
Chile Chicken Stew,
68-69
cooking, 18-19
with grains, 17
importance of, 15,17
Kimchi Fried Rice, 13839
with legumes, 17
Mixed Veggies Riceina
Stone Bowl, 50-51
Omelet Fried Rice,
162-63
Pine Nut Porridge, 106
Raw Fish Salad Bowl,
82-8%
Seafood Mushroom
Porridge, 112-13
Seaweed Rice Roll,
14244
Soy Garlic Beef over Rice,
60—61
Spicy Octopus over Rice,
M-175
Spicy Pork over Rice,
=65
Sweet Red Bean Porridge,
108-9
rice cakes, 13,117
Army Stew, 154-55
Rice Cake Soup, 120~21
Spicy Rice Cake, 13233
rice flour, sweet, 15

S
saevjeot; 13,73
salads
Acorn Jelly Salad, 52-53
Bean Sprout Salad, 4041
Green Onion Salad, 57
Radish Slaw, 66—67
Raw Fish Salad Bowl,
82-83%
Tangy Seaweed Salad,
7677
seafood
in Korean cuisine, 73
Seafood Green Onion
Pancake, 156—57
Seafood Mushroom
Porridge, 11213
Soft Tofu Soup, 88—89
See also individual
seafoods
sesame oil, toasted, 11
sesame seeds
Black Sesame
Porridge, 107
Soy Sesame
Mayonnaise, 171
toasted, 11
Shishito Peppers with Dried
Anchovies and Fish
Cakes, 80-81
shrimp, salted fermented,
13,73
shungnyung, 19
soju, 14, 147
Watermelon Soju, 14849
YogurtSoju, 152
somek, 147
soups
Beef and Daikon Soup,
18-91
Ginseng Chicken Soup,
70-71
Hand-Pulled Dough Soup
with Potatoes, 12223
Knife Noodle Soup with
Clams, 124-25
Rice Cake Soup, 120-21
Seaweed Soup with Beef,
H-95

175

SoftTofu Soup, 88—89
Soybean Paste Soup with
Clams, 12-13
Soybean Sprout Soup,
16—97
Spicy Beef Soup, 1023
Square-Cut Kimchi
Gazpacho, 3637
soybean paste, 11
Soybean Paste Soup with
Clams, 9293
soybean sprouts, 13
Soybean Sprout Soup,
16-97
soy sauce, 11
Spam, 10
Army Stew, 15455
Spinach, Soy, 4243
squash
Sweet Pumpkin Porridge,
110-11
ssam, 55,56
stews
Army Stew, 15455
Chile Chicken Stew,
6869
Kimchi Stew, 90—91
Spicy Fish Stew,100—-101

T
Tacos, Spicy Chicken,
168-69
tobiko, 82
tofu, 13
Army Stew, 15455
Kimchi Stew, 10—91
Pan-Fried Tofu, 46—47
Soft Tofu Soup, 8889
Soybean Paste Soup with
Clams, 92-73
Spicy Fish Stew,100—-101
tokbaegi, 15, 87

w
Watermelon Soju, 148—49

hA
YogurtSoju, 152
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Heatupa large wok with oil over high heat
and sauté the onion, dried anchovies and
fish cake with 2 tablespoons of the soy sauce and
5 tablespoons of water for about 5 to 10 minutes,

until the fish cake soffens and the
onion is translucent:

Then add the
shishito peppers with the
remaining 4 tablespoons of
soy sauce, the sugar, 1 fablespoon
of water, and the garlic. Stir well
over medium heat for
about 10 minutes.

Turn off the

heat, drizzle with
the toasted sesame
oil, and sprinkle with
some toasted
sesame seeds.

[ If you can’t find shishito
peppers atyour grocery store,

you can still use this recipe to make
eomuk bokkeum (sautéed fish cake)
by adding more fish cakes and onion
instead of the shishito peppers.

81
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This dish is full of fresh veggies and fish and packed with vitamins and proteins.
It’s one of the healthiest; tastiest and easiest dishes in Korean cuisine. Its tangy,
spicy dressing is the key to tying all of the ingredients together.

Cooking time: 10 minutes Makes Z servings

You can use any kinds of sushi-grade fish in INGREDIENTS
this dish. The most commonly used are

salmon, tuna, snapper,

and flounder.

1 Kirby cucumber
/2 small carrot, peeled
2 green onions, white and green parts
#large Romaine lettuce leaves
8 ounces sushi-grade salmon,
tuna, snapper or flounder
/4 small Asian pear, peeled
1 clove garlic, peeled
Juice of 2/2lemon
/4 cup gochujang (red chile paste)
3 tablespoons soy sauce
2 fablespoons rice vinegar
1 tablespoon sugar
2 teaspoons toasted sesame
seeds, plus more for garnish
2 cups freshly cooked rice
(Page 18)
1 ounce tobiko ({/y;ng fish roe)
Toasted seaweed, crushed, for garnish

, ' VT He Veggles

Slice the cucumber and carrot
into thin matchsticks.

You can find
sushi-grade fish and fish roe

inthe refrigemfed seafood section

of Korean and Japanese grocery stores.

Tobiko is the tiny roe

of flying fish. It comes
in plastic packs or
small glass jars.

Slice the green onions
into thin rings.
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Chop the onion into chunky bite-size pieces
and the green onions info 3-inch pieces.
Mince the garlic and ginger.

If you want it extra spicy, cut the
green chile pepper into chunky rings.

Lay the radish evenly in the bottom
of a potand put the onion (notthe
green onions) on top. Then pour in

the can of saury with ifs liquid.

Boil over high heat for about 10 minutes,
then cover and lower the heatto medium

for about 15 minutes. Gently stir
occasionally so the flavors meld.
qhe Vast To wch
7_\3

re

) 7" Mow, it’s ready

Add the green onions
and the green chile,
if using, and boil for

another 3 minutes.

7





OEBPS/Images/image00116.jpeg
ot ot
0 Dries Anchovi .
A ‘()‘nfmp;@: = & Fish Cafeg

Shishito peppers have a wrinkly delicate skin that absorbs flavors very well.
They are u;ua”y sweeter than regular chile peppers, but they can sometimes
be surprisingly spicy. I recommend you taste one before cooking.

Cooking time: 20 minutes Makes 4 cups

Eomuk (fish cake) is made with ground
white fish and flour. Think of it as fish sausage.
It comes in various shapes and sizes. You can
find itin the frozen section of Korean
or Japanese grocery stores.

INGREDIENTS

11/4 pounds shishito peppers

5 sheets fish cake

/2 small ye”ow onion

4 cloves garlic, peeled

2 tablespoons olive oil

1 cup small dried anchovies

G tablespoons soy sauce

2 tablespoons sugar

1 tablespoon toasted sesame oil
Toasted sesame seeds, for garnish

Make sure you get
the small anchovies,
notthe big ones, for
making the broth.

Tlvey are so small thatyou
don’t have to remove their heads or quts.

S V cormes
et pet— ke /

0

. \ Break off and ity

S\\\S\\ Aok! discard the stems ] 1Te-size sTrips.
ﬂk' and wash the |

peppersin
cold water.

/

W Slice the onions into

Then poke a few = half-moons and mince
holes in the peppers . the garlic.
with a toothpick. g

' =
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PAN-FRIED

Because of ifs great taste, yellow croaker is called jogi in Korean, which means boosting energy.
You can use this recipe fo cook other small oily fish such as pike, or fillet of mackerel or belt fish.

Cooking time: 15 minutes Serves 2 people

Run the knife against the
scales to remove them on

both sides of the fish.

INGREDIENTS

2small yellow croakers,
(each about 8 inches Iong)

1 tablespoon sweet rice flour

1 tablespoon corn starch

Salt

1 tablespoon olive oil

2 tablespoons soy sauce

2 tablespoons rice vinegar

Pickled ginger, for serving

Do this in the

sink; otherwise
the scales will fly
everywhere.

Slices of lemon, for serving

Cutoff the
fins with scissors. l 4
CN

Rinse the fish in
cold running water,
including inside the
gills. Rinse any scaly
residve off the knife.

Mix the sweet rice flour Patthe fish d’)’ with paper
and cornstarch towels and, with a knife, make | Place the fish in the pan and cover.

together on your \ a couple of slits on the body. . Sear the skin for a few seconds, then reduce

countertop. \ Sprinkle a pinch of saltand the heatto medium-low. Cook for about

N rubthe sweetriceflour ) 3to05 minutes, flip and cook the other side.

o8 and cornstarch on Cook until the flesh turns solid white
L both sides. ,I and is no longer translucent:

LR
. [
RS
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Your maje:
all1did wa;ﬁz;r
ou and your
Hingdors! Lam
your loyal

servant!

Gulbi is salted and air-dried yellow croaker. Lee Jagyeom was a powerful polifician

Yeonggwang, a fishing town on the southwestern d f pride. He w d
Dre D? Kot b it TS b5 Sl and a man of pride. He was accuse:
2

=
\

of treason and banished fo Yeonggwang
BN T 4

== 5 =

At Yeonggwang, Lee tasted salty The Korean alphabet had yet o be
yellow croaker for the first tim invented. Noble Koreans wrote in

Chinese characters back then.

This humble N 3
fishis the local bDEI“A/Fe("'::‘;f
—\ iality, m| ox of fish to
speciality, m'lord. His sty s
justa gift; I'm not
asking for a
pardon;

Whata won't make me

remarkable bend my will.1
taste and texture! am nofronfy/for
His Majesty would what1did!

love this fish. .
The Chinese characters he wrote mean “notto bend
my will,’ which is pronounced “qulbi” in Korean.

N

The true origin of the word gulbi
s comes from its curved shape,
Twantgulbi which is formed by fying it

£
is is the best afevery meal with a rope for air-drying.

fish Tve ever had!
Whatis it called,
qulbi?

from now on.

] Lee died in exile and the salty dried yellow croaker
4 from Yeonggwang was named gulbi affer his letter. Since = . o
then, gulbi has become the most sought-after and highly The curved shape i{(calleﬁ qubi” in
prized fish throughout Korea. But fhis is just a legend. [— Korean; it became “gulbi” later on.

% UV B |
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% ‘“\e 5\;5‘\1“‘! Find the grain of the fish,

then slice againstthe
grain info Y4-inch strips.
Cut the strips into
bite-size pieces.

AR '
D\S(- = —_—
Cut off the thick, white
bottoms from the lettuce leaves.

Roll the leaves into a cigar shape
and slice into thin ribbons.

In a blender, combine the Asian pear
'\ B Withthe garlic, lemon juice,

chile paste, soy sauce, Vinegat,
and sugar and blend
info a smooth paste.

Sprinkle with

crushed seaweed and

toasted sesame seeds.
Q

|

Put the freshly cooked rice in the
bottom of each bowl and cover it
with lettuce. Arrange the fish,
cucumber, carrot; and
tobiko on top.
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This stew is traditionally served piping hot in a small earthenware vessel called
a ttukbaegi. You can add all kinds of ingredients to this stew along with the
softtofu, such as seafood, beef, pork, and kimchi, depending on your taste!

Cooking time: 40 minutes Makes 2 servings

If you're using fresh clams, soak
them in cold water with P]en"y of
saltfor3 hours to get all
the sand out: If you're

using frozen clams,
you can skip this step.

INGREDIENTS

8 ounces fresh or frozen litteneck clams
10 large dried anchovies

3 cups water

/2 small zuechini

G cloves garlic, peeled

2 s:na"ye”aw onion

3 spring onions, white and green parts

e h.

Discard the heads and the 1(3'/2-ounce) package fresh enoki mushrooms
\SLAP-D black guts of the dried anchovies | 1 tablespoon cooking oil
9 i d putthemin a strainer ball. 4 ounces pork, any cut; diced small
\ 1 teaspoon soju (Korean rice |iquor)
L (p— 4 teaspoons fish sauce

1 cup frozen seafood mix

3 tablespoons Korean red chile flakes
2 (11-ounce) packages soft tofu
1Korean green chile (opﬁonal)

legg
Toasted sesame oil, for drizzling

In a small pot; boil
the water with the
dried anchovies

In a ttukbaegi or other small pot; drizzle in
Wash the zuechini the oil and cook the pork with garlic,
and cutitinto
bite-size cubes.

Mince the garlic.

onion (notthe green onion), sojv, and

|
|
[ 1teaspoon of the fish sauce for
|

about? minutes.

Chop the green onions
into 3-inch pieces. \

Chop the Cut off the roots of the
onion into small enoki mushrooms and discard.
bite-size pieces. Rinse them clean.
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After Jiscarding the
anchovies, pour the anchovy
broth over the pork and add the
seafood mix, litHeneck clams,
zucchini, chile flakes, and the

Mix well and boil
forS minutes.

You can use either sundubu (soft tofu) in a tube
or the silken tofu in a rectangular package.

Gently squeeze
the soft tofu into the
pot: Add the enoki
mushrooms too. Boil for
S minutes. Try not to stir
too much to avoid
breaking up the soft
tofu into bits.

Last; add the green onions and a
green chile cutinto chunky rings if
you want it extra spicy. Crack the egg
over the top and let it boil for
a couple of minutes, until the

eqq is soft-boiled.

)
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Chapter 5

Soups and Stews
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Intro to the Extreme Temperatures in Korean Dining )

earthenware pot (tukbaegi) fo keep it |#

hotfor along time. They are sometimes |8
even placed on a portable burner to

keep it bubbling throughout the meal.

Koreans lovingly describe the sensation of piping When Koreans eat cold noodles

hot spicy broth burning through our guts as .. and cold kimchi soups, we like
to add ice chunks to the bow!
to keep the food extra cold.

Nothing is too hot

.. Which means “hotv cool” (as in temperature). ortoo cold for
We use the same expression to describe totall Korean soups. We

Y R
opposite sensations, such as in drinking cold ) ];ke it aslong as
water or jumping into a pool. Weird, isn’t it? it’s not lukewarm.

In Korean slang, we say “eyeol chiyeol,” which means “fire to fire.” If a force
is acting upon us, we deal with it by using the same force, instead of running away.

Hence, it's the Korean tradition to eat piping hot ginseng chicken soup on
the hottest day in the summer and ice-cold radish soups in the winter. I
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In Korea, this chicken soup is traditionally eaten on the hottest days of the

summer to restore your enerqgy. The delicate herby aroma of ginseng mellows
outthe gamy smell of chicken and gives the soup a clean, savory flavor. You can
find a young whole chicken (weighing 2 pounds or less) at Korean grocery stores.

Prep time: 1 hour Cooking time: 1 hour 30 minutes Makes 4 servings %

Ginseng is a Korean root vegetable that INGREDIENTS
is high'y valued for its medicinal properties.

You can find it at Korean grocery stores.

1}/2 cups sweet rice

8 dried red dates (jujubes)
5 cloves garlic

8 chestnuts

2 ounces ginseng

1 (Z-pound) young chicken
Salt and pepper

E Bonus Porridge
4 Toasted sesame oil
L &RED'EN 1 green onion, white and green parts,

thinly sliced diagonally.

. . Here’s the easy way
' I ‘Ps ®  topeel the chestnuts.

!
'O" U=

! Witha sharp knife, score

‘ each chestnut with an
X" then wash them to

) give them a little moisture.

Because of its shape,
ginseng is called insam
in Korean, which means
“the human root”

Ginseng
roots vary [
in size.

(et} § \ﬁ Microwave
&\ @ them for
A a minute.

353
Vi Remove the pits from the
( é] /) dried dates and roll
\ - the flesh of the dates.
Peel the garlic and
\\  chestnuts. Wash the ginseng
&% andcutitinto 2-inch pieces.

Crack open
the chestnuts
and peel off the
shells, leaving the
golden nutinside.
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Remove the
giblets from
the chicken's

cavity. l
. l

Stuff the cavity of the
chicken with the sweet rice,

chestnuts, dried dates, garlic,
and ginseng. Depending on the
size of the chicken, you should
be able to pack in about1 cup
of the soaked sweet rice and

11/2 cups of the chestauts,

dried dates, garlic, and ginseng.
Save any leftovers.

Q
Rinse the q,\; ’ $

chicken and
cutoff any \
faﬂy bits from \ J
the skin.

Tie the chicken legs

with kitchen twine

and place the chicken
in a deep pot:

Toss in the remaining chestnuts,
dried dates, garlic, and ginseng.
Add 10 cups water and
1 tablespoon of salt:

Boil for 20 minutes
then lower the heat to

medium=-low and simmer
for an hour with
the lid on.
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There’s no such thing as

too much garlic in Korean (1, //
cooking. Mince all of ( ),

the garlic cloves!

g
I
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\eagies/

Cutthe yellow onions into
big bite-size chunks.

This is my favorite chicken dish because of its bold
flavor. Its also easy to make and quite a crowd pleaser.
My mom used to make itfor my birthday when I was young.

Cooking time: 45 minutes  Makes 4 to G servings

INGREDIENTS

2 pounds boneless, skinless

chicken thighs
10 cloves garlic, peeled
2large ye”ow onions
(1/2 inch) piece fresh
ginger, peeled
1large carrot
2large yellow potatoes
h cup gochujan
(red chile Pad’eg)

2 tablespoons soy sauce
2 tablespoons soju
(Korean rice quuor)

2 tablespoons toasted
sesame oil

1 tablespoon Korean
red chile flakes

1 tablespoon sugar

12 cups water

4 green onions, white
and green parts, plus
fhinly sliced green
onion for garnish

1Korean green chile
(opﬁona])

yep the meat

Trim the 'fa‘Hy bits from the
chicken thighs and cut them /
into big bite-size cubes.

