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			Introduction

			“Eat this.”

			Hahlmuhnee, my paternal grandmother, is standing at the entryway of the kitchen, her form outlined by the glow of the dingy marigold wallpaper Omma selected when we first moved in back in 1983. She is holding a small plate of kimbap—I can see the glistening residue of sesame oil on her fingers all the way from where I stand as I unsaddle my backpack and wriggle out of the pink jelly shoes I’d slipped into that morning despite the stink-eye it provoked from Hahlmuhnee.

			Hahlmuhnee does not approve of wearing jelly shoes to school.

			It’s hot outside; Hahlmuhnee left the front door wide open. A sticky breeze sweeps through behind me, and I can hear the thick-veined leaves of the oak tree whispering at me from the front yard. The house swells with the scent of sesame and doenjang as if expelling a sigh at my return, and I follow Hahlmuhnee to the kitchen table, where a tall glass of ice-cold boricha (barley tea) to wash down my kimbap is waiting for me.

			“Eat this,” or “이거 먹어,” were the two most repeated words of my childhood. I’d come home from school and Hahlmuhnee would have a snack ready for me on the ugly brown kitchen table of our Skokie house. An apple pear cut up into wedges. A small ceramic bowl of shrimp chips or, if she was feeling particularly loving, the same ceramic bowl, only filled with Doritos.

			“Eat this,” she’d say, gesturing vaguely in the direction of whatever afternoon delights she’d prepared.

			Over the years, I learned to translate my grandmother’s “eat this” into the following:

			“Welcome back from school.”

			“I know you worked hard today.”

			“You look too tired.”

			“I’m worried about you.”

			And, invariably:

			“I love you.”
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					My paternal grandmother or Cheen Hahlmuhnee.

				
			
			Of course, I never literally heard any of those things from my grandmother. Between walks to the park, story time before bed, swinging contests at Gleiss Park, and nightly check-ins with our favorite TV show, Mr. T and The A-Team, we didn’t have time in the day for the kinds of heart-to-hearts that would have required putting words to what passed from Hahlmuhnee to me with a plate of cut fruit.

			But, at some point, Hahlmuhnee’s reluctance to verbalize her affection started to feel like it might be more than just a matter of expediency. I heard people say “I love you” on TV, read about parents hugging their children in books, and suddenly, I could no longer take for granted that my grandmother loved me. And yet, even though some part of me wanted to, the thought of emptying my heart to my grandmother…that, too, was decidedly uncomfortable. Clearly, there was something improper about making emotional declarations, since no one in the Lee family household did it.

			My family seemed to make a concerted effort to avoid showing their feelings, period—except for the impressively high-pitched tirades Hahlmuhnee delivered when I refused to brush my teeth before bed, shrugged out of my clothes and left them on the floor, “forgot” to drink the milk she left out for me in the morning, or missed the school bus because I spent far too much time selecting the right T-shirt.

			Hahlmuhnee came to my rescue, once. Not a life-and-death thing, but, in some ways, still life altering. I was maybe nine years old and got really sick. I was never one of those kids who pretended to be sick to get out of school, so the fact that I had marched over to the nurse’s office and told her I didn’t feel right was a measure of how awful I must have actually felt. The nurse had me lie down on a little bed in a dark room while she picked up the phone and started dialing the number she found on an index card she kept in a small box on her desk. And even then, in the pit of my stomach, I knew things wouldn’t go the way they usually did for the nurse.

			Sure enough, I could hear her from where I lay, “Hello? Hello? Am I speaking with Joanne Lee’s mother?” A short pause, followed by the inevitable, “I’m sorry, do you speak any English?”

			A few seconds later, the nurse’s shoes began shuffling toward me. She knocked gently on the door she’d left ajar before poking her head in. “Um…I think your mom is on the phone, but she doesn’t seem to speak any English?”

			“That’s not my mom. That’s my grandma.”

			My head felt like it was about to shatter into tiny shards of glass, but I rolled out of the bed, landed on my feet, and followed the nurse into her small office. She gestured toward the phone.

			“Yubohsehyoh? Hello?”

			“Sunyoung, is that you? What’s the matter? Who was that lady?”
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					Omma and me on the left and Cheen Hahlmuhnee and Jaesun on the right.

				
			
			My grandmother, always so sure of herself, sounded small and off-balance on the other end of the phone line, and it occurred to me in that moment that I’d never actually talked to my grandmother on the telephone before. Her commanding voice had been replaced by a tinny, unsure replica, and tears instantly welled in the corners of my eyes.

			“Hahlmuhnee. I’m sick,” I managed to say.

			“Oh no. What are we going to do? Your mom and dad are not here. What are we going to do?”

			I pushed the heel of my hand against my lips to keep from sobbing.

			And then Hahlmuhnee said, “Don’t worry. I’ll be there. Just wait.”

			“But how are you going to get here without Mommy or Daddy?”

			“Don’t worry. Just wait.”

			It was cold, and I was practically delirious with fever, but instead of sitting in the nurse’s office, I went outside to wait for Hahlmuhnee. I was worried she wouldn’t know how to navigate the school hallways to find me. The playground, which I’d only ever seen crawling with kids, was eerily silent, the pavement beneath uncharacteristically unwelcoming. After about forty-five minutes, I could see Hahlmuhnee’s small figure in the distance, inching closer, her brown knit shawl grasped in a fist above her heart. When she finally reached me and pulled me into her arms, I started to cry, not really knowing why. Maybe because I was sick and weak and I’d had to wait outside in the cold for her. But also because my little grandmother had to walk all the way to school to come pick me up. As we walked into the wind toward our home, I knew that it would be like this all the time—us against the world, me protecting her as much as she protected me.
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					Cheen Hahlmuhnee and me.