And mince
the ginger.

5%
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Wash and peel the carrot
and the potatoes. Then cut
them into I-inch cubes.

let’s marinate
the meat.

Mix the chicken with
the garlic, onion, ginger,
red chile paste, soy sauce,

50)u, sesame oil, chile
flakes, and sugarin a pot.

Set the pot over high heat and
cook the marinated meat mixture h
for about § minutes, then V 4

add the potatoes, carrot; and Y —

water. Cover, turn down the @‘\'&@
heatto medium, and boil @

for about 25 minutes.

] chunky diagonal rings. Add the green onions and

' chile to the pot for the last 5 minutes of cooking.
(You can leave outthe green chile
if you wantit less spicy.)

(5]
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Korea is surrounded by three seas and we eat all kinds of seafood in every way possible. Seafood
markets in Korea are full of weird creatures that can be eaten raw, straight out of the tank.

~
,k&\ I s s7a

Some of these are so fresh

that they continue to fight for

he octopus
is stuck on

\\Po”ac\k\

These are eaten as snacks
orin Wraps or made
into side dishes or soups.

Phew, it stinks so
much, I can't even
open my eyes. But
it tastes heavenly!

L

0 i
d i
—

really nothing
Koreans

L jeotgal, is common in Korea.

Koreans also enjoy seafood : I Cured seafood, called
in the most rotten state.
-~ S 7
> £

) S
=
d
Hongeo is skate that has A e
fermented in its own uric acid. They are my favorite side dishes.

G Cured crabs I

Hidden seafood: Even if
you can't see if; you are most
likely eating seafood in every
Korean meal because saeujeot
(tiny salted fermented shrimp)
and fish sauce are ubiquitous
in Korean cuisine.
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This is a supersimple, delicious seafood dish to soak up your
rice with. I've used frozen octopus in this recipe to cut down
the prep time. You can also use squid instead of the octopus.

Cooking time: 20 minutes Makes3 or 4 servings

Fresh octopus might be hard
to find in regular grocery
stores, butif you do
find it; make sure
you get rid of the
intestine and clean
itbefore using it:

You can find already
cleaned and cut
octopus in the
frozen seafood

section of Korean
grocery stores.

Wash all of the veggies. Cut the carrotand
chile into thin pieces and cut the onion, green onions,
and cabbage into chunky bite-size pieces.

Slice the ginger, then crush the garlic and ginger.
74

INGREDIENTS

2 pounds octopus, cleaned
and cutinto bite-size pieces
1 medium carrot; peeled
1Korean green or red chile pepper
1 medium onion
3 green onions, white and green parts
/4 medium green cabbage
3 cloves garlic, peeled
1 (Y/2-inch) piece fresh ginger, peeled
2 tablespoons gochujang
(red chile Pas‘fe)
2 tablespoons Korean red chile flakes
1 tablespoon soy sauce
1teaspoons sugar
3 tablespoons olive oil
Salt
1 tablespoon toasted sesame oil
4 cups freshly cooked rice
(page 18)

Toasted sesame seeds, for garnish
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Stack up a few slices together and
cutthem into matchsticks. Slice and cut
the carrot into matchsticks, too.

e
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W WOTES Lag,

the seaweed has expanded
to almost 10 times its volume—
back to its original form.
\ Drain the soaking water

and rinse the seaweed
in cold water 2 times.

First, fhin]y slice
the cucumber
on the diagonal.

) Squeezeoutas
much water
as possible.

)

\_\\ \\ \\ Then chop the

= seaweed info =
- 2-inch strips. -

Mix the seaweed with

the onion, carrot; cucumber,
9ar|ic, rice vinegar, sugat,
chile flakes, and
soy sauce.
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Saury is a small, oily fish that tastes so similar to mackerel that it is sometimes
called mackerel pike. This dish is a good example of how Koreans use seafood
in everyday meals: it’s easy and inexpensive and the leftovers taste good.

Cooking fime: 40 minutes  Makes: 4 to G servings ?
'

INGREDIENTS

1'/2 pounds daikon radish

1 Iargeye”ow onion

3 green onions, white and
green parts

G cloves garlic

1 (*/2-inch) piece fresh ginger,
peeled

1 Korean green chile pepper (op‘ﬁona])

1 (14-ounce) can saury

/3 cup soy sauce

2 tablespoons Korean red chile flakes

2 teaspoons sugar

%/3 cup water

Daikon radish
is one of the most
beloved vegetables in
Korea. Fresh daikon has a
spicy kick and a crunchy
texture, but when itis
cooked, it becomes
sweet and soft:

Rinse the daikon
radish in cold water.

Then lightly peel the
outer ]ayer and
cutitinto
I-inch-thick,
chunky pieces.

i
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Octopus loses
its delicious juice
and becomes tough and
rubbery when it’s
overcooked.So DON'T
OVERCOOKIT!

Over high heat; heat up the oil
with the garlic, ginger, and the
remaining 1 tablespoon chile
flakes for a few seconds, then add
the onion, carrot; and cabbage.
Season with a pinch of salt and
sauté itfor a couple of minutes.

)

Quickly blanch the
octopusin boi]ing
water for a minute,
then set it aside.

ok ey e i e e e 8 Add the blanched octopus, chile,

green onions, and the sauce. Sauté
for a couple of minutes, until
all the ingredients are cooked.
Finall y—
Turn off the heat,
/ drizzle with toasted
y sesame oil, and mix well.
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This is my all-time favorite side dish. Miyeok (dried seaweed) may be a bizarre,
never-before-seen ingredient to some Westerners, but it’s been part of Asian cuisines
for centuries. It has assilky, flexible and slightly meaty texture that is different from
leafy greens grown on land. Its full of vitamins and minerals and also low in calories.

Prep time: 40 minutes Cooking time: 10 minutes Makes 5 cups

Break off about
an ounce of dried
seaweed from the
package.
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INGREDIENTS

1 ounce miyeok (dried
seaweed)

1 Kirby cucumber

/2 small carrot; peeled

1clove gmlic

% sma”ye”ow onion

3 tablespoons rice vinegar

2 tablespoons sugar

2teaspoons Korean red
chile flakes

2 tablespoons soy sauce

Soak the seaweed in a deep
mixing bowl full of cold water
for 40 minutes.

Make sure the bowl
is deep enough for
atleast 8 cups
of water.





OEBPS/Images/image00137.jpeg
PreP +he Vegg‘les ‘I Cutthe fresh chiles

into chunky rings.
Wash and cut the daikon radish into

chunky !/2-inch-thick squares. ;:?49

(r\“r:’\\

7/ Wash the
> chrysanthemum leaves.

Wash the leek
fhoroughly to
get all the dirt
out, then cutit
into 3-inch logs.

Cut off the roots of
the baby oyster
mushrooms and discard.
Rinse the mushrooms clean.

\ Cutthe tofu into
A /2-inch-thick
— recfangle;,
Cutthe onion into

chunky bite-size pieces.

. .
E\le‘{ .'—h n mfo ‘Hr,e 0-" ’Last add the chrysanthemum
/' leaves and turn off the heat.
In another medium pot; Now it’s ready to eat!
layer the daikon radish, onion, / )
and fresh chiles on the bottom, then ] 2
place the clams and fish on top. (
Pour in the hot broth and ’
add the soybean paste.
Boil over high heat ‘
N\ for 15 minutes. j

)

/‘\
A~

Serve itin a warmed ttukbaegi
\ (Korean earthenware po‘l’)
4, setona portable gas burner
\ to keep it bubbling hot
throughout the meal.

Then add the leek, tofu,
mushrooms, and the sauce.
Boil for 10 minutes.
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This rich, spicy soup is perfectfor cold weather; it will warm you right oup!
Cooking time: 1 hour 20 minutes Makes 4 to G servings %

Let’s make the broth and boil the beef!
First, wash the daikon radish and leek.
Peel the onion and garlic. Wash
the beef in cold water
and pat it dry with
paper towels.

INGREDIENTS

1 pound daikon radish
1 small leek, white and green parts,
cutinto 3-inch pieces
1 medium onion
16 cloves garlic
1'/2 pounds beef brisket
12 cups water
1 (‘I-inch-;quare) dashima (dried kelp)
1teaspoon peppercorns
2 tablespoons soju (Korean rice quuar)
7 tablespoons Korean red chile flakes
5fab|e$poons vkganjang (Iigl-rf’ soy sauce)
1 tablespoon fish sauce
3 tablespoons toasted sesame oil,
plus more for drizzling
S ounces dangmyun (sweet potato noodles)
1(3/2-ounce) package baby oyster mushrooms
3 green onions, white and green parts
8 ounces gosari (boiled fern)*

8 ounces mung bean sprouts
3 dried red chiles

In alarge pot over high heat; combine
the water with the daikon radish,
leek, onion, dashima, 6 cloves of garlic,
and the peppercorns. When the water
boils, add the beef and the soju and
turn down the heatto medium. Put the
lid on the pot and boil for 40 minutes.

*Gosari is the young stems of
> brake ferns and have a meaty,

=, stringy texture. You can find it
already cleaned, boiled,
and packaged in water
in the refrigerated
section of Korean
grocery stores.
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Blanch the gosari
and mung bean
sprouts separately in

Soak the sweet potato noodles boiling water

in pl f cold wat fora couple

in plenty of cold water ool
for30 minutes minute

and drain.

Cutthe beef into strips that are
about /4 inch thick, 3 inches
long, following the grain.

Cool the beef
on a cutting board
until it’s cool enough to
touch. Strain the broth
and discard the rest of
the ingredients in the pot.

Add the
sweet potato noodles
to the pot:. Crack the
eggs into a bowl and
whisk the yolks and
the whites together.

Heat a potover high heat with
the remaining Z tablespoons of
sesame oil and dried red chiles.

Add the beef strips and gosari
and sauté for 2 minutes. Take out
the dried chiles and add the
bean sprouts and mushrooms
and pour the broth and the
sauce into the pot: Boil

Slowly pourin the eggs as
you stir the pot: Add the

green onions and boil until
the noodles are cooked,
about4 minutes.
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This porridge is like Korean grits, enhanced with the richness of pine nuts.
s smooth texture and mild flavor is great for children and adults alike.

Prep time: 2 hours Cooking time: 20 minutes Makes 2 or 3 servings

Soak the sweet rice in plenty of cold
water for 2 hours. /2 cup sweet rice will
expand into */4 cup of soaked rice.

INGREDIENTS

/2 cup sweet rice

1 cup milk

/4 cup pine nuts, plus
more for garnish

1/2 cups water

Salt and freshly ground pepper

Pine needles, for garnish

Sweet rice is short grain rice that
becomes very sticky when cooked.
It’s gluten-free and used to make
sweet porridges. It can also be

milled and pounded into rice cakes.

Add the pine nuts and bring to
a boil overhigh heat; then turn
the heat down to medium.

Drain the sweet rice
and blend it with the
milk, then pour it
into a pot.

Add?/ teaspoon of salt:
Stir consistently for
10 to 15 minutes, until
the porridge
thickens.

In the empty blender,
blend the pine nuts with
/2 cup of the water and
pour itinto the pot.

- - Spear several pine nuts with
P 0\5('.9‘ pine needles for garnish.
p ,_t—?\i'\' Season with salt and
/ G—'F\ inser+ pepper to taste.

Don’teatthe
pine needle!
It justfor

decoration.

Add the remaining cup of water to the
blender and pulse until the water swishes
away all of the rice residue. Pour the

water and rice residue info the pot:
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Black sesame seeds are offen used in traditional Korean fine dining because of their delicate
floral aroma and rich nutritional value. This is a savory porridge with a mildly bitter affertaste.

Prep time: 2 hours Cooking time: 20 minutes Makes 3 or 4 servings ﬁ

Soak the sushi rice INGREDIENTS

in plenty of cold water /1 cup sushi rice
for 2 hours, then drain. /4 cup raw black sesame seeds

3%/2 cups water

1 teaspoon salt

Pine nuts, for garnish
Honey, for serving

In a blender, combine the soaked sushi
, tice and 2*/1 cups of water and
blend it coarse. Pour the blended
rice into a pot. Add the remaining
. cup of water o the blender and
pulse until the water swishes
‘ away all of the rice residve.
Pour the water and rice
residue into the pot:

1a cup of rice will
expand into */4 cup
of soaked rice.

Place the sesame seeds
in a pan over medium
heat and toast them for
a few minutes, until
they are crispy.

Heat the porridge over Stir for about
l medium-low heat 10 minutes, until
and add the ground the mixture
’ sesame seeds thickens.
l and salt: y
L4 edts
A

Serve warm and
garnish with pine nuts.
Add honey

Finely grind the ‘ to taste.

toasted sesame seeds
in a spice grinder. ‘
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Chapter 6
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Itis soft and easy to digest and
often given fo children, the elderly,

and people recovering from illnesses.
Korean porridge is called juk, and
B there are dozens of different kinds.

Itis mainly made by cooking rice slowly
over low heat with lots of water and then
adding a variety of mgrednenfr toit

Healthy adults enjoy if; too,
as a special pick me up.

There are two types of juk: sweet and savory. Sweet rice
flour is sometimes added to thicken the Pomdge

Sweef Porrldgey can be served warm or coH and are garmshed
with pine nuts, jujubes, and pumpkin seeds with a drizzle o{honey

Savory porridges can range from delicate grits
made with nutritious nutfs and seeds, to hearty
omdges made with seafood, veggies, or meats.

Toasted sesame seeds, crushed toasted seaweed,
and toasted sesame oil are often added on

top right before serving the savory Porridges. l
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This is more of a sweet treat than a savory one. You can add more
or less sugar, depending on your taste. Itis usually served chilled.

Cooking time: 1 hour 15 minutes Makes 4 to 6 servings

*Kabocha squash is called danhobak in Korean, which
means “sweet pumpkin” It’s a common winter squash
and it’s easy o find in grocery stores in the fall.

You can also use buttercup squash, which looks

and tastes very similar.

INGREDIENTS

2 pounds kabocha squash®
5 cups water

/5 cup sweet rice flour

20 ongsimi balls (page 108)
3 tablespoons brown sugar
3 tablespoons granulated sugar
1teaspoon salt

Pine nuts, for garnish

Black sesame seeds, for garnish
1 dried red date (jujube),
thinly sliced

Rinse any
dirt off the outside
of the squash and
cutitinto big chunky
sections with a
big knife.

Take out and discard
all of the seeds.

Keep )/DUF
\ ingers

away from

the knife!

Putthe squash in a big
potand pour in enough
water to cover. Boil for
20 to 25 minutes,
with the lid on.
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Poke the squash
with a chopstick. Take the squash out
If it goesin of the pot and

smoothly, it’s done. letit cool.

When cool
enough to touch,
peel the skin
off the squash.

Blend the squash with
4 cups of the water
until smooth.

%oe Pour the blended
squash into the pot and

add the ongsimi and the

sweet rice flour mixture.

Bring to a boil, then
lower the heat /

Add the brown sugar,
granulated sugar, and salt:
Cook, stirring, for about
15 minutes, until the soup
becomes glossy
and thickened
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(Danpatjuk)

In Korea this porridge is traditionally eaten on the winter solstice because the
red color of the beans is believed to restore positive energy and scare away
evil spirits. You can use more or less sugar, depending on your taste.

Prep time: 2 hours Cooking time: 1 hour 15 minutes Makes G to 8 servings %

INGREDIENTS

2 cup sushi tice

1 cup dried red beans®

2 cup sweet rice flour

12 peeled cooked chestnuts**
(see next Page)

2 tablespoons brown sugar

1 teaspoon salt

Pine nuts, for garnish

Honey, for serving

*Dried red beans (
are sold at Asian
grocery stores.

Rinse the red beans
in cold running water.

Ongsimi is a small, chewy sticky rice
ball served in Korean porridges.
They're supereasy and fun to make.

Inalarge pot

over high heat; E Putthe sweet rice flour
combine the red beans wa‘ in a bowl and add 5 tablespoons
with 10 cups of of HOT water, 1 tablespoonful

water and boil for “\e ata time and mix with a

45 minutes.

0\) &“ spoon until cool enough
0 to touch. /

\
>

Then knead the dough
well with your
hands.
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When the dough has a
Plny— Doh-like consistency, Rub it between @
take about a thumb-size lump. your palms to O
make a ball.
- - e e e - e s e s -

BACK To THE BEANS~
After about 45 minutes, most
of the water in the pot

will have been absorbed
by the beans.

You'll be able
r/\k (\ to make about
» » 20 litte balls.
( / D [
=" 2
/( o

Blend the rest of the #
beans, including the
liquid in the pot;
Suithlcop water®
until the texture
is smooth and

Set aside about
ta cup of
cooked beans.

When you can easily smash
the beans with a spoon,
remove it from the heat.
- e eon oh o o " G @ T o o e = -

Combine the
blended beans, reserved
whole beans, drained sushi
rice, ongsimi, chestnuts, brown
sugar, and salt: Boil over
medium-low heatfor
about 15 minutes.

/ Danpatjuk can
be served
hotor cold.
Add pine nuts
and honey
to taste.

Stir until the
porridge thickens.
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Cooking time: 40 minutes Makes 4 to G servings

INGREDIENTS

1 pound fresh or frozen littleneck clams
1king oyster mushroom

1 small ye“ow onion

3 cloves garlic, peeled

2 medium potatoes

1 medium zucchini

1 tablespoon cooking oil

2 tablespoons fish sauce

4 cups water

3 tablespoons soybean paste

3 green onions, white and green parts
h (I-Pound) package firm tofu

1 Korean green chile pepper (optional)

If you're using fresh clams,
submerge them in cold

water with a handful of 9’@/

saltfor3 hours, then rinse
them clean with cold
running water before °/
cooking.

ROBK . ;
You can use either fresh or frozen litHleneck WS Q
clams. If they're frozen, defrost them by 7

Placing them in a sink with cool running water.
- e oo "o o a® & a® @S e e oa - e

Clean the king oyster mushroom
with a damp paper towel. Cutand
discard all of the root part (see page 112).
Dice the mushroom and onion info small
bite-size pieces. Mince the garlic.
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This simple and hearty recipe is the easiest way to
use up old kimchi. Jjigae means stew in Korean,
and H’bnsica”y consists of throwing everythingina
potwith a bit of water and boiling it. It's so easy!

Cooking tfime: 40 minutes Makes 4 servings

Pork belly is the #1 selling
pork cutin Korea.
s easy fo find

in Asian grocery
stores, butit might
notbe available at
typical American
grocery stores.

Can’tfind the pork
be”y in the store” No
worries. Just use Spam!
It's a common ingredient
in Korean comfort
food—we consume
the most Spam in the
world after Guam
and Hawaii!

Like wine
and cheese,
kimchi becomes
more {IQVDV{UI
as it ages.
Kimchi that has
been aged for
several months is
called mukeunji
and it makes
the bestbase
for stews.

0

INGREDIENTS

8 ounces pork belly
1 (l—Pound) package firm tofu
3 cups kimchi (page 26)

1 tablespoon olive oil

1 cup water

/2 cup kimchi juice

1tablespoon Korean red chile flakes
2 teaspoons sugar

1Korean green chile (opﬁonal)

First, CHOP CHop/

Remove
the skin from
the pork belly
andslice it
into bite-size
pieces.

Cutthe tofu and
kimchi into bite-size pieces, too.
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Heat a pot with the oil over high heat
and s‘ﬁr—fry the pork with the kimchi
for aboutS minutes. Then add the water,
kimchijuice, chile flakes, and sugar to the
potand mix well. Cover, turn down the heat

to medium, and boil for about 15 minutes.

Tt smells so
delicious!

Add the tofu and the
sliced green chile,
if you want it extra

spicy, and boil
for another
10 minutes.

readytobe
served.
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Heat up a big pot with the oil over
high heat and sauté the beef with
the garlic, soju, and 1 tablespoon
of the soy sauce for
about5 minutes.

Add the
miyeok and the
remaining 1 fable-

spoon of soy sauce fo
the potand sauté
for a couple of minutes
to allow the miyeok
to soak up the
beef flavor.

- — -

Drizzle a bit of
toasted sesame oil on top,
and now it’s ready
to serve!

Then add 8 cups of
water and boil over
medium heat for
20 minutes.
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This light and refreshing soup is part of a common breakfast in Korea, served in its
own bowl nextto a bowl of rice. The soybean sproutis full of nutrition and fiber,
and this soup will getyou back to fee]ing lqydrafed and clear-headed in no time.

Cooking time: 35 minutes  Makes: 4 to 6 servings

INGREDIENTS

1 pound soybean sprouts

3 green onions, white and
green parts

/2 small yellow onion

2 cloves garlic, peeled

10 large dried anchovies

G cups water

3 tablespoons gukganjang
(lighf soy sauce)

2 teaspoons Korean red
chile flakes

1teaspoon sugar

1 (‘4—;nch-;quare) dashima
(dried kelp)

?o‘ Sr , Place the sprouts in a pot Toasted sesame oil, for drizzling

and rinse them in cold

\ water 2 or 3 times. /5
~ //% ’/ :

If there are

any brown spots
on the sprouts,
\ discard them.

Drain the cleaned
sprouts and
setaside.

Cut2 of the green onions into 2-inch
pieces and thinly slice the restfor
the garnish.

6

Cutthe yellow onion into bite-size
pieces. Mince the 9arlic.
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Wash and peel the potatoes and cut
them into I-inch cubes. Wash the zucchini
and cutinto I-inch cubes too.

- {IS heM--.

Heat up a pot with the cooking oil
over high heat and sauté the clams with
the ye”ow onion, garlic, oyster mushroom,

and fish sauce for about § minutes.
Add the potatoes, water, and
soybean paste and mix well.

Putthe lid on and boil
0 a) for about 10 minutes.

Tt smells so good!
Add the zucchini to the
pot; cover and boil for
10 more minutes.

Cutthe green onions into 2-inch-long
pieces and the tofu into bite-size pieces.
If you want some spicy kick, cut the

ﬁ@@ oS

Add the tofu, green onion, and
green chile to the pot and boil

N - for a couple of minutes. -
-—eem o am
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This soup is so nutritious that Korean women eat it to regain their strength after
giving birth. It is also the Korean tradition to eat this soup on birthdays, as a
reminder of your mother’s hard labor. Butyou can enjoy it on your unbirthdays too!

Soaking time: 30 minutes Cooking time: 40 minutes Makes 4 to G servings ﬁ

INGREDIENTS

1ounce miyeok (dried seaweed)

8 ounces lean beef (chuck shoulder;
sitloin steak, or round eye)

G cloves garlic, peeled

Soak the miyeok in
alarge bowl of water
for about 30 minutes.

Add atleast
8 cups of
cold water

1 tablespoon olive oil
1 tablespoon soju (Korean

rice ]iquor)

2 tablespoons gukganjang
(Iighf soy sauce)

Toasted sesame oil, for drizzling

Drain the miyeok.

The miyeok will expand
and become soft

and Si'ky.

Cutthe beef into
small bite-size cubes
and mince the garlic.

Cutthe miyeok into
H-inch strips.

u
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Its gettin’
hotin here!

Add the daikon
radish with the remaining
3 tablespoons of soy sauce,

the sugar, and 1 tablespoon of

toasted sesame oil to the pot.
Sauté the radish for about
10 minutes, until it becomes

soft and translucent.

Lower the heat to
medium and boil for

about 20 minutes.
/ Drizzle with toasted

sesame oil and season
with saltand pepper
to taste.

Last; add the green
onions and boil

for a minute. ‘

9
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Maeuntang means spicy stew, and it originated from fishermen making
soups with the fish parts left over after filleting their catch. Itis offen served as a
combo dish to accompany hoe (sashimi) and Korean rice ]iquor (:oju). You can
use any type of whitefish; the most commonly used are cod and red snapper.

Cooking time: 1 hour Makes 4 to G servings

Get the fish cleaned at the fishmonger.
Tt saves a lot of time and mess! Cutthe
fish into3 or 4 pieces.

Pat the fish dry with paper
towels, sprinkle all over with
1 tablespoon salt and set aside.

If you are using fresh clams that haven't
been cleaned yet; soak them in plenty of
cold water with a handful of
saltfor3 hours to get the
sand out; then rinse
them clean. If
you are using
frozen c]amf,
you can skip
this step.

Inalarge pot over high
heat; boil the water with the
anchovies, dried red chiles,
and dashima for
30 minutes.

%

INGREDIENTS

2 (Z-Paund) whole cod or red snapper,
scales, intestines and fins removed

1 tablespoon salt

10 ounces fresh ot frozen littleneck clams

8 cups water

10 large dried anchovies

3 dried red chiles

1 (‘I-inch-yquare) dashima (dried kelp)

8 cloves garlic, minced

3 tablespoons Korean red chile flakes*

2 tablespoons gukganjang (lighf soy savce)

/5 medium daikon radish

4 fresh red or green chiles

1(2-ounce) bundle ssukgat (edible chry;anfhemumy)**
(see nexfpage)

1 small leek, white and green parts

1(3!/2-ounce) package baby oyster mushrooms

2 (l-pound) package firm tofu

/2 mediom ye”ow onion

1tablespoon soybean paste

Mix the soy sauce,
minced garlic, and chile
flakes in a bowl.

Set aside.
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Add the 2-inch pieces of
green onions and boil for a
minute. Turn off the heat
and discard the kelp
and anchovies.

is probably the most used

broth in Korean cooking because

it’s inexpensive and easy fo make.
Allyou need are some dried

The anchovy broth

Dried anchovies
come invarious sizes.
Use the big ones to
make the broth.

anchovies and dried
kelp (dashima).

Break off the heads
and discard the black
quts, which taste bitter.

Then putthe anchovies
inside a large strainer ball
and lock it. If you don’t

have a strainer ball, no
N\ big deal. You'll just
have to fish em
outby hand later.

To the pot of soybean sprouts, add the water,
garlic, onion (not the green onions), soy sauce,
chile flakes, sugar, and dried kelp. Put the
strainer ball with the dried anchovies in
the pot and close the lid. Boil over medium
heat for 15 minutes.

-— - ® ® e e o - - -
/ Drizzle with toasted sesame oil
{ and sprinkle sliced green onions

on top before Serving,'

a7
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(Sog‘oé;imulguk)

The Korean word for radish is “mu” and quess what? Beef and daikon radish make a great
soup foge‘l’her! This simple soup, served with a bowl of bar’ey rice, will warm you right up.

Cooking tfime: 45 minutes Makes 4 to & servings

2 pounds daikon radish

3 green onions, white and green parts
Wash the daikon G cloves garlic, peeled
radish and lightly 1 pound lean beef (sitloin, chuck,

peel the outer layen steak, or brisket)
1 tablespoon olive oil

_ cHo PPING T/M L INGREDIENTS

(G
<( J 4 tablespoons gukganjang
(lighf soy sauce)
N 7 o 1+tablespoon Soju(Korean tice |iquor)
@ A¢ 1 tablespoon sugar
S S— 1 tablespoon toasted sesame oil,
plus more for drizzling

7 cups water
Then cutitinto aboutI-inch squares

that are /8-inch thick.

Slice the green onions
into 1-inch pieces.
) Mince the 9ar|ic. i

Salt and freshly ground pepper

Cutthe beef into
bite-size chunks.

Heatupa big pot
with oil over high heat and
sauté the beef with garlic,
1tablespoon of the soy sauce
and the soju. Cook for about
S minutes, until the beef
is no longer red.

A dash of soju gets
rid of the gamy smell
of the meat:

8
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Th mother took me into her kitchen Solaccepted the challenge. |
to how to make pasta and grill meat. \ Al
“ ‘\ . .

| C—
cucinare!

(1 can't cook!)

preoccupare.
E molto facile.
s

—E N /

// \
> /Y
Twan art of Soon T could follow her instruc
/ their W culture. ' even With my broken Ifal
L a

1 realized making food was actually easy, and so much fun.
And everything tasted more delicious because 1 helped make it:

NPV

The veil around cooking started to lift
and I slowly began to make my own meals.

SR D7 . r——r—— [ L | ——-—-—'ﬂ'-kl

For the rest of my senior year, 1lived in group After graduating from college,
housing with a big communal kitchen in Rome. 1 moved o NYC fo work as
Tlearned many new recipes from my housemates. X a designer and a cartoonist.

)] A

Tlived in a tiny, shared
apartment with a small

kitchen in the East Village.
ST
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The city offered the whole
world’s kitchen on every corner.

ROWCTTY7 ———¢
S ERENCH —|

IO

choices!

Ibecame obsessed with finding the next best food
in the city. With each new dish I ate, my taste
buds became more greedy, decadent; and refined.

A few years later, I moved out
of the East Village to live in
my own apartment in Brooklyn.

from all of my favorite restaurants. l

N —— | S -
_r 1 realized Korean food was easy
to make, just like Ifalian food.

Not only did my homemade Korean food
taste good, it was also much cheaper
than going out o eat: Soon, cooking Korean
food became a part of my everyday life.

AllTfound in my new
neighborhood were mediocre
Ialian-American restaurants

and bad fast food takeouts.

I missed the diverse and
authentic food in Manhattan.
Most of all, T needed good
Korean food.

Thejoy of cooking reminded me of how I felt about
H  drawing when I was young, without any rules or deadlines.
1 cooked to relax and clear my head when 1 got tired of

|

comics and design work. Cooking became my meditation.

There was no time or desire for .
cooking in my dingy litHe kitchen.

My refrigerator went back
to the dismal state of my

freshman year of college.

But an 1*/2-hour subway
ride for every meal wasn't
an option.

Out of desperation, I started
asking my mom for easy

Korean recipes and also looking
l at cookbooks and blogs. I

Chop, throw in some sauce, then voilal A delicious meal
was served. 1 was hooked on the instant gratification of
cooking and eating. Tt became my alternative creative outlet.
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She made breakfast lunch, and dinner all before
Teven got up for school in the morning and
putthem in the refrigerator for me to eat:

11 fast that it looked like she just waved her hands
e food magically appeared on the table. l

I
Even when 1left home for college,
1didn’t cook. There were cafeterias

and restaurants around the school.

This is as
far as 1 go with
“cooking”.

X |\ = /
< == Twas content to eatinstant ramen and
Besides, 1 had other thingsonmy R pizza every day. I thought Td be able
. mind, like reading and drawing comics. ' o live without ever picking up a knife.
7. =

T e )

Then T went to Ttaly in my senior The whole family would come home during siesta. They cooked
year of college and stayed and ate three-course meals for lunch and then took a nap.
with an Halian family for two
weeks to learn to speak Ialian.

It blew my mind. How did 1 live all my life without siesta?
. e —
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Most of these are easily found atyourlocal Asian or organic grocery store.
Oryou can buy them an]ine'—lworay for modern civilization!

2) Soybean paste (c{oenjang)

Korean soybean paste is similar

to Japanese miso paste, butit’s
saltier and more pungent.

ﬁ 3) Toasted sesame seeds
1) Korean red chile flakes (bokkeumkkae)

(9ochugaw) Toasted sesame seeds are
used asa garnish to add
crunchiness and nutty flavor.

KOREAN
RED CHILE
i FLAKES

This is the key ingredient in
kimchi, and it is responsible for ]

Korean cuisine’s spicy reputation. \
4) Fish savce > l

(chamgirum)
= : (aekJeo‘f‘) This fragmnf oil
Fish sauce adds the is often added
briny umami flaver in p as the last touch
many dishes, especially to enhance the
Fia )
kimchi. If you're rich, nutty flavor
€ vegetarian, you can Koreans call
substitute soy sauce / gosohanmat. \—7
\ for fish sauce. \
N = * 6eﬂ>i9 bottes of soy sauce and fish sauce i'Fyou
Q intend to cook a lot of Asian food. They lastforever
6) Soy sauce

5) Toasted sesame oil

and are widely used in all kinds of Asian cooking.
( anjan ) d
“ ‘ 7) Red chile paste

There are two kinds of .
soy sauce in Korean cooking. (9°ChUJn”9)
Gukganjang is ligl«afer in color. This deep red spicy
It's saltier and used in flavoring paste is also quite sweet
soups. Jinganjang is the all-purpose and starchy. Itis often
soy sauce and is darker in color used in making sauces.
and sweeter and less salty in flavor.

11
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When you're cooking a lot of Korean food,
it’s handy to have these items around.
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Whenever 1d bring my food to work
or to picnics and pnf(ucks, many of
my non-Korean friends would ask me,

did you make
this? Its so

Twas delighted to see their
inferestin Korean food.

e p—

At the same time, I was immensely proud of
Korean food and wanted to share it with everyone.

Thatwould
be wonderful!

Let’s make
ittogether

'§, some time,

If someone like me could make Korean food well,
anyone could.1wanted every novice cook in
he world to not fear making Korean food.

ST —. Y
' When I sat down to draw the first page of
the comic, a character popped

Koreans don’t
really wear hanbok
(Korean traditional dress)
anymore, but what the
heck, she is a figment
of my imagination!

But1didn’t know how to
[l explain my recipes to others.
/ \ )

Unn....youjust
cook pork and some

' vegetables with soy sauce
and Korean chile paste.

Oh, and add some
garlic and ginger too.
It 50 easy!

How man;
spoonfuls of the chile
paste did you use?

Most Koreans don’t measure anything while

cooking. Besides, I am a cartoonist, not a chef.
How could1 ever teach anyone about cookin:

-

Tbought measuring cups, a scale, and a timer and
started the Tumblr “Banchan in Two Pages.”
Tmeasured and recorded my recipes. I tweaked
them over and over until I got the best versions.

While I spent all my youth
drawing comics, Dengki
cooked Korean food instead.
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INTRODUCTION

You're justin
time for a Korean feast!
Eating meals together is a huge
part of Korean culture, and we
share almost everything on the table.
The side dishes are ca?led banchan
and there are hundreds of different
kinds. My name is Dengki
and T can show you how to
make a lot of them.

Most Koreans
eatrice and kimchi at
all three meals, every day.
Want to eat piping hot ypicy
fish soup for breakfast?
Sure! You can eatany
dish at any time of
day in'Korea.