				
			
			When we got home, she tucked me into bed. Her cool hands pressed against my forehead as she muttered indiscernible things beneath her breath, her silver tooth peeking out from between lips that never seemed to still. My face was hot, but my body wouldn’t stop shaking, even as Grandma swaddled me in thick blankets, the kind we unfurled from the closet only for the coldest winter nights. Using her thumb, she wiped a bead of sweat trickling down the side of my face, hissing softly. She left me for a moment and returned with a wet pink towel, the one she used to wash her face every night before bed. She folded and pressed it gently over my forehead before padding out of my room, down the corridor, and into the kitchen. I could just make out the rhythmic tap-tap-tap of her knife chopping on a cutting board as it lulled me to sleep.
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					Cheen Hahlmuhnee.

				
			
			I woke to the familiar smell of sesame oil, so lustrous it had lassoed me out of sleep. Hahlmuhnee walked in and set a tray on the worn bedside table as she sat next to me on the bed: a small bowl of piping hot juk, the sticky porridge that comes together only after hours of stirring unlocks the sweet starch of the rice. After guiding a spoon around the rim of the bowl where the juk was starting to cool, she brought it up to her lips. She blew and blew and blew and then, while holding one hand under it to catch any scalding kernels of rice, she brought the spoon to my mouth and said:

			“Eat this.”

			How to Use This Book

			The Korean Vegan was my big experiment, the one that set out to prove that yes, you can have it all. You can eat delicious, healthy, nutritious meals handed down from your ancestors while still upholding the values that make you who you are. In my first book, I set out to introduce everyone to the world of Korean cuisine, the recipes from my childhood, the flavors from my mother’s pantry, and the unwritten stories from my family’s history books.

			So many incredible things happened once my first cookbook was out in the world. But one of my favorite moments was the first time a non-Korean posted online that they’d made my Spicy Doenjang Chigae (page 153). I’d spent so much of my childhood being embarrassed at the smell and appearance of doenjang, and so the surprising popularity of this humble stew signaled to me what I’d always suspected deep down—despite all the boundaries we’ve erected to divide us, we have far more in common than we realize. We all just love delicious food!

			While my first book was an introduction to plant-based Korean cooking, this book assumes you’ve already knocked on the door, taken off your shoes, and spent a couple of hours sitting on the floor of my home. Your nose has grown accustomed to the smells, so much so that you don’t even notice them anymore, at least not until dinner. The bottles lining the kitchen counter look vaguely familiar to you, if not entirely known, and the menu I’ve rattled off while standing over a steaming ddukbaegi sounds enticing and not totally foreign.

			In other words, this cookbook is filled with more delicious, entirely plant-based, and totally Korean recipes. But some of these recipes are also just Joanne—the foods I love to eat, but with a little Korean flair. And others are not really Korean at all—they’re just things I enjoy making for my family, friends, and my husband (who was the one who dubbed me “The Korean Vegan” and suggested I start a YouTube channel sharing my “amazing recipes”…which, by the way, started with Sesame Chocolate Cake, this page).

			No Waste

			Authentic Korean food is prepared according to the Buddhist principle of no waste.

			“No waste” often brings to mind the idea of using up every last piece of the mushroom (including the stems!), all the delicate celery leaves, and even your potato peels, but no waste also means using up all your leftovers and preserving food long after its natural expiration.

			If you’ve ever eaten at a traditional Korean restaurant, you’re already accustomed to having your “entrée” come with a host of small side dishes, or banchan. These little “bites” are made sometimes months in advance, and virtually every Korean refrigerator will be stocked with them.

			This book includes an entire chapter of banchan, many of which not only last several days but taste better with time (like kimchi). In this book, I try to make their preparation as simple as possible, while sharing with you the time-tested lessons from my family. The best part? You can enjoy them at many meals.

			I have also included a chapter of basics because, well, I’m a home cook who firmly believes that some basics (like my Omma’s Korean BBQ Sauce, this page, or my homemade Vegetable Broth, this page) taste infinitely better when made in your own kitchen. And of course, there are some vegan staples no one has seen fit to mass produce and sell at the grocery store (like Cashew Cream, this page, and Ramen Seasoning, this page).

			A Few Notes Before We Cook

			
					
					DO NOT SKIP the KV Pantry section. Every time you have the urge to ask, “Wait, is there a substitute for that?” OR “What if I can’t eat gluten?” OR “What is the best brand of soy sauce?” you’ll find that many of the answers lie in the Pantry section.

				

					
					DO NOT SKIP the Notes in the recipes. I put them there to answer all the questions I would ask as a longtime reader and lover of cookbooks and recipes.

				

					
					Use a scale to measure out the ingredients for baked recipes, especially if we’re talking about a bread. It will not only make your life easier, but it will also ensure your dish turns out as good as I know it can.

				

					
					Use soy or even oat milk unless otherwise noted. The recipes using plant-based milk were developed to take into account the viscosity and protein content of soy or oat milk.

				

					
					Use sea salt or kosher salt for the best results.

				

					
					See the allergen information for each recipe. “GF” means it’s already gluten-free. “GFO” means the recipe will be gluten-free if you use GF ingredients (like GF soy sauce, which is covered in the—say it with me—Pantry section). “NF” means nut-free and “NFO” means nut-free option.

				

					
					Refer to the “Difficulty” level recipe label. I’ve categorized every recipe as Easy, Medium, or Practice Makes Perfect (because practice will perfect even the harder recipes!).

				

					
					And, finally, when you have time, I hope you’ll read the stories I’ve included at the beginning of each chapter. Why? Because part of learning to cook the food you love is learning to love the people who brought the food to your table. I promise—it’ll make the food taste better!