/ We don’t have

much distinction between
appetizers and main courses.
We put everything on

the table ‘f‘ogeﬂner!

really eat desserts.
At the end of a meal,
we simply wash it all down
with a cup of tea and
aslice of fruit.
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Here is my variation of the traditional abalone porridge
calledjeonbokjuk, replacing the abalone with inexpensive INGREDIENTS
ingredients like mushrooms and frozen seafood mix

3 ki ste shi 3
(found in the re{rigerafed sections of most grocery stores). 109 0ya1Et mushreom

2 cloves garlic, peeled
Soaking time: 2 hours Cooking time: 30 minutes 1/2 medium yellaw onion
Makes 4 to & servings

)

lcup frozen seafood mix

1 cup sushi rice

3 tablespoons fish savce

2 tablespoons toasted sesame oil,
plus more for drizzling

S cups water

Hto G eggs (1 per serving)

Toasted seaweed, for garnish

Toasted sesame seeds, for garnish

Salt

oyster mushroom is
my favorite kind of
mushroom. It’s meaty
and sweet; and it goes
especially well with
seafood.

112
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Then put the seafood mix, rice,

W mushrooms, onion, and garlicin a
y/% = pot with the fish sauce and
v toasted sesame oil. Sauté over
high heat for about /

5 minutes.

Add the 5 cups
of water, and when it
starts to boil, turn down
the heatto medium-low
and simmer for
20 minutes.

Putthe eggsina

pot of boiling water.

. Pu‘f"f’he lid on, turn down
the heatto low, and
(g Then dunk simmer for T minutes.

' the eggsin

ice-cold

water for

. Stir often so the rice \ 5 mmufes
doesn't stick to the
bottom of the pot:

Peel the egg under cold running
water, and youve gota
\ -*r perfecﬂy soft-boiled egq.

N e mmese

-——-_
4
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Y (+teok) comes in all shapes and sizes butall are e;renﬁa”y the same thing: 9]uﬁnou$
rice pounded into a chewy, sticky dough. Itis great as the substitute ingredient in noodle
soups or as the starch component in stews. Itis also eaten by itself or fried as a snack.

7he= (9are‘H‘eok)
is the most basic form
of tice cake. Itlooks
like a |on9 white 'ag.

It tastes great when

pan-fried and dipped

in honey as a snack.

3o
(treokbokkitteok) is
a smaller version
of garetteok, main]y
used in making the
popular street food
called Tteokbokki
(Page 132).

Haw (‘H’eakguk
Heok) is Jiagona”y
sliced rice cake
thatis used to
make a hot soup
called Tteokguk
(page 120).

There are dozens of different kinds of tteok. Most tteok are meant to be eaten as
itis, like a snack or dessert. Here are a few kinds that are easy to find premade
at Korean grocery stores, or at tteokjip, a store that specializes in making tteok.

Zg‘?’i (yongpyean) isa
half-moon shaped tteok
thatis fradiﬁona”y eaten
at chuseok, the Korean
Thanksgiving. It has either
sweet beans or chestnut paste,
sugar and sesame seed paste,
or savory whole bean ﬁ]]ings.
Ttis steamed over pine needles
which gives it the fragrance
of pine trees and is often served
with a garnish of pine needles.

7] (baekseolgi) isa
semisweet and ﬂuf{y
tteok that is traditionally
eaten ata baby's first
birthday. It usually comes
in white with whole beans
and dried fruit topping.
The sweeter, multi-colored
version with pink, yellow,
and green strips are
called mujigyetteok
(rainbow rice cake).

117

Rk (ingeolmi) is a sticky
tteok that is soft, chewy and
smothered in variations
of a sweet and savory bean
powder called gomul.
It's a common tteok
to eat during festivities
like weddings and birthdays.
When dipped in honey, this
tteok is a great complement
to a hot tea.
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(Bibim Guksu)

These supersimple noodles are my favorite dish to make during
the summer. If you want them less spicy, you can use less gochujang and
kimchi, fubsﬁ‘f‘u‘f'ing with a litHe bit more suga, soy sauce, and lettuce.

Cooking time: 10 minutes Makes 2 servings %

INGREDIENTS

H#large Romaine lettuce leaves

1 Kirby cucumber, unpeeled

1 cup kimchi (Page 26)

/4 small Fuji or Gala apple

3 tablespoons kimchi juice

3 fab]erpoans gochujang (red chile pas‘f‘e)
2 tablespoons rice vinegar

2 teaspoons sugar

1tablespoon soy sauce

Somyun and makguksu are
thin white Korean wheat noodles.

They are as thin as angel-hair pasta.

DISCARD

Cut off the thick white bottoms of
the lettuce leaves. Roll the leaves into
a cigar shape and slice into thin ribbons.

~

Cutthe kimchi into

1 tablespoon toasted sesame oil
2 (3-ounce) bundles somyun or
makguksu noodles
1 hard-boiled egg, halved
Toasted sesame seeds, for garnish
Toasted seaweed, crushed, for garnish
Tobiko (ﬁying fish roe) for garnish (op‘ﬁm\al)

Slice the cucumber into
thin matchsticks.

small bite-size
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Noodles are called myun or guksu in Korean, and there are dozens
of different types in Korea. People used to make them at home from scratch
back in the day, but there are so many fresh and inexpensive noodles available
at grocery stores now that most people buy them. Here are some of the
most common fypes you can find at Korean grocery stores.

DRIED NOODLES

o (dangmyun)
are semitranslucent
light brown noodles
made with sweet
potato flour. They are used
to make Japchae
(page 126) and are also
added to stews to
give more substance.

a4 (makguk;u) or2aH (yomyun)
are the thin white noodles made with
wheat flour. They are very versatile
and can be eaten either

cold or in a hot soup. See

Bibim Guksu on page 118.

HH (naengmyun)
are chewy and
elastic noodles made
with buckwheat flour.
They are used to make
the popular cold
noodle soup
called Mulnaemyun
(Page 128).

o234 (memilguk;u)
are thin gray noodles similar to
the Japanese soba. They contain
buckwheat and are eaten cold
with a dipping sauce.
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FResH NOODLES

Most of the dried noodles are also available as fresh noodles in the
refrigemfed section of the grocery store. 1 Prefer using fresh noodles
for thick, doughy noodles such as jjajang and kalguksu.

2F (vdon) or WE (j_)ajang) e (kalguk;u) are flat, starchy
are thick round noodles used noodles traditionally made b!
in Jjajangmyeon (page 166), cutting the dough with a knife
J)lamppeng, and udon soups. (see page 124 and below).

Mix 3%2 cups all purpose flour,

1Y/4 cups lukewarm water,
1teaspoon salt, and 1 teaspoon
_cooking oil in a large mixing

Knead the dough until you can form
a smooth ball and wrap the doughball
. with a plastic wrap. Leave it for 20 minutes.

Divide the dough ball into quarters.
Dust a large cutting board with flour, and
. knead each dough piece into a flat disk. Then
* roll the dough out with a rolling pin into a
< _Iarge,,ﬂdn sheet about /s inch thicl

~ Dustthe ‘l'op-a; ?he Vo”e! ou!!ough with .

flour and fold it a couple of times lengthwise,
_ then ‘f’i‘i’i’nfo about Yu-inch-thick strips. =

'.-e{’
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Heat a pot over high heat with the
toasted sesame oil and sauté the beef
with the garh'c, soy sauce, and soju.

Whisk 2 egq yolks with a pinch of saltand
1 ‘i‘ab]espoan of water. Heat a panover
high heat with the oil and pour the egq

' mixture to make a thin omelet.

' - Cutthe omeletinto

- a square, then fh?nly

slice the square into
2-inch strips.

When the beef is no longer pink,

add 8 cups of water and ‘

boil over high heat

for 15 minutes. ‘

\

You will see a layer of brown foam bubbling on ~

the top of the broth. With a large spoon, skim off as

much of this as you can to make the broth clear.
Drain the rice cakes that have been soaking
in water and add them to the pot.

green onions and boil
for another minute,
then it’s done!

Boil for about

5 minutes.

Ladle the soup into bowls and
drizzle with toasted sesame oil.
Crush a litHe bit of toasted seaweed
and add a few strips of the egg yolk
for garnish. Season with salt and
pepper to taste.
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(Gamja Sujebi) With POTATOES

This rustic soup is a lot of fun to make with friends and family.
Itis the the most basic form of a nocdle soup to which you can add any
meat or vegetables to make it more substantial and interesting. Potatoes,
shredded chicken, and kimchi are the most Popularfopping: for this dish.

Prep time: 1 hour 15 minutes Cooking time: SO minutes Makes 4 to G servings

\gra ke the Doug

Mix the flour with the salt; then add
the water and knead the dough
with your hands for 10 to 15 minutes.
When all of the flour is incorporated and
the dough forms a nice, smooth ball,
the dough is done.

VLLED 6o
@t os

INGREDIENTS

Douvgh
2 cups all-purpose flour
1 teaspoon salt

7/8cupwm’er
- e e e wm D e - @Se e

SDUP

12 cups water

5 dried shiitake mushrooms

1 (4-inch':quare) dashima (dried ke'p)

10 large dried anchovies, cleaned and
putin a strainer ball (see page 97)

2large yellow potatoes

1large zucchini

1 medium yellow onion

3 green onions, white and green parts

3 cloves garlic, peeled

Toasted sesame oil, for drizzling

Salt and freshly ground pepper

.
w e Let’s make the soup. I'm making
anchovy broth in this recipe butyou

can also use beef, chicken, or vegetable
broth. Boil the water with the dried
shiitake mushrooms, dried kelp,

and the strainer ball of

the dried anchovies

for 30 minutes.

Coverthe dough in ~
plastic wrap and chill it ~

inthe refrigera‘i’or for an hour.
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» make the SAUC
Peel and chop the apple into bite-size pieces.
In a blender, combine the apple with the
kimchi juice, gochujang, vinegar, sugar,
soy sauce, and sesame oil and
blend into a smooth paste.

Cook the somyun

Rinse the
in boiling water for cooked noodles
a couple of minutes and with cold
taste one to see if it’s cooked. running wWater
The noodle should be and drain.

softbut still chewy
and not mushy.
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%%&@ . (Tfe:kguk) 9, @c %@i

In Korea, everyone marks another year of getting older by eating tteokguk on
New Year's Day, no matter when their actual birthday is. The clean white color
of the soup signals a fresh new start and the coin shape of the rice cakes is
believed fo bring good fortune and good luck. But; of course, you can
enjoy this soup throughout the year for extra good luck!

Cooking fime: S0 minutes Makes ¥ servings

INGREDIENTS

1pound rice cakes
8 ounces beef chuck
3 cloves garlic, peeled
3 green onions, White and green parts
1 tablespoon toasted sesame oil,
plus more for drizzling
1 tablespoon gukganjang
(light soy sauce)
1 tablespoon soju (Korean rice |iquor)
2 egg yolks
Salt
2 teaspoons olive oil
Toasted seaweed, for garnish
Freshly ground pepper

Wash the beef with cold water
and pat it dry with paper towels.
Cutitinto small bite-size pieces.

First; soak the
rice cakes in cold water
for 20 minutes. Make sure
that all the rice cake
pieces are separated
from each other.

Crush the garlic and cut
the green onions into thin slices.
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Dried kelp
(dashima)

Dried kelp is one of many
dried seaweeds used in
Korean cooking. Itis thicker
than miyeok and gim. Itis
main'y used in making broth.

Dried chiles
(marungochu)

Used to spice up
broths and sauces.

Korean rice liquor
(so_)u) Dried anchovies

Soju is a distilled clear (MYUICM)
liquor made from rice, Dried anchovies come in
bafley, and potato. several sizes. The big ones
Itis often used to are used to make broth.
cook meats. You can 1 The small ones are used
substitute sake or vodka. = = to make side dishes.
_ Once opened, store

myvlchiin the fridge.

Dried shiitake mushrooms
(pyogobeoyeof)

Pyogobeoseofare mainly
used in making broth. They
are also used like regu]ar
mushrooms after being
reconstituted in water.
They add a savory, woodsy
aroma to dishes.
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Dried seaweed
(miyeo k)
Miyeok is packaged in
a 'ong, dried bunch.
Once soaked in water, it
expands and becomes like
green silk. It is used to
make hot soups and cold
side dishes and also
as a Wrap for rice.

Strainer ball (mang)

This big strainer ball is
used to hold the anchovies
when making stock.

Toasted seaweed (9im)

Gim is a thin sheet of toasted
and seasoned seaweed. Itis
wrapped around rice and eaten
like maki sushi. It is also used
as a garnish to add a delicate
crunch and saltiness to dishes.

Korean earthenware pot
(‘H‘ukbaegi) [

T‘f’ukbaegi is a traditional
unglazed earthenware
pot designed to keep
stews piping hot.

Short- or medium-grain
white rice (ssal)

Cooked rice is the
base of most Korean
meals. You can also
mix it with brown rice
and other grains to
make it more nutritious.

Sweet rice flour
(chapy;algaw)
Usedasa
thickening agentin
sauces and also
for making small
sticky rice balls

called ongsimi.

o 3,
JIK(H
<

Pine nuts (')af)

Pine nuts are used as
a garnish and also
in making sweets
and porridges.
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. Garlic (manul) . Chile pepper (9ochu)

Garlic is ubiquitous in
Korean Seasining You can . 6'"9er (raenggang)
also buy ajar of peeled
and crushed 9arlic at

Korean grocery stores.

Fresh green and red
chile peppers are
used to spice up
many soups, side
dishes, and kimchi.

A small amount of minced ginger
is often used in marinating meat

to remove the gaminess. It is
also used in making kimchi to

add a fresh flavor.

4 Tofu (dubv) . Salted fermented
Tofu is made by boiling (5 Soybean sprouts shrimp (saevjeot)
soy milk then pressing (kongnamul) Tiny shrimp packed in fons
it down. Itis a versatile of salt; itis mainly used as
protein component that you the salting and fermenting
can add to stir-fries and ingredient in kimchi making.
soups. It usually comes in Saeujeot tastes similar to
ablock form, but the fish sauce but with more
softtofu (sundubu) for . Sﬁcky fize aake brine and a crunchy texture.
soups comes in tubes. (tteok)

Soybean sprouts are a
common vegetable in
simple side dishes and soups.

Sticky rice cake is made by ) .

Napa cabbage smashing sticky rice until it . Daikon radish (mu)

(baechu) becomes goopy. The most This big white roofvegefable
common types are the ﬁnger— is mi]d]y spicy with a crunchy
length tubular one used to texture. You can make kimchi
e make a popular spicy street with it, putitin soups, pickle
It is also used to wrap Tood caﬁes Heolfbo{(ki ii'{and braise itin soy sauce
boiled meats or added with meat or fish.

to soybean paste soups
or pork bone soups.

Napa cabbage is mostly

used in making kimchi.

and the elongafed coin
shaped one used in making
the soup called tteokguk.

. Onion (ynngpa)

@ Freshnoodles - Onion is used often in

(9uk§u) :‘\”« Asian pear matrinating meat, f/avaring
There are many different (bae) kimchi, and making stocks.
types of ready-made An Asian pear is juicier
packaged noodles in Korean and crunchier than its
' grocery stores. They come Western cousins. It 15 Perilla leaves (kkaennip)
in handy for making quick has the enzymes to -
noodle soups. They are break down protein These delicate, fn'agranﬂeaves
% chewierand heartier Hian so itis often used are used to wrap rice and meat
=l dried noodles. in marinating and and also to make kimchi.

tenderizing meat.
Itis also used as a .
. Dried red date ___garnish in cold soups. . Green onions (pa)

(daechv) : - - Green onion is used every-
This sweet fruitis used . Chestnuts (bam) where in Korean cooking:

to make many traditional in kimchi, stocks, and braising
Korean desserts and drinks. Chestnuts are often used to meat, and also as a garnish.

make Korean snacks and desserts.
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(Shungnyung)

(Nurungji)

Rice is very Simple to cook, butit’s also easy to mess up. Don’t worry, you can
make rice like a pro, too! Here is the easy way my mom taught me to make it
when I was young. If you are making the multigrain version, wash the rice
the day before and soak it in water overnight before cooking.

Here are a few things

you need fo do before you
start boiling rice.

AN

'/

/

You need a
deep pot with
a glass lid.
(Yoo don’t need

a rice cooket.)

What?
Ien'titlike
making pasta?

=
x

e -a
-

P
-

PR I S

-
® e

\)

Secondi

Measure the rice.
1 cup of rice grains makes
2 bowls of cooked rice.

A,

* Putthe rice
in the potand

fill it up with cold
running wWater.

Washing
the rice
gets rid
ofexcess
starch so
it doesn’t
b'ecame a
u‘hnous 00|
ahea it's Zooied
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Putthe pot over high heat without
the lid until the water starts

boiling, then turn down
¥ the heatto simmer
and putthe
lid on.

Drain the milky waterand 1
wash 310 S more times,
until the water is clear.

Leave enough water in the pot so
it covers the rice by Linch. We
Koreans measure it by putting

Leave italone and //\ o

a hand flat over the rice. DO NOT openthe lidfor &
15 to 20 minutes, until the A\ =
- ————~ . [<}e
—— water is absorbed and
,43‘&;2:&; the rice looks f/uffy. Turn
5:’_:=: —> >~ 252 off the heat and keep the lid

L}
]
]
)
]
\
)
]
[}
]
]
1)
'
]
]
]
\
[}
(]
' closed for another 15 minutes.
)

1f the water comes just above

the knuckles, it’s the right amount. No
- e ® e .. e® c. cm o -

If your pot doesn’t have a nonstick Scrape the burnt rice from the pot and

coating, )’DU'” find some burnt rice spread it outin a well-ventilated area.

stuck o the bottom after you
dig outall the cooked rice.

Sprinkle salt and pepper on top
andit’ll become a tasty,
crunchy snack the next day.

You can also add water to the pot
and boil the burnt rice to make a
savory fea called shungnyung,
which is commonly drunk after a
meal in Korea. (It also makes it
easier to clean the po‘t’)

We call this nurungji.
There are a couple of
things you can do with it.
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KeREAN MEAL GUIDE

Jjigae, tang
and guk: stews and
soups. Served piping hot.
Jjigae and tang can be
shared. Guk is usally
served in an individual
bowl nextto a bowl
of rice.

Bap: cooked rice.
Served in individual
bowl;, one per

person.

Bokkum:
stir-fried dish.

Gui: grilled
orbroiled
meat or fish.

Jang:
dipping sauce.

Muchim:
salad tossed
in sauce.

Jjim or
Buchim: Jjorim: braised
pan-fried dishin soy

blanched
vegetable.

Jangachi:

i PECk'ed salted and

bu'c::;;?ae vegetable. Coimenrel
or twigim:

pancakes and vegetable.

fritters.

This is how the typical Korean dining table looks. It could be much more
elaborate, with dozens of side dishes, grilled meats, and hot pots, or
it could be much simpler, with only bowls of rice, some kimchi, and a soup.

Rice is the only item that is served individua”y per person: the rest
of the items on the table are meantto be shared. Bowls of rice come
with every meal except when the main dish is a noodle or a porridge.
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Rice is called ssal in Korean, and once it’s cooked, it’s called bap;

itis the staple of Korean cuisine. The word bap also refers to
the entire meal. When Koreans greet each other, we ask,

“Did you have bap?” —which basically means “Did you eat?”

This is how important rice is in Korean culture.

Here are the four most common kinds of bap.

Hinbap or ssalbap refers to
cooked rice made with only short-grain
white rice like sushi rice. It is traditionally
the most prized kind of bap, though less
so now since it has little nutritional value.
It has a soft semi-sticky texture
anda mi]dly sweet taste.

Boribap, which means barley rice,
is full of nutrition and high in fiber, but
itis rougher in texture and less sweet than
white rice. Boribap combines barley with
brown rice and white rice to enhance
both the nutrition and the flavor.

Kongbap is made with white
rice mixed with various types of
legumes, such as red beans and green
peas. fun fact: in Korea, kongbap connotes
incarceration—it used to be served in
jail because it cost less than white rice.
But nowadayi people love it as
a food for wellness.

Japgokbap is a mixture of
all kinds of grains and ]egumef, such as white,
brown and black wild rice; millet; oats; lentils; black and
red beans; and sometimes even pine nuts, chestnuts,
and dried red dates. It is the healthiest kind of bap.
Ogokbap, which is a type afjapgokbap that
contains five different grains, is traditionally
eaten on the firﬁ’ful?maon of the year
to bring good luck.
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Chapter 1

Kimeti and Pickles

X
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Korea is surrounded by three seas and is full of mountains. The provinces,
separated by mountains and rivers developed their own strong flavors. Seafood,
mountain vegetables, and fermented foods all helped Koreans getthrough
harsh winters, and they played a huge partin the development of Korean cuisine.

Bindaetteok:
mung bean

pancake
CHINA .

Pecosmsa=

Dongchimi: Boundaries of provinces

dish pickl ¢'l‘
radish pickle <, Name of province

‘ Mountains

9% Capital  © City

Northand South Korea
border

Gamjajorim: East Sea

braised potato _AAL
(} AN

v Namul:

various veggie
side dish

Samgyel GY”"%'

SEOUL ;¢
7 Iicheo *s6a

ginseng
chicken soup '(‘ Cheongjug

AA A Galbi-grilled beef hungehegns
N Dmson

. chi

Sinsunro:
royal casserole

Kalguksu: —7 JeonJu
noodle soup X
Yeonggwang, @,
Yellow Sea N
Mokpof® Jecllad = § Maeuntang:
@ spicy fish stew.
Gun,, S s NN
dried, sa!fed AAS

croaker (=aN K""d”
Hae JE 2 Jeonbokjuk:
sashimi ) abalone porridge

Korean Strait
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Dengki’s Dress

Dengki is wearing a traditional Korean
dress called hanbok. This particular
top with striped sleeves is called
saekdong jeogori, which is worn by
girls on special occasions.

The silk tie at the end of her braid is
called a dengki—and yes, itis where

e e e O e e N ESEES

her name comes from. It was worn l:vy /
young ladies who hadn’t married yet.
This tie let the town’s bachelors
know Which girls were available.
Once alady got married, she

turned her braid into a bun and

NS ESsSSsSsSESSSSsSESSS

wore an ornate pin through
the bun.

T've always thought the hanbok is

such a beautiful costume, butit’s
so uncomfortable to wear. 1 have
no idea why the skirt has to be
tied up so high, right on the
breastline. Ouch!

You hardly see
people wearing
hanbok in Korea
anymore, except:
on national holidays
and ativeddings
or. funera]:.
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Yaksik means medicine food; itis packed with nutritious nuts and fruits.
1t’s like the Korean version of energy bars! Itis traditionally eaten on the first
full moon of the year and also at Weddir\gs and on e]der)y peop]e'x birﬂaday;.

Prep time: Overnight Cooking time: 20 minutes Makes 10 servings

Yaksik is one of the
oldest Korean sweets;
there are records of
royalty eating it

backin the
thirteenth
century.

Itwas a rare
treatfor common people
back then, because sugar
was scarce in Korea. But
novmday: everyone
can enjoy it.

deiﬁona"y,
yaksik is made in a big
steamer using cheese-
cloth to hold the
grains together, but
that takes a lot of
\(s fime and effort.

use a pressure cooker or

We use the microwave ‘
in this recipe!

136

Some people these days

microwave instead. I

\

INGREDIENTS

2 cups sweet rice

1}/ cups water

3 tablespoons soy sauce

2 tablespoons toasted sesame oil

1 teaspoon ground cinnamon

5/4 cup firmly packed brown sugar
1/2 cup dried red dates (jujubes)
/2 cup peeled cooked chestnuts
/4 cup crushed walnuts

2 tablespoons pine nuts

First soak the sweet
rice in P]en‘fy of water
overnight; it will expand
to ! cups by the next day.
Drainitand putitina
]arge microwave-safe
casserole dish with the
11/5 cups water.

Mix the rice

N\ ﬂ-noroug“y with water.
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If the container comes with a lid, put Micrapiaye
the lid on it. If not; cover with plastic wrap £or 10 miinurhes,
and poke a few holes in the plastic.

mea n Wh; ‘e ove Cut open the dried red dates

and remove the seeds . ..
Let’s make the sauce!

Mix the brown sugar,
soy sauce, sesame oil,

and cinnamon
e

ina bowl.

S

...and cutthem into
small bite-size pieces.

-— eh e e en e e o e T o e a = T S o =

{0 minutes l datevr... Spread outthe yaksikinto a L-inch-thick

layer on a large baking sheet and let cool.

Be careful removing  Add the sauce, dried red dates, Cutitinto Z-inch squares for serving.
the plastic wrap, chestnuts, walnuts, and pine nuts Youican sfore yaksik in the Beezerior
it mightbe HOT! =< to the sweet rice and mix well. months, i itis sealed properly. Just defrost

P:ff:e lid o P]a]::ﬁc W{rap itin the microwave for about 20 seconds
ack on, microwave for bef: i At 4 ol
anofhe' 10 Mi’\ufes i etore ser lﬂg andITs as 900 as nel
high, and it’s done!
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This popular streetfood is served hot right out of the pan. Watch outfor the
burst of melted brown sugar that oozes out of the pocket when you take the first bite.

Prep time: 2 hours 45 minutes Cooking time: 30 minutes Makes 8 pancakes ﬁ

Pour the milk into the
dry ingredients and

add 1 teaspoon of oil.
Mix well, cover the bowl
with a plastic wrap, and
leave it Somep]ace warm,

like near a heating ventor in
aturned off gas oven for 1/2 hours.

sugar, and salt.

Let’s make the batter!
First, mix all-purpose flour,
sweet rice flour, yeast;

=

INGREDIENTS

1 cup all-purpose flour

1 cup sweet rice flovr

1packet active dry yeast
(5 feaspaons)

1 tablespoon sugar

1+teaspoon salt

1 cup milk

Olive oil, for cooking

Filling

/2 cop firmly packed brown sugar

/2 cup crushed nuts (such as
peanuts, pine nuts, and walnuts)

1 teaspoon ground cinnamon

1teaspoon salt

In a cup, microwave the milk until
it’s lukewarm, 15 to 20 seconds.

Remove the plastic wrap to
check if the dough has risen. Stir
the dough with a spoon. Re-cover
with plastic wrap and leave it o rise
some place warm for another hour.
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Fluff the dough
with a spoon again.
Now it’s time to make the
hotteok! Wear disposable
food prep gloves with some
oil rubbed on them to keep
your hands from sticking

‘ Divide the dough into 8 pieces.
Take 1 piece of the dough in your palm,
' roll itinto a ball, then flatten it

with your palms.
(R

Put a tablespoon of the
filling in the middle of the
dough. Gently pack itin with
the back of a spoon and add
another spoonful if you can.

PusH
n

/
Ll \f

e
7

Try experimenting
with different fillings.

Heata frying pan with Plenfy
of oil. Putin 2 dough balls
and gently press them down
with a spatula. After about
15 seconds, flip them over and "\
cook until both sides

(\ are golden brown.

Serve hot!
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Traditionally, we make 4

this dish in af{vick clay pot er ¥ g ©
called a ttukbaegi, which might be
abit hard to find. So Tve revised this
recipe to use a regular earthenware

bowl. Any ceramic soup or cereal,
bowl will also work.

If you want some variety in your egq repertoire, try this
simple recipe. Itis kind of like a steamed scrambled egg.

Cooking time: 20 minutes  Makes 1 or 2 servings

INGREDIENTS

2large eggs

/3 cup milk

Salt

1 green onion,
green part on]y

the eggs into an
earthenware
bowl and add
the milk and
apinch of salt.

the yolk and
white are well
blended.
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Thinly slice the
green onion and add
itto the eggs. Cover the bowl
with plastic wrap
and poke a few
holes on it:

Fill the bottom of ‘
a potwith water,
then place the
bowlin the pot:

Cover the pot; bring the water to a boil
and steam over high heat ...

...forl5t0
20 minutes, until

the egg becomes
firm like softtofu.
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Bokkumbap

Bokkumbap means fried rice, and there are many varieties. This is my go-to dish when I
don’t have much fime or a lot of ingredients but want a superquick and yummy meal. You can
substitute any kind of meatfor the pork, even canned processed meat like tuna or Spam.

Cooking time: 20 minutes Makes 4 servings

INGREDIENTS

1 medium yellow onion

(' ‘e\op Let’s wash all of the vegetables

\ and cutthe onion and carrot
o? X into !/4-inch pieces.

1 small carrot; peeled

3 green onions, white and green parts,
plus thinly sliced green onion for garnish

8 ounces pork belly

2 cups kimchi

1 tablespoon olive oil

1teaspoon soju (Korean rice liquov)

Saltand freshly ground pepper

3 cups {reSMy cooked rice (Page 18)

2 tablespoons kimchi juice

1 tablespoon butter

1teaspoon sugar

1 tablespoon toasted sesame oil

4 fried eg9s (1 per serving)

Toasted sesame seeds, for garnish

Toasted seaweed, crushed for garnish

Thin)y slice the

reen onions.
¢ Heat up a wok with the oil and cook

Dice the pork belly the pork belly with the soju and a

7/
into small bite-size O = ‘%\ pinch of salt and pepper for a minute.
cubes too. ‘ Then add the onion and carrot and
) \ 74 sauté for another minute.

SN

Cutthe kimchi ‘
into Y/2-inch-long |
bite-size pieces.
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Add the kimchi
and sauté for a couple
of minutes, until the onion
and kimchi become soft and
semitranslucent: Then add
the cooked rice, kimchi juice,
butter, and sugar and mix
everything well. Sauté for

about § more minutes.

Turn off the heat and add the toasted
sesame oil and green onions. Mix well.

Soak the radish cubes in a mixture
of 1/2 cup sugar, /4 cup salt and
*/4 cup rice vinegar for 10 minutes.

Wash and dice 1'/2 pounds of
peeled daikon radish and cut

itinto '/z—inch—cubes.a

— Add 1 cup of water and store

the radish in the refrigemfor
overnight; then it’s ready fo eat!
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Gimbap means seaweed rice, and it is the most common picnic
food in Korea. Kimchi, bulgogi, and tuna salad are some of the popular
ingredients to putinside the roll. You can also experiment and find your

favorite combo. Bacon, fried chicken, and avocado? Roll’ em all!

Cooking time: 1 hour Makes 7 rolls ﬂ

Make sure you getthe seaweed (9im) INGREDIENTS
for rolling gimbap or sushi, NOT the usual

toasted and seasoned kind. Gimbap seaweed
is thicker and strong enough to keep all
of the ingredients together in a roll.

7 sheets dried seaweed for gimbap or sushi
1large gimbap sausage
1 log danmuji (ye”ow pickled radish)
4 cups freyhly cooked white rice (Page 18)
Salt
2 tablespoons toasted sesame oil,
plus more for cooking
2 teaspoons toasted sesame seeds
3 egg9s
1 tablespoon olive oil
1bunch of spinach, stemmed
1large carrot; cutinto thin matchsticks

Gimbap is so popular that Korean grocery stores
sell a special sausage for gimbap; itis alarge
pink tube. Cut it lengthwise into */2-inch strips.
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Setaside a large spoonful
of the freshly cooked rice,
then mix the restwith Heatupa
*/1 teaspoon salt; 1 tablespoon large pan with

toasted sesame oil, and a 1 tablespoon oil over
pinch of sesame seeds. medium-high heat. Pour
Set aside fo cool. the eqggs info the pan and
spread {ana athin layer.
Cook for a minute,
thenflpthe | ——
omeletand cook ] —/

the other side
for about
2 minutes.

< / Sauté sausage
Blanch the ) strips in a pan for

a minute to brown

inach f
Srnacalen the edges. :\ >
& Transfer the

30 seconds.
omelettoa cutting

Drain it
and cool. board and and cut
$ Saveeze oot itinto long
9 L/2-inch strips.

as much

water as
Strips

you can.
of danmuji

(pickled

yellow

radish)

Then season it with .
/2 teaspoon salt A small dish
and /2 teaspoon of foarf‘e.d
sesame oil. sesame oil.

L Ve
y 4 «
Sauté the carrot with a dash of

sesame oil and /2 teaspoon salt. i > g
(continued on next pnge)
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Kimchi is an indispensable part of any

Korean meal. No matter what Koreans are
eating, kimchi will always be on the table.

In Korea in late autumn, it !

used to be common to see the |4

neighborhood ladies gathering to

whole
B day turning hundreds of napa
cabbages into kimchi. This
tradition of collective kimchi

making is called kimjang.

Itwas only when I moved
to a place where I couldn’t
easily buy kimchi that1
started making my own.

Koreatown,
Manhattan

90 minute
subway ride.

earthenware pots called jangdok

P

SN A\ e S

Kimchi is basically pickled and fermented vegetables.
There are more than 100 different varieties.

LA,

/

I\

V| The most popular types are made with Q
‘ napa cabbages and daikon radishes. H
LS

/—
They packed the kimchi in giant

]

and buried them in the ground

I || L f
to last through the winter.

N Most Koreans @
these days thin II

I L L
' Why bother M

[ making kimchi when
you canjustbuy it at
the supermarket?

natural
refrigeration
system!

Al :

Sadly, it’s rare fo see kimjang
anymore. Modern Koreans don't
have time to make giant batches
of kimchi or space fo store them.

Atfirst; making kimchi seemed
like such a daunting task. But
in desperation, I snapped out
of myfear and got o work.
This was so
Tve got worth it!
nothing to

excepta
few cabbages
and an hour of
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Place a sheet of
seaweed on a
bamboo sushi mat:

One side of the
seaweed is shinier.
Putthe shiny
side down, the
rougher, dull sid
should face up.

Spread it evenly on the
/ bottom half of the seaweed.

Place one line of each

||m20(;‘e§|;zze’g.c‘v‘:) i: ' Pick vp fhe. boﬁ‘anj- edge

~m— of the sushi matwith
both hands and roll it
halfway, tucking
everything in with ‘8
your fingertips. Smear S
some of the reserved rice
on the top edge.

Rollitall the way to 5 " Smear some toasted sesame oil on the finished roll
ﬂa{e top and give it to prevent it fromsticking fo the other rolls and
a tirm squeeze. putiton awire rackora large
woven basket . ,ﬁ/

<~

When all of the rolls are made, ? 8

v

’\W
N

- e es = an

cutthem into 10-12 pieces Serve the rolls with some
with a sharp serrated knife. l extra pieces of danmuji!
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Boil 8 cups of water with the
dried anchovies and dried
kelp to make the broth.

Meanwhile

Peel and dice the potatoes and
onion info about I-inch cubes. Julienne the
2zucchini, and cutthe red chile pepper
into chunky rings. Mince the garlic.

Cutthe green onions info 3-inch pieces
e . and chop the rest for garnish.
=N =
Boil for 20 minutes over 'E %iz' &

high heat, then discard
the anchovies
and the kelp.