				

			

			And without further ado…
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				the KV pantry

				
			

			

			This One Time at the Grocery Store…

			“Excuse me…I’m looking for this red powder…?”

			I was standing at the far end of the sauce aisle of my local Korean grocery store, trying to find my favorite brand of soup soy sauce, when I overheard this halting question from the aisle next to me.

			The voice continued, “It’s spicy…? I think it’s used for…toppoki?”

			If the obvious question mark at the end of every sentence weren’t a dead giveaway, the way “toppoki” spilled out like a handful of marbles instead of with a sharp staccato, “tteok, bok, ki,” confirmed that this patron wasn’t the kind who rolled up her sleeves to make kimchi every November.

			“Gochugaru?” the employee guessed.

			“YES!!!” the customer gushed in a sort of desperate relief. The voices drifted off as the two made their way to the aisle holding all the “powders.” Little did she know that there are about fifty different kinds of gochugaru in most Korean grocery stores.

			I found myself wondering: Did she need fine- or coarse-ground gochugaru? Mild, medium, spicy, or hellfire? Did she know the telltale signs that it had been sitting on the shelf for too long? Or that she could keep whatever she didn’t use in the next few weeks in the freezer to maximize freshness?

			And, perhaps most importantly: Would she know what to do with the three pounds of gochugaru that would remain once she made her one plate of tteokbokki?

			I was tempted to push my cart aside and follow her, but in the end, I worried that a tutorial on gochugaru wasn’t how she wanted to spend her Sunday afternoon.

			I could also relate to this person. At the Korean grocery store, sure, I was on my home turf. But, several months ago, I was the noob while I was shopping at an Indian market. Though I was totally prepared to spend the entire morning poring over spices packed into the byzantine aisles of the small shop, the owner suggested (commanded) that I provide him with the list of ingredients, in lieu of attempting to find them myself. I handed over the folded-up sheet of paper with the shopping list for my first attempt at chana masala and followed him from aisle to aisle. He carried my basket in the crook of his elbow and tucked brightly colored boxes and bags of unfamiliar spices into it as we walked together.

			In the end, it took me about fifteen minutes to procure all my ingredients (thanks to the bespectacled owner), another fifteen minutes to listen to all his advice on making chana masala “not too salty” as his wife once did, and another fifteen minutes to make the trip back to my kitchen, where I spent the next eight hours making chana masala from scratch.

			Why I’ve Included This Pantry Section

			There’s nothing wrong with going into a grocery store to buy unfamiliar ingredients and asking for help. But learning more about the fundamental ingredients in Korean cooking will make your shopping less stressful and also give you more confidence in the kitchen.

			Soy Sauce | 간장

			The single most important ingredient in my pantry is soy sauce. Learning how to cook with the varieties of available soy sauce singlehandedly elevated my cooking from “That’s good!” to “Good GOD, this is the best thing I’ve ever eaten.”

			For that reason, soy sauce will take up the most real estate in this section (possibly even this book…).

			How to Pronounce It in Korean

			GAHN-jahng

			What It Is

			Soy sauce, at its core, is the liquid produced when yellow soybeans are fermented (usually to make doenjang or miso). It wasn’t until the ninth century that Korean women began to make soy sauce at home. This ultimately meant that recipes for the “best soy sauce” varied, with formulas and methodologies handed down from mother to daughter over centuries. In fact, many of the great soy sauce manufacturers today can trace the origins of their recipes to the women deep within the branches of their family trees. Oftentimes, you could identify the family who made the soy sauce simply by its flavor. As a result, there is no one way to make soy sauce.

			Instead of thinking of soy sauce as you do ketchup, think of it as you do wine—the ingredients, brewing method, and region all play a part in creating a uniquely savory flavor. Indeed, there are probably more variations of soy sauce than shoes in your closet.

			Flavor

			The most prominent flavor in soy sauce is saltiness. But depending on how and where the soy sauce is fermented, it can be more or less salty; it can be sweet; it can be fishy; it can be meaty. The best soy sauces are going to impart a variety of flavors while also enriching the tastes of the ingredients around it.

			Korean Soy Sauce Varieties

			Because there are so many different varieties of soy sauce, it’s challenging to categorize them in any consistent way. But for the purposes of this cookbook, here are the Korean soy sauces you want to be aware of:

			Soup Soy Sauce, or Guk-Ganjang

			Typically produced without any additives for coloring, guk-ganjang is lighter in color but saltier than your everyday soy sauce. It’s often described as having a cleaner, more straightforward flavor because it comes directly from the making of doenjang (see this page).

			The reason it’s referred to as “soup soy sauce” is because of its punchy flavor, combined with its light color, which makes it ideal for soups and stews—not only will the condiment impart a hefty flavor, it will do so without significantly darkening the broth.
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			Naturally Brewed Soy Sauce, or Yangjo-Ganjang

			Yangjo-ganjang, or naturally brewed soy sauce, is, as the name suggests, a category of soy sauces that are brewed by fermenting raw soybeans for at least six months.

			Naturally brewed doesn’t always mean that the soy sauce is made using only soybeans, salt, and water or without some likely undesirables. For instance, the most popular brand of yangjo-ganjang in Korea is made with defatted soybeans, wheat, salt, spirits, high-fructose corn syrup, yeast extract, licorice extract, and sucralose.

			All-Purpose Blended Soy Sauce, or Jin-Ganjang

			The fact that there is a separate category for naturally brewed soy sauce should hint at the fact that most soy sauces are not 100 percent naturally brewed.

			Jin-ganjang typically refers to a soy sauce made mostly out of hydrolyzed soy sauce—a soy sauce made by chemically induced fermentation (usually in less than twenty-four hours) and the introduction of nonnatural additives for flavor and color.