-—aas e WS G - - .- -— - s e
Add the litHeneck clams,

potatoes, onion, garlic, and
soy sauce to the pot.

=)

The premade
kalguksu noodles are
covered in loose flour o keep
them from sticking to each other.
Untangle the noodles and rinse off
the f?our in cold running water
before adding it to the pot
so the broth doesn’t get
thick and goopy.

Boil over
high heat for
15 minutes.

Putthe rinsed
LA noodles, zucchini,
ST green onion pieces,

‘e and red chile
info the pot.

Boil for about
5 minutes until the
noodles and zucchini
are cooked al dente.
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Teast For your eyes, parky in Your mouth/
I X

These versatile noodles taste great hot or cold. This is a good dish to bring
to potlucks or picnics. You can substitute chicken, pork, or tofu for the beef.

Cooking time: 30 minutes Makes 4 to G servings

Japchae is
the quintessential
party food in Korea,
and it’s usvally made in
big batches. This is why
dangmyun comes in a huge,
long bundle, which can
make it challenging
to separate justa
small amount:

INGREDIENTS

8 ounces dangmyun (dried sweet
potato noodles

/2 red bell pepper

1 medium carrot; peeled

1 medium yellow onion

2 ounces fresh shiitake mushrooms

3 green onions, white and green parts

4 cloves garlic, peeled

8 ounces lean beef (chuck shoulder,
sirloin steak, or eye round)

2 tablespoons olive oil

1 tablespoon sugar

1 tablespoon soju (Korean rice ]iquar)

3 tablespoons soy sauce

4 ounces spinach

Salt and freshly ground pepper

1 tablespoon toasted sesame oil

1 teaspoon toasted sesame seeds

=
\
2%
A
=
8
~
'
>
\§
g

]
5@‘1-9@‘6
- Cu‘H’he red bell pepper, ‘ ==
carrot yellow onion, and
into 3-inch Pxeces
into thin strips. %
et ‘2"‘\{-:5}

_ - ® caeae= Q)X‘Q'
SO Cutthe green onions
shiitake mushrooms Co/o
Mince the garlic.
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Wash all of the vegetables and peel the potatoes. ‘/? Discard ﬂ‘e' a’_’rd“"'ie’
Dice the potatoes, zucchini, and yellow onion ’& and the kelp. Take out
[

into bite-size pieces, about /4 inch thick. e f"“:‘ke '""“""?;"f
Chop the green onions into 3-inch S and sef them aside,
pieces and mince the garlic.

7 INNR

5=

Add the potatoes, onion,

and garlic o the pot
and boil for
\ 10 minutes.

sﬁ’ ,\
oV
hands would make

this process
much quicker
and more fun!

When the shiitake
mushrooms are
cool enough

discard the stems, cutthe mushrooms
into thin strips, and add them into
the Pofalang with the zucchini.

Close the lidand cook f/ My dough
the dough flakes flake looks
ontil they float like a heart]

Make 1*/4-inch-thick,
bite-size flakes and
toss them into the pot.
Don’tworry about the
irregu]ar shapes.
That’s part of
the charm!

7 Drizzle with
some toasted
sesame oil

1 andseason with

\ salt and pepper

to taste.
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KNIFE t$Z* NoODLE
Barakkanin) ISOUP Twie CLAMS

Kalguku means knife noodle, which is traditionally made by cutting homemade dough with a knife.
This recipe uses the premade noodles that you can find in the refrigerated section of the
Korean grocery stores. Or you can make your own noodles by following the recipe on page 116.

Cooking time: 45 minutes Makes 2 or 3 servings

INGREDIENTS

2 (7-ounce) bundles ka|9ukyu noodles
10 fresh or frozen litHeneck clams
10 large dried anchovies
1 (‘i—inch-;quare) dashima
(dried ke'p)
2 medium yellow potatoes
1 medivm ye”ow onion
1 small zuechini
1Korean red chile pepper
3 cloves garlic, peeled
3 green onions, white and green
parts, plus thinly sliced green
onions for garnish
2 tablespoons gukganjang
(light soy sauce)
Toasted sesame oil, for drizzling
Saltand {reSHy ground pepper

If you are using

fresh clams, make
sure you soak them in
salt water for3 hours.
Then rinse them in
cold water to get
the sand out:

‘\ L]
- A Perfect Vessel ! | et

* Kalgukyu noodles 90
Q well with any meat; seafood '
or vegetables just like
linguine in Ttalian cooking. .
LitHeneck clams are
my favorite ingredient '
to putinto this noodle
soup, bu‘l‘you can
substitute /'
shredded beef,
chicken, or 4
kimehi. [/

If you want

Q 4 to skip this process,

use frozen clams.
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Take outthe broth from the
refrigerator and skim and
discard the layer of fat
on top of the broth.

Drain the
noodles and rinse
them in cold

running water.

Cook the noodles in

boiling water for about
3 minutes, until they

become soft: )

Letl assemble!

In each bowl, combine 1 cup of
chilled beef broth and 1 cup of the
pickle juice and add the noodles.
Arrange the cucumber and radish pickles,
sliced Asian pear, beef briskets, and
a hard-boiled egg on top.

Add the chile bibim savce
or Korean ye”ow wasabi paste to
your taste. Add a couple of ice cubes
to the soup to keep it extra cold

throughoutyour meal.
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Cut the beef info

" - over high heat and cook the meat
thin strips

with the gar]ic, onion, sugat, soju,
and 1 tablespoon of the soy sauce.

N
about =T /)/ \\ When the onion is

translucent and the
meat s well done,
/2inch wide. - '
emmEn

\ Heat up a pan with 1 tablespoon of the oil

“

transfer themto a

bowl and set aside.
- - - -

In the same pan, heat up 1 tablespoon
of oil and sauté the carrot; shiitake

mushrooms, and red bell pepper.
When the crunchiness of the carrot
is gone, add the green onions and

cook for a couple more minutes.
Season with salt and pepper to taste. ‘Nela Boil a pot of
V4 water big enough for

the dangmyun noodles.
) When it simmers, blanch
the spinach for about
20 seconds.
\

Y
~

Remove the blanched

spinach from the water,

) ‘ cool, and squeeze out
the water. Set the

\ spinach aside. /

\
/
wge*hey. \ /In the same pafaf water, boil

Combine the N\ b the soaked an.d Unfangleé dangmyun
noodles, meat; all of the \ for about b minutes. Drain them and
putthem in a big mixing bowl.

vegetables, the remaining
2 tablespoons soy sauce,
toasted sesame oil, and
toasted sesame seeds. Season
with salt and pepper
to taste.

- e e - - - - -
Cutthe noodles with
scissors before
serving, if they are
still too tangled.
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) PBUCKWHEAT)

/4/ &= (Molnaengmyvn) = 00(“85

Mulnaengmyun means water cold noodles. These cold noodles are very chewy and
have the elasticity of rubber bands. You can enjoy the broth without adding any spice
to it oryou can add Korean ye”ow wasabi paste (yengyeqja) or chile bibim sauce for a

kick. You can also eatthese noodles without the broth, just with chile bibim sauce instead.
The brothless version is called bibimnaengmyun, which means cold noodles mixed in sauce.

Prep time: 2 hours 30 minutes Cooking time: 10 minutes Makes 4 servings

The key to
delicious mulnaengmyun
is in the broth, and it’s very
easy to make! Boil & cups
of water with 1 teaspoon of
salt and blanch the beef

INGREDIENTS

10 cups water

Salt

8 ounces beef briskef; thinly sliced

2 Kirby cucumbers, cutinto matchsticks

/2 small daikon radish, cutinto matchsticks

G tablespoons sugar

114 cup rice vinegar

1 (l—paund) package naengmyun
(dried buckwheat noodles)

3/t medium Asian pear; peeled and cut
into thin wedges

2 hard-boiled eqgs, halved

Yengyeoja (Korean yellow wasabi Pas‘f‘e*),

for serving (see next page)
-—-—e-e - - Eh - o T oa S TS

Chile Bibim Sauce

/4 medium Asian pear; peeled and chopped
/4 small yellow onion, chopped

1 clove garlic, chopped

114 cup gochujang (red chile pns‘f’e)
3 tablespoons soy sauce

3 tablespoons rice vinegar

2 tablespoons toasted sesame oil

1 tablespoon Korean red chile flakes
2 feaspoons toasted sesame seeds

1 teaspoon sugar

brisket for abouta
minute until it’s no

longer pink.

Chill the broth in
the reﬁigerafor
for 2 hours

\f make the Dickle,

In a mixing bowl, combine
the cucumber and daikon radish
with sugar, vinegar, and

Pack the cucumber and daikon radish
info ajar a|ar\9 Wwith the brine and
add the remaining 4 cups of water.
Cover, and chill it
inthe refrigemfar
for2 hours.

SO eadgy!

o>

Set it aside for
10 minutes.
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, , : )<
L Bunsik means food made with flour—they are EVERYWHERE in Korea. =) AR
=
*”

C s iled snail
w2 _lr AR - G e Fried spicy Boiled snails

rice cakes

;

st D

WP
< "Jﬁ Korean cities are full of streetvendors selling

)
f{ 7 all kinds of bunsik. The word bunsik can also
" refer to street snacks or on-the-go-food.

A N

g Movie theaters
(=2

Koreans take on-the-go-food to the next level.
We love to hike, and instead of carrying granola
barsin our backpacks, we carry all kinds of
bunsik, side dishes, snacks, and even rice, including N = .

a portable burner fo make freshly cooked rice. | =

S

Most fishing boats in Korea also carry portable
burners and the essential ingredients fo make a

tw W
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This common Korean ﬂ’reeffood is especially popular with xchool kids. The thick SWeef
chile sauce is great for smothering other street food, like gimbap (page 142) and dumplings.
If you don't want it spicy, substitue soy sauce and extra sugar for the gochujang.

Cooking time: 1 hour Makes % to G servings ﬁ
Tteokbokki is usually made with
the finger-size, tube-shaped INGREDIENTS
white rice cake, butyou 1 pound rice cake

can also use the diagonally 10 large dried anchovies
sliced rice cake. 1 (‘f-inch-square) dashima
(dried kelp)
10 ounces green cabbage
1 medium carroft, peeled
3 cloves garlic, peeled
3 green onions, white and green parts
4 sheets fish cake (see page 80)
s cup gochujang (red chile Pas‘f’e)
2 tablespoons sugar
1+to 2 tablespoons Korean
red chile flakes
1teaspoon fish sauce
4 hard-boiled eggs, peeled and halved

Soak the rice cake
in plenty of cold
water and set aside.

Bml q Discard the heads
and guts of the \ 5,

dried hovi v <
g ( ried anchovies. +° "g?

9 ’ i<y
N — - =
A -
Putthe anchovies @ -

in a big strainer ba”

P2 Chop the
¢ cabbageinto strips
less than 1inch wide.

S5

Slice the carrotinto
thin diagonal coins and mince the garlic.
Boil 4 cups of water with Cutthe green onions into 3-inch logs.
the dried anchovies
and dried kelp for

30 minutes.
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Cutthe fish cake into 2-by-1-inch squares. Remove and discard
the anchovies and kelp. Add the rice cake, fish cake, garlic,
chile paste, sugar, 1 to  tablespoons of chile flakes, and

fish savce depending on how spicy you want it.

Boil for about 10 minutes.
Stir occasionally so the
rice cake doesn’t get

When the rice
cake is cooked 1o al dente,

add the Cabbage and carrot
to the pot and boil for
about 10 minutes, until
they are soft.

Boil for
a COUPI? more

minutes and
it’s done!
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NawYou've got
30 minutes o kill!
Let’s make the
seasoning.

Halve the yellow onion. '
Then cutit i)rlﬁ'o thinslivers | hpﬂ
and the green onions
into 3-inch pieces.
Julienne the carrot:

! 1n @ small pot; whisk the
sweet rice flour into

q\ Fhe remaining 1 cup
of water.
)

|

]
[}
I

Cutthe chile into thin
rings if you want

Blend the garlic,
ginger, and
~ fishsavceina
food processor . ..

Add the carroft; onion,
green onions, sugar, and
chile to the mixing bowl
with the salted radish and
cabbage and pour in the
sweet rice flour paste.

\/\ Seal ﬂ-eja?s’\f‘\
1 tightly and leave at
room temperature S
@/\for 2 days, then A_?
store in the

refrigemfar for J
,.uP to a month.
a5

o Pack the mixture
into clean glass jars
and top off with the
pink water you
made with the chile
flake tea bag.

Do not discard the brine from
the radish and the cabbage.
Mix it all together!
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Buchimgae means pancake in Korean, and there are dozens of different kinds.
This is a great way fo use up leftover napa cabbage kimchi. You can make it with
justflour, water, and kimchi, but 1 like to add ground pork for a richer flavor.

Cooking time: 30 minutes Makes 4 to G servings
) ﬂ
INGREDIENTS

1 cup all-purpose flour

1 cup water

/5 cup kimchijuice

1%/2 cups kimchi (page 26)

1Korean green chile pepper (op‘ﬁona])
/4 cup ground pork

Olive oil

In a mixing bowl, whisk together the flour, water,
and kimchijuice until there are no clumps.

Cut the kimchi into small pieces.
If you want it extra spicy,
cuta green chile pepper

into thin rings too.

Then mix the kimchi,
ground pork, and green chile
into the batter.

e
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Vegetable Side Dishes
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Heat up alarge
nonstick pan with plenty of oil
over high heat. Pour one big ladelful

of the batter in it: Quickly spread
the batter evenly with a ladle or
spatula and reduce the heatto
medium. Leave itto cook
for about 5 minutes.

When the bottom of the
pancake has formed a
golden brown crust; flip it
with a spatula.

Transfer the pancake to a
serving plate and cutitinto
easy-to-share pieces.
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Cutthe onions info
bite-size chunks.

Peel the garlic.

..O ;%
Cutthe jalaperos
into rings. You can use
less or more of them, 4

depending on your taste.

- = = ..
--" Put all the Pack the cooled-down = -
vegetables into the veggies into clean glass jars.
hot soy-sugar-vinegar Top off with the liquid. Make
water. Let them sit sure all of the veggies
until everything are submerged.
cools down.

Store the sealed
jarsinthe re{rugerafm
for2 days to develop

O

the flavor—then it's
: é%% *\.67‘0

ready fo eat! It can
keep for several
monthsinthe
reﬁngera‘!’or
$ i m
yovu CAN

° %
\\ \ PICRLE mmr_ﬂs'
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This delicious pancake is usually served piping hot right out of the pan with
a dipping sauce. It goes great with the Korean rice wine called makgeolli.
Cooking time: 30 minutes  Makes 4 fo G servings

INGREDIENTS

1 cup all-purpose flour

legg

Salt

11/5 cups water

4 green onions, white and green parts
2 cups frozen seafood mix, defrosted
2 tablespoons olive oil

Dipping Sauce
ry | 2tablespoons soy sauce
" | Ltablespoon rice vinegar
1 tablespoon sugar
1 teaspoon toasted sesame seeds
1teaspoon Korean red chile flakes
2 tablespoons water

, ) Cutthe green onions
into 2-inch pieces
and halve the thicker
/ pieces fo even out
. 2 the thickness.
Even]y place the green onions and -~

seafood on top and cover them
with another ladleful of the batter.

Mix the flour,
eg9, and a pinch
of saltwith
the water.

Coatalarge
nonstick pan with
2 tablespoons olive
oil and heat it over
high heat. Pour a
scoop of the batter
into the pan, then
reduce the heat

to medium.
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The best part about this watery kimchi is its tangy, refreshing broth, which gets
fizzier as it ages. The little bit of Korean red chile flakes used in this recipe is
more for color than for spicy flavor. Note: you will need a teabag for this recipe.
Prep time: 45 minutes fermentation time: 2 days Makes 12 cups

Wash and peel the outer
skins of the radishes and
cuttheminto Linch
squares that are

/8 inch thick.

This thin square

cutis called nabak

in Korean, which gives
this kimchi its name.
Cutthe cabbage

into pieces about
the same size.

INGREDIENTS

1 pound daikon radish

12 pounds napa cabbage

3 tablespoons kosher salt
2tablespoons Korean red chile flakes
S cups water

1 smallyellow onion

3 green onions, white and green parts
1 medium carrot; peeled

1fresh red chile (opﬁonnl)

1 tablespoon sweet rice flour

G cloves garlic, peeled

1 (l/v—inch) piece fresh ginger, pee'ed
1teaspoon fish sauce

2 tablespoons sugar
Asian pear; thinly sliced, for garnish
Pine nuts, for garnish

/ Meanwhile, put the chile flakes in an
/ empty tea bag and soak itin 4 cups of
water to allow the red color to leach
outinto the water.

Putthe radish and cabbage squares
into a big mixing bowl and rinse them
in cold running water, then drain.
Sprinkle the salt all over and leave
for 30 minutes. Turn once in
a while for even faH‘ing.

Soak itfor
30 minutes.
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When the edges startto brown, lift
/"/ with a spatula to check the bottom.
If the pancake is golden brown,

7))
S
2 - Z H
First; jerk the pan to make sure
the pancake is not stuck on the
bottom of the pan and that it

has formed a solid crust:

Press the pancake

with a spatulato
make sure everything

lies flatand even,
then leave itto cook
for abouts minutes.

// Then make a

Drizzle a bit more oil quick flip as

around the edges and you slightly tilt
shake the pan to get the pan.

the oil fo spread out

under the pancake.