			Flavored Soy Sauce, or Mat-Ganjang

			Mat-ganjang, or flavored soy sauce, is, as the name suggests, a soy sauce containing various other flavors, or mat (pronounced “mahtt”). These can range from relatively benign flavors like seaweed or dashima to straight-up no-nos for vegans like chicken, pork, and beef (I’m not joking!). Make sure to check your labels!
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			Substitutes

			Given that there are literally hundreds of different kinds of soy sauce, it’s hard to imagine needing a substitute—unless you’re allergic to soy, of course.

			The very best substitute for soy sauce is Coconut aminos. It’s soy-free and tastes an awful lot like soy sauce (in fact, in a blind taste test, I’m not sure I wouldn’t call it soy sauce). It’s a little lighter in color and sweeter than soy sauce, but it’ll definitely do the trick in most (if not all) recipes calling for soy sauce.

			Another solid replacement is Balsamic vinegar. In fact, I use a healthy splash of balsamic in my Fishy Sauce (this page) because it pairs so well with the umami of soy sauce. Like soy sauce, balsamic punches your nasal cavity with a funk that speaks to the fermentation, but it’s sweeter, tarter, and less salty (actually, not that salty at all).

			This brings me to my final replacement for soy sauce: Salt! The first recipe my mother ever taught me for soondooboo chigae did not have any soy sauce in it. She just used salt!

			Allergens

			
					
					Gluten. Most soy sauces today contain wheat as it’s a cheap and relatively accessible vehicle for fermentation. So, a lot of soy sauces contain small amounts of gluten. That said, there are numerous gluten-free options: lots of naturally brewed soy sauces stick to soybeans, salt, and water. Tamari (a specific kind of Japanese soy sauce) is often made without wheat and thus gluten-free (some tamari can contain gluten so check your labels!). Check out My Favorite Brands section below for my favorite gluten-free soy sauce.

				

					
					Soy. Again, you’re not going to find soy sauce without soy. But see the substitutes section above for alternatives.

				

					
					Shellfish. Shrimp often makes its way into all sorts of Korean foods (FYI, 25 percent of the snack aisle contains shrimp), and soy sauce is no exception. Check your labels and make sure you’re not inadvertently setting yourself up for a bad allergic reaction!

				

			

			Storage

			Generally speaking, if you’re going to use up all your soy sauce in the next month, you can keep it out on the counter together with your olive oil, sea salt, and balsamic vinegar. And even if you buy your soy sauce by the jug to use for longer, you still don’t need to refrigerate it (read: it’s not gonna kill ya). However, to make sure your soy sauce stays fresher, saltier, and flavorful-er longer, make some room in the fridge for it.

			My Favorite Brands

			
					
					Soup soy sauce: Sempio Soy Sauce for Soup (yellow bottle), $

				

					
					Regular soy sauce: Sempio Organic Soy Sauce (green bottle), $$$

				

					
					Gluten-free soy sauce: Sempio Soy Sauce for Soup Naturally Brewed, Chosun (blue-and-white bottle), $$

				

					
					Low-sodium soy sauce: Chung Jung One Low Sodium Kelp Soy Sauce (dark green bottle), $$

				

					
					Budget soy sauce: Sempio Soy Sauce Jin Gold F3 (yellow bottle), $
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			Tofu | 두부

			It was hard to resist writing a full-blown thesis on tofu in my first book. Tofu is not only my protein of choice; it’s also a food I’ve eaten my whole life. So, it’s not a sad, pathetic “meat substitute” for me or for any other Korean person. We have built so much of our cuisine on the humble soybean, and tofu is (rightfully so) a staple “main” on any Korean bapsang.

			How to Pronounce It in Korean

			DOO-boo

			What It Is

			Tofu is soybean curd—think, the cheese or yogurt of soy milk. The curds are then compressed into blocks of varying firmness (based on moisture content). Unlike many of the newfangled vegan proteins, tofu has been around for millennia and given rise to thousands and thousands of iterations and recipes.

			Flavor

			Tofu is a sponge. Literally—when you look at tofu under a microscope, it very much looks like a sponge! As such, tofu tastes most like whatever you put around it, because, like a sponge, it will absorb those flavors before you know it. Otherwise, tofu is relatively neutral and, dare I say, bland (but honestly, so is unsalted chicken breast…). It isn’t tart like yogurt or extremely pungent like cheese. More than its flavor, tofu’s texture is what I consider to be its defining characteristic, but, as you’ll see, there are multiple grades of firmness when it comes to tofu.

			Nutritional Content

			Half a cup of regular tofu (i.e., not super-firm or silken) contains 94 calories, 6 grams of fat, 0 milligrams cholesterol, 2 grams of carbs, and 10 grams of protein. That same serving of tofu contains 15 percent of your daily requirement of iron and 43 percent of your daily requirement of calcium. Given its low caloric value compared to its high nutrient content, tofu is considered a nutrient-dense food.
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			But Isn’t Soy Bad for You?

			In a word, no.

			There is now ample scientific, peer-reviewed evidence that answers this question with the word I wrote above:

			No.

			If anything, soy, and tofu in particular, has been associated with lower rates of heart disease, lower rates of cancer, and a longer life.

			Texture

			Instead of thinking of tofu as either “extra-firm” or “soft,” imagine tofu on a firmness spectrum. Silken tofu has a high liquid content, and so it is soft and resists being shaped. Super-firm tofu has been pressed of most moisture, and so it is solid and chewy. These two varieties are the opposite ends of the “texture spectrum,” but there are a ton of tofus in the middle.

			Here are the general firmness categories:

			Soondooboo and Silken Tofu

			Soondooboo is the softest and most shapeless form of tofu. Unfortunately, most non-Asian grocery stores do not sell soondooboo. The good news is that silken tofu, which has a slightly firmer and gelatinous texture, is readily available in most non-Asian grocery stores and serves as an excellent substitute. Check out my Budae Chigae (or Army Stew, this page) recipe for an example of how to use soondooboo!

			Medium-Firm or Firm

			Medium or just-firm tofu has more of its liquid pressed out than silken tofu, but it’s still soft enough to jiggle. Although it’s firm enough to hold its shape, it has a fairly custard-like texture, and you can easily cut through it with a dull spoon. The Kimchi Breakfast Quesadillas (this page) use medium-firm tofu as a great way to replicate the texture of eggs!

			Extra-Firm

			This tofu is simply the next level of firmness above medium-firm—meaning, it’s had more of its liquid pressed out. It retains its own shape pretty easily, and you’ll need at least a butter knife to cut through it. It can be sliced, seared, and even baked. Kimchi Chigae Chili (this page) uses extra-firm tofu to create the spicy chili of your dreams!

			Super-Firm

			I’ve started seeing tofu labeled as “super-firm” on grocery shelves in the past couple of years. It’s an amazing invention, because pressing extra-firm tofu to make it even firmer (if that’s the texture you are looking for) is so annoying. Since most of the liquid has been expressed, it’s as firm as a cooked piece of chicken breast. You can skip any extra work! Check out the katsu recipes (this page, this page, and this page) to see how awesome super-firm tofu can be!

			Substitutes

			If you’re allergic or have an intolerance to soy, you’re in luck. There are some excellent alternatives to soy-based tofu. For instance, I’ve recently started using Pumfu, or Pumpkin tofu—a tofu made of pumpkin seeds. It’s a little unusual in color (a pale green) and the texture is way denser than most tofus, but it’s quite delicious. There’s also Chickpea tofu, a tofu made out of chickpeas, and even Almond tofu, which, as the name suggests, is made out of almond milk.

			While these are all great alternatives for those whose bodies don’t like soy (hey, I get it—my body doesn’t like cilantro), they are (predictably) far pricier than regular tofu. For example, while a box of regular tofu will run you about $2, a box of Pumfu is about $7.

			Storage

			All tofu must be refrigerated. If it remains in the packaging, in my experience, tofu can stay good for long after the best-by date, but it’s always prudent to give it a good sniff before using if it’s been over a month (believe me, the last thing you want to do is spoil your stew by adding an “overly ripe” tube of soondooboo…been there, done that….). If the tofu has been opened, you’ve got 3 to 5 days to use it, at most.

			My Favorite Brands

			My favorite manufacturer of tofu is Pulmuone, which is also the parent company of Nasoya and Wildwood (two popular brands in the US). Pulmuone not only makes EXCELLENT tofu (my mom told me they were good long before I went vegan), they are all-in on plant-based products.

			They were also the first to produce super-firm tofu, and their Baked Tofu Teriyaki (which they sell through Nasoya and Wildwood) is another game-changer.

			If you can’t get your hands on Pulmuone products, I would recommend trying your local grocery store’s generic tofu. I know, sounds horrible, right? But you’d be surprised how good the generic brands are, and they’re often the most budget-friendly!
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			Gochugaru | 고춧가루

			A few years ago, I was asked to shoot a short cooking video demonstrating my Cucumber Kimchi (Book 1, page 115) for the launch of my first cookbook. The shoot was going to take place in Malibu, right in Los Angeles County. Given that Southern California boasts the largest number of Korean Americans outside of South Korea, I figured that it would be relatively easy to find gochugaru on the grocery shelf in a nearby non-Asian grocery store, and so I waited until the night before to pick up my groceries for the shoot.

			Five non-Asian grocery stores later, I concluded that gochugaru had a long way to go before making its way into even the Korean fringes of mainstream America. I’m happy to report that since that inauspicious night, gochugaru has found its way into many non-Asian grocery stores, but, as is often the case with the introduction of a new ingredient to the international aisle, there’s usually only one option. Like soy sauce, though, there are multiple different varieties of this bright red “pepper powder,” and picking up the wrong kind may not spell disaster, but it also may not make for the best experience in your kitchen.

			How to Pronounce It in Korean

			GOH-choo-gah-rroo

			What It Is

			Gochugaru translates to “pepper” (gochu) “powder” (garu). Specifically, gochugaru is a chili powder made from red chilies (called hong gochu) that are endemic to Korea (though it’s possible the chilies originated from Central America and were introduced to the peninsula in the fifteenth century). Traditionally, the chilies were sun-dried, crushed, and ground, and could have a consistency ranging from a coarse flake to a fine powder (like salt); however, many gochugaru manufacturers today dry the chilies using large dehydrators.
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			Flavor and Spice Level

			Gochugaru tastes smoky and spicy like many other chili powders, but it also bears a uniquely sweet and fruity flavor. Most of the gochugaru available in non-Asian grocery stores is fairly mild—hotter than paprika, but not nearly as spicy as cayenne. However, walk into a Korean grocery store, and you’ll find row after row after row carrying dozens of different varieties of gochugaru. Depending on the region and particular farm at which the chilies are grown, the spiciness of gochugaru can range from mild to “I think I need to throw up” (10,000-plus on the Scoville scale). In fact, force-feeding extremely spicy gochugaru was a brutal interrogation technique employed by the Japanese government throughout some of the grimmer parts of Korea’s history.