Press the pancake all around with the spatula,
then leave it to cook until the second side is
crispy and golden brown. Then turn the heat down
to low and leave it for a minute to cook through.

Transfer the pancake to a
serving plate and slice itinto
pieces for easy sharing!
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Cool the bean sprouts
with cold running
water, then drain.

Putthe sprouts in a pot and
add the water and the salt:
Cover, bring it o a boil,
and cook for about
7 minutes.

@,
A
(wﬂy squeezeout Finely chop the
\) as much water as you - green onion and
J
(v\/ can from the bean sprouts

« mince the garlic‘
and putthem in a mixing bowl. -
> o> ® o oo ®sm o>

- ™

N Genﬁy mix the green onion, 9ar|ic,
Int@ sesame oil, soy sauce, and

sesame seeds in With the sprouts.

MBO)V‘I If you like it spicy, add

chile flakes to taste.
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RIED RZ CE

Omurice is a nickname for omelet fried rice. Itis basically fried rice smothered in
ketchup and wrapped in an omelet. It is said to have originated in Tokyo around the turn
of the twentieth century and then spread throughout Asia. Ttis a staple of Korean kids’

menus because of ifs bright; cute plating and mildly sweet and fangy flavor.

Cooking time: 30 minutes Makes 3 servings

INGREDIENTS

8 ounces boneless, skinless
chicken thighs
/2 medium ye”aw onion
1 small carrot
Olive oil
1 teaspoon soju (Korean rice ]iquor)
Salt
Fresh’y ground pepper
2 cup sweet peas’ (fee next page)
2 cup sweet corn™ (see next page)
3 cups freshly cooked rice
(see page 18)
2 tablespoons butter
/4 cup ketchup, plus more
for serving
1 tablespoon soy sauce
- o e e oo S oeoee
Omelets
Geggs
3 tablespoons milk
3 tablespoons water
Salt
Fresh parfley leaves, for garnish

You can use
any type of meatyou
want butT use chicken here.
First; cutaway the faton
the chicken and cut the
chicken into small

bite-size pieces.

Wash and peel the carrot

and peel the onion.

(@ Dice them into
[ U\é}&’ tiny pieces.

Heat up a wok with a tablespoon
of oil and sauté the chicken with
s0ju, a pinch of salt; pepper;
and onion for a couple of
minutes, until the chicken

is no longer pink.

162





OEBPS/Images/image00078.jpeg
It Hakes You S TRONG !

S Pjnalt®

Sigeumceh

This simple and yummy side dish packs a nutritional punch.
Ttis greatto serve with Western dishes as well as with other
Korean dishes such as bibimbap (page 50) and 9im|>ap (page 142).

Cooking time: 15 minutes Makes1 cup

INGREDIENTS

1bunch spinach

Salt

1 tablespoon soybean paste

1 clove garlic, minced
1tablespoon toasted sesame oil
Toasted sesame seeds, for garnish

WASH the spinach

and remove the roots
and dead leaves.

Adda pinch of salt
toa big potof
water and heat
to a simmer.

Cool the
spinach with cold
running water.

the spinach
for about
20 seconds.

-
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Friends eat fogether and share each other’s side
dishes. Opening our lunch boxes and checking out
the side dishes was the highlight of my school days.

Mom packed
some sal

beef today,

- Korean side dishes are perfect for lunch boxes because they !
Q don'tspoil easily and they also taste great at room temperature.

Little compartments,
for the side dishes

T Thievwiss The most common side dishes for dosirak

et L N A < are the assortment of blanched and salted
o Resp e vegetables called namul and, of course, kimchi. I
rice warm.

Man,
salty beef
again?
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Namul is a simply prepared vegetable side dish, and there are hundreds
of different varieties. They are the humble yet nutritious staple of Korean
cuisine. Kongnamul is one of the most common namul and it can be used
as a part of the popular rice bowl dish called bibimbap (see page 50).
Cooking time: 15 minutes  Makes 2 cups %

INGREDIENTS

12 ounces SoyEean sprouts

1 cup water

1 teaspoon salt

1 green onion, white and
green parts

1 clove garlic, peeled

1 tablespoon toasted sesame oil

2 teaspoons soy sauce

1 teaspoon toasted sesame seeds

Korean red chile flakes (opﬁonal),
for serving

Soybeans are
one of the building
blocks of Korean cuisine.
Not on]y do we make soy
sauce, soybean paste, and
tofu with them, we also make
side dishes and soups
with the sprouts.

" NDISCARD oy

brown bean sprouts.

Then rinse the sprouts
with cold running water.
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Itwas not until in the twentieth century that
Korea got a chance to taste foreign flavors.

Korean-
Chinese metal
E take-outbox. N

: Black —,

soybean
noodles

Korea is isolated by mountains

and the sea from our only
neighbors, China and Japan.

l Chinese food also crossed over |

to Japan and then to Korea
as noodle dishes such as

Japan opened ifs gates to
the world early on and had
adopted flavors from all over

Jjlamppong, ramen, and udon. the world, including America.

Japanese fusion became
popular among Korean kids,
who like sweet and mild flavors.

2 ' Adding kimchi or Korean chile paste is I
’

z

everything

these days. any meat dish.

N

on every
blog too.

RN
lmkmlh_ i
You can find Korean food trucks in most cities
and kimchi in many American supermarkets now.

161

an easy way to kick any meal up a notch.  [8

e 7
!/a« (= l%
i Korean barbecuve = 'Ej‘(

sauce is great for

Sweet-and-
sour pork

Chinese immigrants introduced their noodles, sauces, and frying
techniques, developing a unique culinary fusion in Korea.

tourism growing over the past thirty
years, many foreign cuisines have
made their way into Korea.

Now you can easily find
many international
restaurants in Korea.
e 3 1\

|
s
T

Experiment and explore your own
fusion with Korean flavors!
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' The Asian eggplant has thinner, lighter-colored skin and tastes

sweeter and more delicate than its Western cousin.

Cooking time: 20 minutes

Makes 3 cups INGREDIENTS

2 large Asian eggplants

1 green onion, white and
green parts

1 clove garlic, peeled

1 (Y4-inch) piece fresh ginger,
PEE,ed

2 tablespoons soy sauce

1 tablespoon toasted sesame oil

1teaspoon sugar

Korean red chile flakes

(opﬁonal)

asted sesame seeds, for serving

Cutthe eggplant into Pour about 2 cups of
2-inch logs, then cutthe ] water in a potand
logs in half lengthwise. place a steamer in it:

Put the eggplant
on the steamer.

Close the lid and steam the
eggplant over high heat
for 10 to 15 minutes, until

it becomes soft.
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Cutthe onion and bell pepper
into I-inch squares.

IRR
[ =

Drain the
)iquid from the
canned pineapple
and cutitinto
bite-size pieces.

and mix well. Coat
the pork strips well
with the eqg white—
cornstarch batter.

Heat up S cups of oil «
in a wok—enough for 5
Drop the pork strips

deep-frying.

into the oil one by one, so
they don’t clump together. Fry for
20 seconds, until they turn golden brown.
Take the strips out of the wok with chopsticks
and drain the excess oil on paper towels. In the same oil,
quickly fry at once the cucumber, onion, and bell pepper
for 5 seconds and drain the excess oil on paper fowels.
Remove the wok from the heat; you'll use the oil again.

Mix the sugar, vinega, | Reheatthe oil in the wok until bubbles

Lt make
e Chuce!
\

a

ketchup, oyster sauce, and
soy sauce in a saucepan
and set over high heat.
Bring to a boil and add the
pineapple and wood ear

mushrooms.

remaining 3 tablespoons

G of cornstarch with

B 3 tablespoons of
water and add
it fo the saucepan.
Reduce the heatto low
and stir until the sauce
becomes gooey. )
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|
|
|
|
In a small bowl, whisk the ‘
!
|
|

then flash~fry the pork strips
for 20 seconds. Drain the
excess oil on paper towels
and serve it with the fried
vegetables; pour the
sauce on top.

form around a chopstick and
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1 Let’s make
the sauce. Thinly
slice the green onion

and mince the garlic
and ginger.

Take the eggplant out of the
steamer and transfer it
to cool in a bowl.

Combine the soy sauce,
sesame oil, svgar, 9ar|ic,
ginger, and green onion.
If you want it spicy,
add chile flakes to taste.

(0 -—- > " e ®=-

s ebenl/

Sprinkle some toasted
sesame seeds on top, and
it’s ready to serve!

Gen‘Hy stir the sauce
with the eggplant until
evenly cooled.
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Jjajangmyeon is probably the most popular Korean-Chinese dish in Korea.1 have never

seen it served at Chinese restavrants. It is only available at Korean-Chinese restaurants.
The name jjajang comes from chujang, which is the Chinese black soybean sauce. You can use
shrimp and squid instead of pork. You can also eat it with freshly cooked rice instead of noodles.

Cooking time: 30 minutes Makes 2 or 3 servings

2

INGREDIENTS

1 medivm ye”ow potato

1 small onion

/2 medium zucchini

8 ounces pork shoulder

7 tablespoons jjajang powder

2 cups water

2 tablespoons toasted sesame oil

B teaspoon Saju (Korean rice ]iquor)

2 (8-ounce) bundles jjajang noodles™*
1 cucumber, cutinto thin matchsticks
Danmuji (pickled yellow radish),

Jjajangmyeon is so
popular in Korea that there
are dozens of different kinds
of readymade sauces and
noodles available at Korean
grocery stores to make it:

for garnish
T'm using jjajang
powder for this recipe,

which already has the

cornstarch mixed in. Wash all the veggies
and peel the potato and

+ ) onion. Trim the fat off
‘@ ~ / the pork. Cut the potato, onion, zucchini

and pork into about?/2-inch cubes.

3'/2 tablespoons of jjajang powder mixed with 1 cup
of water makes about 1 serving of the sauce.

In a bowl, mix the

Jajang powder with
1 cup of the water

and set aside.
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Add the carrot sweet peas, and corn to the wok and
sauté for a minute. Then add the rice, butter,
and a pinch of salt and pepper and mix well.
Sauté until all the liquid from the vegetables
is absorbed by the rice. Then mix in
the ketchup and soy sauce
and remove from )

Heat up a pan with 2 feapoons of oil
for the omelets, over medium heatand and pour in

whisk the eqgs with the milk, athird of the egg mixture.
water and a pinch of salt:

Cook for a couple of minutes
and flipover to cook the other side.
Repeat and make two more omelets.

D h letin a bowl
et S Put a plate over the bowl

d : L \/_\\\
and scoop in the fried rice. d4lip it with both hand
fold the edges of the }) anfo i::/’er:;'he : ele:':‘ d
omelet over the rice. vered ri ’YL I
z covered rice ba
\ .} \. onto the plate.
o8 Q\\Q ,
7 ¢ (

Squirt some extra ketchup into a
fun shape and garnish with parsley.
Now it’s ready to eat!
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f Soybean
paste is the source
J of the umami flavor in
]

/-_\3

)

JJ many Asian dishes. Tt also

U\ packed with amino acids,

vitamins, and probiotics.

Gen‘Hy squeeze to get as

much water out of the

spinach as possible

andputitina
mixing bowl.

Add the soybean paste,
garlic, and toasted
sesame oil to

the spinach.

1 think food mixed
by hand tastes much

better! Koreans call it
sonmat ot taste of the hand.
(Don'fforgeffo wear
food prep 9Iover.)

Sprinkle some toasted
sesame seeds on top
and it ready to eat!

can be used to create other simple and healthy
vegetable dishes by substituting other leafy greens like Swiss chard,
kale, cabbage, bok choy, turnip, or collard greens for the spinach.
It’s a tasty way fo stock up on vitamins and minerals! Just keep
in mind that it takes more time to blanch thicker, tougher greens.

Can you imagine eating all of these greens in one day?
With this recipe, YOU CAN!
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This Korean-Chinese dish bursts with a medley of flavors—sweet, sour, salty,
and savory. And the double frying makes the pork strips superyummy and crispy.

Prep time: overnight Cooking time: 1 hour Makes 4 to G servings
Whisk 1 cup of the cornstarch with
1cup of water and set aside overnight INGREDIENTS

atroom femperature. 1 cup plus 3 tablespoons cornstarch

1 ounce dried wood ear mushrooms*
1/2 pounds pork sirloin

5 cloves garlic, crushed

!/2 tablespoon salt

/2 tablespoon freshly ground pepper
1 teaspoon toasted sesame oil
!/2large cucumber, unpeeled

1 small yellow onion

/2 yellow bell pepper

] 1 cup canned sliced pineapple

*Wood ear mushrooms are also 1 egq white
called elephant ear mushrooms. 5 cups refined corn oil, for frying
You can find them at Chinese, Pickled ye”ow radish, for side dish
Korean and some health —— -, - e e me---
food stores. Sauce

8 tablespoons sugar

G tablespoons white vinegar
2 tablespoons ketchup

2 tablespoons oyster sauce
2 tablespoons soy sauce

3 tablespoons water

Soak the mushrooms in

Plen‘fy of water overnight at

room temperature, then drain.

Cut the pork into */2-inch-thick,
2-inch-long slices. I

Mix the pork strips with '
the garlic, salt; pepper, |
and toasted sesame oil
and set aside in the l
refrigem‘for for
30 minutes. l

Cutthe cucumber into
/4-inch, half-moons
and cut away the seeds.
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This is an easy, modified kimchi recipe for beginners. You can use
more ot less of the Korean red chile ﬂake;, depending on your taste.

Prep time: 1 hour fermentation fime: 1 day
s INGREDIENTS
Food prep 4 pounds napa cabbage
gloves highly 2 cup kosher salt
\ 'ecommended! & " ZCUP; wafe’

! green onions, green and White parts
1(1-inch) piece fresh ginger, peeled
10 large cloves garlic, peeled
1% pounds daikon radish
1large carrot, peeled
%4 cup Korean red chile flakes
S tablespoons fish sauce
3 tablespoons saevjeot
(tiny salted fermented shrimp)
2 tablespoons sugar

Then cut Ri bbageiicold ;
] 6 0 « Rinse the cabbage in cold running
the quarters % nd. water, then drain. Sprinkle the

infoAbi‘f‘e—fiZe b ~ saltall over the cabbage, then
preces. _ ‘\ pour the water over it,
\@ \' '»\C‘ and mix well.
) i
\»l)@y/ / ) >
2 l

!

]engfhwise info
quarters.

= |
[}
" Set aside for 45 minutes 7
. and toss the cabbage Vs
- - once in awhile for e
- s N even salting. ’,
~ i
Le:a'::j:;he Crush the ginger
Cuits and garlic together.
o:lonyeoir::: Tlike to use the
diagonal. butt of the knife .
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Tntro To Korean Drinking Cutture

% Everything from important business deals  E44
o funerals happens over drinks in Korea.

=2 W\ o~ )l )]

Always refill drinks for others
and never refill your own
drink. You must wait for the
others tofill it up for you.

Never refuse a drink from your
elders. Receive your drink with
both hands and drink iffacing
away from your elder.

After finishing your drink, offer
a drink o the elder in return.

[ 2 x

Makgeolliis an unfiltered
rice wine with about
5 percent alcohol. It’s mildly
sweet and effervescent.

Sul means liquor in Korean.
The two most popular Korean
liquors are soju and makgeolli.

Tt used to be known as a
farmer’s drink, but it became
trendy among young Koreans

recently. You can find many
bars that specialize in micro-
brewws of makgeolli in Korea.

Soju is a clear liquor made
With ice, barley, and potato.
Ttis about 20 percent
alcohol and tastes similar
to vodka. Itis drunk
by itself or in cocktails.

147

There are three unspoken

rules of drinking in Korea.

Rule #1
Always pour

your elder’ drink
with both

One hand

WAL

supports
the other.

Somek is short for soju and
maekju (beer). It’s a popular
mixed drink made with a pint

of beer and a shot of soju.

Ttis also called poktanju

which means drink bomb,

because it gets you drunk
before you know it:

.

JLE






OEBPS/Images/image00063.jpeg
Add the chile flakes, fish
sauce, saeujeot, and sugar.

Julienne the radish
and carrot.

Add the green onions,
garlic, ginger, carrot, and
radish, and mix well.

Back to the —— You will notice
salted napa the volume of the cabbage
cabbage. has been reduced by half.
Remove the excess salt by
rinsing it3 times with
cold running water.

I
‘/ W, /'\'; > , Gently squeeze the
‘ ( V, water outof the napa
‘ &_' ' L cabbage and putitin
O Ny f a big mixing bowl. JE———
—_— ) i ~
1] l o’ Pack the mixture into

P
et c mcacee=" a clean glassjar to within an

i "g}‘ (\,M S inch of the top. Close the lid and putthe

jarin a plastic bag in case the juice overflows
during fermentation. Leave the jar at room
\fem perature fora day, after which
7

itwill be ready to eat. It can

keep forupto a
Mix the seasoning

month inthe
refrigerafor.
with the napa
cabbage.

It's time to put
the gloves on!

27
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This is my favorite summer cocktail. The naturally sweet flavor of watermelon
masks the alcoholic taste of soju, and the fun way it’s served makes this
cocktail a crowd pleaser atany party. Its also supersimple to make.

Cooking time: 10 minutes Makes 8 cups %

INGREDIENTS

1large seedless watermelon
1(375-milliliter) bottle soju

Halve a watermelon®
You can reserve the
other half for a refill as
your party progresses.