			Tips for Buying

			Picking the best gochugaru will depend upon the following:

			
					
					Coarse vs. fine: This is mainly a question of how you plan to use your gochugaru. In general, coarse gochugaru is for kimchi, most banchan, and chigae, while fine gochugaru is for making sauces (like gochujang!). The majority of recipes in this book call for coarse gochugaru.

				

					
					Spice level: Unless you can read Korean, it is nearly impossible to tell just how much pain that bright red bag will induce the next time you’re making kimchi. There are a few Korean brands that use words like meoon (“spicy”) or dul-meoon (“not as spicy”) or bohtong (“regular spicy”) to describe their gochugaru, but many do not. If you want something spicy or NOT spicy and you can’t read Korean, ask someone who works at the Korean grocery store to help you select a variety that’s right for you.

				

					
					Origin of chilies: It’s always best to find a gochugaru that was manufactured in Korea as there will usually be less processing involved. Most packages of gochugaru include this information in fine print. Another easy way to spot a “made in Korea” gochugaru is the price tag—it will often be twice as expensive.

				

					
					Drying method: Traditionally, gochugaru is sun-dried, but these days, large manufacturers sometimes utilize mechanical drying. Sun-drying, though, is better because it helps preserve the chilies’ flavor. Sun-dried gochugaru usually says tae yang (which means “sun-dried”) on the package, or it has pictures of the sun (I know, I know, this is somewhat rudimentary, but if you can’t read Korean, look for the sun!).

				

					
					Price point: A 1-pound bag of gochugaru (it usually comes in bags, not jars or bottles like in non-Asian grocery stores) can range from $7 to $25, largely depending on the origin of the chilies. If they are organic, Korean sun-dried chili peppers, you’ll find yourself on the higher end of that spectrum. As a practical matter, I don’t want to break the bank on my gochugaru (I use it so much), so I usually prioritize sun-dried gochugaru, regardless of where the chilies are from.

				

			

			Substitutes

			When you are making traditional Korean kimchi, there are no good substitutions for gochugaru. It’s akin to trying to find a substitute for peanut butter in a PB&J sandwich—you might find a sub that tastes great, but it isn’t PB&J anymore, right?

			However, you can make pickled vegetables using a similar process as kimchi, while adding a different spice or spice blend altogether. Here are some ideas:

			
					
					Smoked paprika

				

					
					Cayenne

				

					
					Chili powder (such as McCormick Gourmet Organic Chili Powder)

				

			

			In fact, your best bet is probably to blend all three.

			For soups and stews, my number one substitute recommendation for gochugaru is gochujang, the paste made from gochugaru. Although the flavor is sweeter and the texture of gochujang is completely different, you’ll at least have some hints of the original taste of gochugaru.

			Allergens

			If your gochugaru is authentic, the only thing it will include is chili. Unless you are allergic to capsaicin, you will have nothing to worry about (other than the heat!). If it has anything else in it, it’s not gochugaru but a gochugaru blend or salt (which usually means it’s not Korean).

			Storage

			Like soy sauce, gochugaru that’s been sitting out for several months isn’t going to kill you. But you will notice a definite fade in flavor, heat, and even color. Leave what you’re going to use in a week out on the counter while storing the rest in the fridge or freezer for up to 6 months.

			My Favorite Brands

			
					
					Taekyung, $$

				

					
					YC, $$$

				

					
					Greenation, $

				

					
					Jayone Fine Gochugaru (for fine gochugaru), $
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			Gochujang | 고추장

			Many people often mistake gochugaru for gochujang, given they are closely related and, to the untrained ear, sound fairly similar. But unlike its powdery cousin, gochujang has been a staple in many American pantries for decades.

			The very first time I saw gochujang featured on an American television show, I was in college, and a famous Italian American celebrity chef used it to make the sauce for bibimbap on a popular cooking competition show. It remains one of the most electrifying food TV moments of my life.

			Since then, gochujang has become one of the most popular Asian condiments in the United States, revered by five-star chefs and viral food bloggers alike.

			How to Pronounce It in Korean

			GOH-choo-jahng

			What It Is

			Gochujang is a fermented, spicy red pepper paste made primarily out of gochugaru. Gochujang literally translates into “pepper” (gochu) “sauce” (jang). The base of gochujang is gochugaru, which is mixed with thickening ingredients, like glutinous rice, barley malt powder, and rice flour, as well as flavor and fermentation agents, like meju (the same dried soybean bricks used in soy sauce). In order to enhance the sweetness of the chilies, many gochujang producers will also add sweeteners like sugar, honey, and so on.
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			Flavor

			Although the word gochujang means “pepper sauce,” it’s definitely a paste, not a sauce. Think tomato paste, only way saltier, less sweet, and very spicy. Gochujang is a useful ingredient in a number of different ways—it provides flavor and heat and also serves as a nice thickening agent. It’s great for soups, stews, sauces, gravies, and even salad dressing. Probably its most recognizable use in many non-Korean cultures is in tteokbokki, the spicy Korean street food that has taken up residence in the hallowed halls of viral recipes.

			Spice Level

			Not surprisingly, the spice level of gochujang depends on the spice level of the underlying gochugaru. Thus, like gochugarus, most gochujangs are right down the middle (not as mild as paprika, not as spicy as cayenne). Unlike gochugaru, though, many brands will include a handy graphic on the back of their packaging that will indicate just where it falls in the “spice-ometer.”

			Substitutes

			By now it’s easy enough to find gochujang at virtually any local grocery store. However, if it’s too pricey where you live or just not as readily available, here are some potential workarounds. For 1 tablespoon of gochujang, use

			
					
					1 tablespoon tomato paste plus 1 teaspoon soy sauce

				

					
					1 tablespoon miso plus 1 teaspoon gochugaru or your favorite substitute for gochugaru

				

					
					1 tablespoon sriracha plus 1 teaspoon sweet white rice flour

				

			

			Allergens

			Many commercially produced gochujang contain malt powder or wheat (both are a thickener and fermentation agent). Accordingly, many contain gluten. However, there are a handful of excellent brands whose original recipe for gochujang utilizes glutinous rice flour and therefore contains no wheat (or gluten). Check out My Favorite Brands for a gluten-free recommendation.