(Korean rice liquor)
2 cups Sprite
Ice cubes

Cutabout a quarter-inch
off of the bottom of the

watermelon half
to make it flat.

Hollow outthe center
of the watermelon half
with a spoon and remove

the seeds if there are any.

Chill the scooped out
flesh in the refrigerator,
for1hour.
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The red color and spiciness
that we automatically
associate with kimchi come
from the Korean red chiles.

All kimchi starts with salfing the
vegetable. Salt draws out the
water from the vegetable and

makes the texture crunchier.

Yop, that’s me.

Korean red
chile flake:

S /|
=

It also helps lactic acid-
producing bacteria thrive; these

Portuguese |Pertugal
traderoute | #7 %,
in the 17005

Originally
from the
Americas

Koreans have been eating kimchi for thousands of years, which
means we were eating the nonspicy “white” type of kimchi for Y my mouth but
much longer than the spicy red concoctions that are known today. Like if!
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BBOP%U is wafer-thin sugar candy. This is my

Swarms of kids would surround the bbopki maker third free bbopki.
T'm gonna take it
home for later.

after school in Korea, licking gingerly around
the stamped-out marks on bbopki because ...

you eat around

the stamp without

breaking it, you get
another bbopki

One day I broke one foo many bbopki
in a row and got so frustrated that
1decided to try making it at home so 1
could practice eating around the stamps.

Butitwasn't as easy as it looked.

) e
Ack, Tburned N

another one!

LI
p—
H  The bbopki maker was using |
1wo cans of white powder.
|

Tll show
those kids
who's boss!!

It hardens
before I even
pour itonto

baking powder?

T've never heard

of itbutI must
find it!

=\
SN e
i at home.

W 10t right to making |
= bbopl

WL A WA T

1finally got one right after
burning all the ladles in the house. 4 from making
bbopki ever

How Te MAKE BEopPK
Whisk 2 tablespoons of
granvlated sugar with a

pinch of baking powder over
high heat until it melts.

Pouritonto a flat surface.
Press down with the bottom of
alarge plate. Stamp a cookie
cutter on it and let it cool.

Alas, I never got the
chance to master the art
of licking bbopki stamps.
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Seafood adds a deep briny flavor to kimchi.

00PS T

Basically, you have to maintain

a safe environment for
the probiotics (aka the
lactic acid-forming bacteria)
o do their thing.

Every stage of kimchi has its
own charm. Fresh kimchi is

crunchy, spicy, and garlicky.

Aged kimchi is softer and tangier;
the spiciness mellowed out and
the juice more effervescent:

Saeyjeot (tiny salted,
fermented shrimp)
and fish savce
are often used.

Fermentation temperature is
usvally room temperature.
Fermentation time and storage
time vary depending on
the vegetables.

Really? I'm
just getting
started.

What distinguishes kimchi
from other pickles is the
fermentation process.

tightly packed, submerged
intheir juice, and the jar
has to stay closed so no air

gets in during fermentation.

S =T

When you see tiny bubbles
{orming in the kimchi)uice,
the initial fermentation is
done. Its ready to eat!

itinthe

] Vinegar is not used in kimchi,

yet the fermented kimchi
fastes tangy. 1t% because of

the lactic acid naturally
produced by the probiotics.

Common traditional kimchi are made with napa cabbages, daikon
radishes, perilla leaves (note Korean perilla is not the same as
Japanese perilla), chives, mustard greens, and cucumbers. Butyou can also
experiment with nontraditional ingredients like tomatoes, brussels sprouts,
and beets, or even fruits like watermelon, pears, apples, and peaches.
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This is the most popular summer kimchiin Korea.
You can substitute soy sauce for the fish sauce to make itvegan.
Prep time: 1 hour fermentation fime: 1 day Makes 8 small cucumbers

® 5
INGREDIENTS

8 small Kirby cucumbers
4 cups water

/5 cup kosher salt

4 ounces Korean chives®

3 cloves garlic, peeled

1large carrot, peeled

1 tablespoon sugar

/4 cup Korean red chile flakes
/4 cup fish sauce

*Korean chives are
more delicate and garlicky
than European chives.

Bring the water

to a boil and dissolve
the saltin it. Pour the
hot salt water over
the cucumbers
and set aside for
45 minutes.
mixing bowl. This hot pickling
process makes

the oisobagi

Mu/’ lastlonger in the
- - ,s MWKe thc geasoni'g./ . refrigerator.

-

/ﬁ

partial spears—leave

‘F ‘{S’Ow Cutthe cucumbers into
\

aboutaninchat
one end intact.

Putthemin
a big metal

-

-
o
rd
td

-

Chop the
chives into pieces

smaller than 1inch,
crush the garlic, and #

julienne the carrot.

Then putthem allin
a bowl with the sugar,
chile flakes, and

fish sauce.
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Discard the persimmon stems. If you are making '
a cocktail with the punch, save one persimmon for
garnish and cut the rest of them into quarters.
(Oﬂverwise, quarf‘era” the persimmany.)

Take everything out of the potand
strain the liquid using a strainer lined
with a coffee filter or a cheesecloth.

To avoid spilling, slowly
pour the liquid cup by
cup instead of trying
to pour the whole
potall atonce.

Take the ginger out
of the potand add
the persimmon
quarfters.

The punch is now
done. Chill itin
the refrigera‘f‘or
before serving.

Set aside
to cool.

Y
If you are making cocktails with the punch,J 6

make this garnish. Make a slit on one side of the
remaining persimmon and unroll itinto a long strip.

Place a row of walnut halves on one
side and roll the persimmon
back into its original shape.

Cutthe rolled up A-D
persimmon into L A 4
1/2-inch-thick rings.

Float a walnut persimmon ring
and a few pine nuts for garnish.

151





OEBPS/Images/image00067.jpeg
Remove the cucumbers from

ﬂ:e salt water and gently squeeze 7 \
< ou‘l’any excess water. /

It’s time to
assemble everything!
Wear food prep
9|oves to protect
your hands from
the strong spices!

Pack as much seasoning as possible inside
the cucumbers and putthem in an airtight container.
Let it ferment at room temperature fora day, then
refrigerate and serve cold. It can keep for up
to 10 days in the refrigerator.

Fargefﬂae

Chicago dog.
I¥san o-fobag-
dog!

c p c

N~

You can eat oisobasi
the classic way
with a bowl
of rice.

Sen’ouyly, it goes
with EVERYTHING!

To eatitfusion $‘fy|e,
use it as pickles, in a bun
with meat.
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B oy S'@JU

This is probably the easiest and fastiest soju cocktail to make.
Makes 5 cups

INGREDIENTS
1 (375-milliliter) bottle soju

(Korenn rice 'iquor)
5 (G3-milliliter) bottles Yakult
2 cups Sprite
1cupice cubes

Yakultis a probiotic dairy drink made from skim milk.
Yak“‘t It’s popular throughout Asia and often served at
Korean restaurants as a complimentary dessert.
You can find it at Korean grocery stores.

Pour the soju, Yakult; and
Sprite into a pitcher
with the ice. \
\ 4\
= g
\) '
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KiIMEHI

This is probably the simplest kimchi to make. Itis best known
as a side dish for the white beef broth soup called sullungtang.
Itbecomes tangier and juicier as the radish ferments more.

Prep time: 1 hour 15 minutes fermentation time: 2 days Makes 10 cups %

INGREDIENTS

5 pounds daikon radish
% cup kosher salt
1 tablespoon sweet rice flour
Y2 cup water
G cloves garlic, peeled
1'/2inch piece fresh ginger, peeled
2 tablespoons fish savce
Y2 cup Korean red chile flakes
2 tablespoons saevjeot
(ﬁny salted fermented shrimp)
2 tablespoons sugar
S green onions, white and
green parts

First, wash all
the dirt off the radishes
and peel off any scratched
or damaged areas.
Then cut the radish into
I-inch cubes.

Putthe radish cubes in a large mixing
bowl and rinse itin cold running
water, then drain. Sprinkle the salt
all over the radish and set aside
for 30 minutes. Turn it over once in
a while for even salting.
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Blend 3 cups watermelon with the soju, Sprite,
and a cup of ice. Reserve some bite-size pieces.

This cocktail fastes so

refreshing on a hot summer day

Pour the blended mixture back into the that it’s easy fo gulp down.

watermelon rind bowl and float a handful of It deceptively strong, so pace
your drinking!

ice cubes and bite-size pieces of watermelon.
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Meanwhile, let’s make the paste!

In a small pot; whisk the Blend the garlic and ginger
sweet rice flour into with the fish sauce.

the water. Bring it n
to a simmer then turn M
f the heat.
o e hea ; 5
A

Combine the garlic, ginger,
and fish sauce with the
sweet rice flour paste
and stir in the chile flakes,
saeujeot; and sugar.
Set aside for 45 minutes.

Rinse the radish cubes 3 times with
cold running water to get the
excess salt off, then set it aside

in a strainer for 20 minutes

to drain .

Chop the green
onions into I-inch pieces and
add to the mixing bowl. Mix
everything thoroughly by hand.
Wearing food prep gloves is
highly recommended!

Pack the mixture into
clean glass jars and seal
tightly. Leave the jars
at room temperature for
2 days. It can keep for
vp to a monthin

Putthe drained the refrigerator.

radish in a large
mixing bowl and
pour the paste
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(Svjeonggwa))

Sujeonggwa is a traditional Korean nonalcoholic digestif. Its sweet and spicy aroma
of ginger, cinnamon, and persimmon goes amazingly well with bourbon or whiskey.
Tve also included a cocktail version of this drink to add fo the holiday bar menv.

Cooking time: 1 hour Makes 8 cups
What makes ﬁ

this punch faste so INGREDIENTS

special is the v;arm,dnfzt:ral 1 (T-inch) piece fresh ginger
sweetness from drie 8 cups water

persimmon (9of9am) and cupsuaar
dried red dates ()ujubef)- o rﬁclzs cignnamon

a You can get 10 dried red dates Gujubes’)

0
‘((‘ ) bothatKorean 4 dried persimmons (9ofgam)
o) grocery stores

in the fall.

Sac
=
’I = fi (st |
Wash the
, () ginger and
s scrape off
\ 0 the skin with
, a fPOOﬂ.

/ ¥

Boil the water with ginger,
sugar, cinnamon sticks,

and dried red dates
in a big pot.

%

Sugar was scarce in Korea I
back in the day, so
natural sweets like dried
persimmon and red
dates were prized
items and only used

|
in fine dining. '
)
1

Red dates

(jujubes) are
believed to

have medicinal

@

Boil for 20 minutes
over medium heat,
then turn off the
heat.

qualities and are
used in many Korean '
fine dining and health ‘

food recipes.
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This is one of the simplest and quickest kimchis to make, and you can also
use this recipe fo make chive kimchi by substituting chives for green onions.
Green onions are packed with vitamins and help boost the immune
system, so this is a great way to add nutrition and flavor to your meals.

Prep fime: 1 hour fermentation fime: 2 days Makes 12 cups %

The type of Korean green onion used
in this kimchi is called jjokpa, which
is a lot thinner than regular green
onions. If you can’t find jjokpa, just cut
reqular green onions in half lengthwise

to make them thinner.

INGREDIENTS

3 pounds Korean green onions,
white and green parts

Y2 cup fish sauce

2 tablespoons sweet rice flour

1Y/3 cup water

15 cloves garlic, peeled

1 (l/z-inch) piece fresh ginger, Peeled
1 cup Korean red chile flakes

3 tablespoons sugar

\f
SQZRegul ar

green
onion

7

B> 015¢ARD

Rinse the green

onions and get

rid of any dirt; 4

deadleaves, ('
and root. 4

Turn the green onions once
in a while for even
seasoning.
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Meanwhile, let’s make the paste!

In a small pot; whisk

the sweet rice flour Crush the garlic
>

and ginger.

OB _

into the water. Bring it
to a simmer, then turn

\ ~.4>f"f‘ the he

Combine the 9arlic, ginger,
chile flakes and sugar with
the sweet rice flour paste.

Food prep
gloves are
recommended!
remaining in the mixing
bowl into the paste.

Mix the paste with
the green onions
thoroughly by hand.

Tie3 or'f green
onions together by their
green ends. It looks pretty
and it makes the onions easy
to take out of the jar to serve.

then let the
paste sitfor
S minutes.
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This hybrid of American and Korean fast food originated during the Korean War, when the
us. Army brought processed meats and canned goods into Korea. People began mixing together
whatever food was available during wartime. Despite its unfortunate origins, budaejjigae
has became one of the most beloved shared dishes ofyoung bar patrons in modern Korea.

Cooking time: 30 minutes Makes f to G servings

There’s really
no limitto what
yov can putinto
budaejjigae. So

don’tbe afraid to
mix, match, and
experiment!

Let’s make the broth!
Boil the water with dried
anchovies, dashima, and
dried shiitake muihroomf
for 30 minutes.

INGREDIENTS

8 ounces rice cakes

4 ounces dangmyon (sweet potato noodles)

G cups water

10 large dried anchovies, cleaned and
putin a strainer ball (Page 97)

1 (4-inch-square) dashima (dried kelp)

G dried shiitake mushrooms

3 hot dogs

1/, (12-ounce) can Spam

8 ounces firm tofu

1 (31/1—ounce) package fresh enoki mushrooms

3 green onions, white and green parts

2 cups kimchi (P"Se 26)

Z‘i‘nblespoonf 9ochujang (red chile pasfe)

1 tablespoon Korea red chile flakes

1 tablespoon soy sauce

2 teaspoons sugar

/2 (14-ounce) can baked beans, drained

1 (4.2-ounce) package ramen

7

| €
| D

{ Cutthe hot dogs, Spam, and tofu

into 1/2-inch-thick, bite-size pieces.
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CHAYOTE@ PICKLE
T

. Chayote is a vegetable that looks
TS Y g
W N s likeachild’s fist. You can find itin

P!
s > Asian or Latin grocery stores.
Tis crisp texture and mild radishlike
flavor make it an excellent
pickling item.

Prep time: 30 minutes Pickling time: 2 days Makes 12 cups

N

INGREDIENTS

4 chayotes 1 cup white vinegar
2 cups water 2large yellow onions
2 cups soy sauce 3 jalapeRos

1 cup sugar 3 cloves garlic

Quarter the chayote
and cutout the seeds.

Bring the water and
soy sauce to a boil,

then stirin the sugar
until it all dissolves.
| - -
Q- :
! Add the vinegar.

] Boil the mixture, then

Then chop the chayote remove it from the heat.
into bite-size pieces less '
than/2inch thick. \

34





OEBPS/Images/image00191.jpeg
Wash the enoki mushrooms

‘s and discard the roots.
4 — - G
] 3 ‘L// = Cutthe green onions
| o v into I-inch pieces.
R —
-

Cut the kimchi

Lg——/_/ into bite-size
pieces. ‘

TTTITT T T T

Tn a small bowl, mix
the chile paste, chile flakes,

soy sauce, sugar, and the
Arrange the tofu, Spam, hot dogs, baked beans, N\ 4 fof’seagyorluing from

acke
tice cake, and kimchi in the bottom of a pot. Put the ~ F Pieramen:

sweet potato noodles and the ramen noodles on top. - -— - - = -
% Strain the broth and
discard the anchovies,

dashima and shiitake mushrooms.
Pour the sauce mixture and the
remaining broth info the pot and
boil it for 5to 10 minutes, until the

rice cake and noodles are al dente.

Add the green onions and enoki mushrooms
and boil for a couple of minutes.
Now, it’s ready to eat!

el /¢
.I\\\\ You can easily make a deluxe version of . * //,/,’

~ budaejjigae by adding any of these ingredients:
. il"_t;e:};chiley if?/ou % L 4 [ =
o TelTmore spicy. Diced ham for <

A slice of American
cheese melted on top
atthe last minute

more meat. for richer flavor!

: - & s
Soybean sprouts = N )
for more fiber. ;* lﬁ@
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Anju refers to snacks or food that
A accompany alcoholic beverages.

e
»,,’/["&‘df =
WG
Koreans always eat while drinking, because eating

makes drinking more fun, and it protects you from

N 5¢ting drunk too fast and suffering from a hangover
k\\\‘_)‘/‘\‘-lmfﬂmm\

The most popular anju for beer
is fried chicken. Koreans call
this combo chimek—short for
chicken and maekju (beer).

Pop-up tent bars called
pojangmacha line the busy
streets of Korean cities.

i
T

E

They are great; inexpensive |
places to drink for everyone '
from working-class Koreans

' to young professionals. q

. whil

15%

There are countless bars
in Korea that specialize in
chimek, and in recent
years many of them have

The popular drink and anju at
pojangmacha are soju and fish

f cake soup, mussel soup, or army

B stew (Budaeijigae, page 15H4).

They are served ona
portable burner to keep
your food bubbling hot
le you are drinking.

I\'L__‘-_Il
All anju are served family style s
to be shared with everyone. 5‘

Marun anju are dried snacks such as
fish jerky, nuts, and rice crackers.
Dried snacks and fruits are offen

served as anju When drinking Western

liquors such as whiskey or vodka.

Fritters (twigim) and pancakes
(jeon) can accompany all
alcoholic drinks, from beers to
Korean rice wine (makgeoll).

You can also find delicacies like
chicken gizzards, chicken feet;
and seafood at these little joints.

There is no limit to what can

be called anju as long as you
eat it with alcoholic drinks.