			Storage

			Gochujang should be stored in the refrigerator immediately after opening. It will last for up to 6 months. When it starts to turn noticeably dark, it’s time to toss it!

			My Favorite Brands

			
					
					Chung Jung One, $$

				

					
					Sempio, $

				

					
					CJ Mild Gochujang, $

				

					
					Chung Jung One Soon Chang Gochujang (with rice flour), $$
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			Doenjang | 된장

			The surprise hit from my first book was undoubtedly the Spicy Doenjang Chigae (page 153). It never fails to thrill me when I see someone proudly display a stunning pot of my doenjang stew, especially given that doenjang is an ingredient that many Korean Americans would be reluctant to share with non-Korean people. Indeed, perhaps the most unpleasant feedback I ever received from my first book was that my recommendation for doenjang was “too stinky!!” Well, that’s sort of the point! Doenjang does carry a pungent odor, as most fermented foods do. But smell = flavor and, in this case, good flavor. If you don’t believe me, ask any number of the thousands of people who happily make my doenjang chigae on a weekly basis!

			How to Pronounce It in Korean

			DWEHN-jahng

			What It Is

			Doenjang is fermented soybean paste. Specifically, soybeans are boiled in salt water, coarsely ground, and compressed into bricks (called meju). These bricks are dried and fermented and eventually mashed into a paste: doenjang.

			Flavor

			Doenjang is very salty with subtle hints of sweetness and nuttiness. It’s like gochujang, minus the heat, and it’s less sweet. And it also reminds me of a very concentrated, intense miso, only with a chunkier texture.

			Like its spicier counterpart, doenjang is primarily used to flavor and thicken soups and sauces. Many Korean cooks also like to use doenjang to season vegetables (see Kale Moochim on page 85 of my first book).

			Substitutes

			The obvious substitute for doenjang is Red miso. Both are fermented pastes made from soybeans. However, miso imparts a far mellower flavor, without the oomph that doenjang is known for. If you must substitute, make sure to add a good splash of guk-ganjang (soup soy sauce) or even a regular soy sauce to whatever you’re making to help compensate.
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			Allergens

			In addition to soy, the other allergen to be aware of is gluten, since many of the everyday varieties of doenjang contain wheat to facilitate more efficient fermentation. Some flavored doenjang may also contain seafood (like shellfish and anchovies) and meats. Make sure to read your labels!

			Storage

			Doenjang, like gochujang, should be stored in the refrigerator immediately after opening. It will last for up to 6 months. When it starts to turn noticeably dark, it’s time to toss it!

			My Favorite Brands

			
					
					Everyday doenjang: Chung Jung One, $$

				

					
					Gluten-free doenjang: Chung Jung One Soon Chang Kong Doenjang, $$

				

					
					Sempio Tojang Soybean Paste, $
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			Salt | 소금

			Salt is probably the most important ingredient in Korean cooking. But we don’t use it nearly as much as you think. Why? Because we have options like soy sauce, doenjang, and gochujang. Many Korean cooks will favor these ingredients over salt itself to bring out the saltiness in a dish.

			When I do cook with actual salt, I use only Korean sea salt. This ensures predictability—I can count on a uniform saltiness in my cooking and in the recipes I share with my readers. As you might imagine, Korean sea salt is a little different from Western sea salts (like the oft-vaunted Maldon sea salt, and yes, I’m saying that with a British accent), and more importantly, it comes in different varieties. The kind you want depends on what you’re cooking.

			How to Pronounce It in Korean

			SOH-geum

			What It Is

			Korean sea salt is, as the name suggests, salt from the sea, usually some portion of the Yellow Sea. However, the salt can be derived from numerous different processes.

			Flavor

			Korean sea salt possesses a relatively low salinity (i.e., saltiness when dissolved in water) compared to other salts. It is significantly less salty than table salt. However, like other sea salts, it’s less bitter and doesn’t possess the “chemical” taste that is a feature of table salt. Korean sea salts also retain more micronutrients (magnesium, calcium, iron) than table salt.

			Texture

			Like other salts, Korean sea salt comes in a variety of different granularities. As a general rule, coarse sea salt is less salty than fine sea salt. Here are the ways I like to use coarse, medium, and fine sea salt in my kitchen:

			Coarse Sea Salt

			Coarse Korean sea salt is great for making kimchi and kkakduggi, as it’s easier to rinse off after the vegetables have pickled.

			Medium Sea Salt

			I use medium sea salt for most of my everyday cooking: stir-fries, soups, stews, salads, and banchan (though I sometimes use fine sea salt for broths because of how easily it dissolves). I also use medium sea salt as a finishing salt. It’s easier to see and thus control the amounts.

			Fine Sea Salt

			Fine sea salt is best for baking. It ensures uniformity of flavor (i.e., no random clumps of saltiness). The precision required in baking means I’m always using measuring spoons (not my fingers), and so fine sea salt is a better option.

			Substitutes

			Although I like to use Korean sea salt, I know it’s not readily available to everyone and it can be pricey. Luckily, Kosher salt is an excellent substitute for Korean sea salt, with a very similar salinity and a range of granularities.

			Storage

			Salt keeps pretty much forever. I keep a little bit out on the counter because I cook so much, but keep the rest in an airtight container in my pantry.

			My Favorite Brands

			
					
					Chung Jung One Korean Roasted Sea Salt, $$

				

					
					Chung Jung One Korean Premium Natural Coarse Sea Salt, $$

				

					
					Beksul Natural Sea Salt, $$

				

					
					Chung Jung One Natural Premium Sea Salt for Kimchi, $$

				

					
					Haio Natural Sea Salt—Coarse, $$$
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			Toasted Sesame Oil |참기름

			In Korea, toasted sesame oil is a key ingredient. In my own kitchen, I garnish almost everything with toasted sesame oil to the point where it’s practically become muscle memory! It’s no wonder I go through my bottles so quickly.

			Toasted sesame oil is so varied and important to Korean cooking that there is actually a sesame oil sommelier, Hee-jun Lee, in Korea (the only one of his kind!). As with olive oil, the quality of sesame oil depends on the region from which the sesame seeds were harvested, how the seeds were roasted, and the method by which the oil was extracted.

			How to Pronounce It in Korean

			CHAHM-ghee-rreum

			What It Is

			Korea is one of the largest consumers of sesame oil in the world (together with China and Japan). In Korea, sesame oil is produced from toasted sesame seeds instead of cold-pressed from raw sesame seeds (as it is made in the Middle East, for example).

			Flavor

			Toasted sesame oil tastes nutty and sweet, much like toasted sesame seeds. It has a much bolder flavor than regular vegetable oil or extra-virgin olive oil and so a little goes a long way.

			Cooking Tips

			Toasted sesame oil comes in small bottles that are pretty pricey and pack a lot of flavor. For this reason, I tend to use it more as a garnish or finishing oil (as in Doraji Moochim, this page), rather than as a cooking oil. Toasted sesame oil (unlike the cold-pressed or refined varieties) has a relatively low smoke point—it’ll get bitter pretty quickly. So when I do want to cook with it, I cut it with extra-virgin olive oil, which prevents it from growing bitter so fast (as in A Fancy Seaweed Soup, this page).

			
				[image: ]
			

			Buying Tips

			For good-quality toasted sesame oil, you really want to go to an Asian grocery store. Do not mess around with the stuff they sell in the international aisle of a non-Asian grocery store—I’ve tried multiple varieties and have always been disappointed. Because it’s meant as a finishing oil, you want the kind of sesame oil that merits a freaking sommelier! You deserve it!

			Once you get over to the sesame oil section (yes, it has its own section), you’ll discover a ton of different brands of toasted sesame oil. Pick out something that fits within your budget and the amount you’ll use over the next few months. Container sizes range anywhere from 2.5 ounces to over a gallon.

			Storage

			Store your sesame oil in a cool, dry place away from heat for up to 2 months. Beyond that, store it in the fridge to extend its shelf life. Sesame oil can go rancid, so definitely refrigerate it instead of leaving it in the pantry for too long.

			Substitutes

			A lot of times, sesame oil is used as a garnish. Thus, if you can’t get your hands on sesame oil, your next best bet is toasted sesame seeds. Toasted sesame seeds are even great to help flavor broths. However, if you’re allergic to sesame seeds (see below), perilla oil is the closest substitute in terms of flavor. However, perilla oil can be pricey and hard to find. Extra-virgin olive oil or walnut oil are other great “finishers” that can substitute for sesame oil.

			Allergens

			Toasted sesame oil, as the name suggests, is comprised of sesame seeds. Thus, if you are allergic to sesame seeds, chances are you’re probably allergic to sesame oil. See the substitutes section above for alternatives.

			My Favorite Brands

			
					
					Chung Jung One Premium Sesame Seed Oil, $$

				

					
					Sempio Organic Whole Sesame Seed Oil, $$$

				

					
					Oiljang Sesame Oil, $$$

				

			

			Vinegars & Sweeteners

			I once had the honor of participating in a cooking demonstration at the Culinary Institute of America with none other than the renowned Buddhist monk Jeong Kwan Seunim. Not only did I get to watch her make all sorts of beautiful temple food, I got to taste her creations too!

			What struck me the most was her use of vinegars and sweeteners. She often had ten tiny little bowls of various flavor enhancers packed into something as simple as braised shiitake mushrooms. Inspired by Seunim’s masterful mixology of elixirs, I spent quite a bit of time in the vinegars and sweeteners aisle of the Korean grocery store and was rewarded with a plethora of different flavors: persimmon, apple, plum, brown rice, raspberry, even potato!

			Here is a short primer on the role that vinegars and sweeteners play in Korean cooking, together with a few that have found their way into my pantry.

			Vinegars (식초)

			You’ve heard it before: the building blocks of good cuisine are salt, fat, heat, and acid. In Korean cooking, you will never want for salt! For fat, we’ve got the naturally occurring fat in soybeans, along with toasted sesame oil and seeds. For heat, we’ve got gochugaru for when you’re not actually cooking (as in kimchi). And finally, for acid, we have vinegar.

			In many ways, Korean cuisine favors acid more than most—fermentation results in acid, after all, and so many Korean foods are fermented. You’d be surprised, however, how rarely vinegars are used to ferment foods (for instance, no one adds vinegar to kimchi!). Rather, vinegars are usually employed to enhance existing flavors or to balance richness in heavy sauces and gravies (as in Omma’s Korean BBQ Sauce, this page).

			Common Korean vinegars include

			
					
					Rice vinegar

				

					
					Plum vinegar

				

					
					Apple vinegar

				

					
					Persimmon vinegar

				

			

			My recommendation would be to pick up a solid rice vinegar from your local grocery store, or if you have some time, head over to your Korean grocery store, where you will find many beautiful vinegars. Pick one (or three!) that catches your
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			Sweeteners (요리당 / 물엿)
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