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Dedication
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This book is for everyone who finds comfort in food made with love, especially the flavors and stories of Korean home cooking. It’s for the family dinners that bring everyone together, the late-night cravings for something warm and simple, and the moments when you want to share a little piece of culture through a meal. 

I’m grateful to my family for passing down recipes and memories that fill the kitchen with warmth and laughter. To those who are curious and eager to learn, may these pages inspire you to cook with your heart and discover the joy of Korean flavors right at home. Every dish here is a celebration of tradition, community, and the everyday magic that happens when you cook for the ones you love.

	[image: ]
	 	[image: ]


[image: ]

[image: ]
[image: ]



Preface
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Cooking Korean food at home has a way of bringing people together like nothing else. It’s not just about the recipes, but the stories behind them, the memories they create, and the simple pleasure of sharing a good meal with family and friends. This cookbook is made for anyone who wants to bring the warmth and flavors of a Korean kitchen into their own home, whether you’re completely new to these dishes or already a little familiar.

Korean cooking has a beautiful balance of flavors – from savory and spicy to sweet and tangy. And while some dishes might seem complicated at first glance, most of them are rooted in everyday ingredients and straightforward techniques. You don't need a long list of rare items or fancy tools. I’ve aimed to make the recipes approachable, so you can enjoy the process as much as the result.

One of the things I love most about Korean food is how adaptable it is. You’ll find plenty of options for mixing and matching ingredients, adjusting spice levels, or finding quicker ways to get dinner on the table. There’s also a strong emphasis on freshness and seasonality, which means you can make these dishes work all year round.

Inside, you’ll find classic comfort foods like bibimbap and kimchi, as well as lesser-known but equally delicious dishes that deserve a spot at your cooking table. More than just the recipes, I’ve included tips and little stories from folks who live and breathe Korean cooking every day. This is a chance to explore new flavors, try new techniques, and maybe even create a few new family favorites along the way.

Cooking is all about joy and connection, and I hope this book helps bring a bit of Korean heart to your kitchen. So let’s get cooking and enjoy the delicious journey ahead.
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Emi Kohana is a Japanese cook with a passion for bringing the vibrant flavors of Asia into home kitchens. Growing up surrounded by traditional Japanese cooking, she quickly developed a curiosity for the tastes and techniques of Japan, Thailand, Vietnam, China, and beyond. 

Emi loves creating dishes that are simple, affordable, and bursting with authentic flavor, making Asian cuisine approachable for cooks of all levels. 

When she isn’t experimenting with new recipes, Emi enjoys exploring local markets, discovering unique ingredients, and sharing her love of Asian food with friends and family. Her cookbooks invite readers to experience the rich diversity of Asia, one delicious dish at a time.

With love and health,
Emi Kohana
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No part of this book may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the author. This includes, but is not limited to, digital, print, and audio formats. Unauthorized reproduction or distribution of this book, or any portion of it, may result in severe civil and criminal penalties and will be prosecuted to the maximum extent possible under the law.

This e-book is licensed for your personal use and enjoyment only. It may not be resold or given away to other people. If you would like to share this book with another person, please purchase an additional copy for each recipient. If you are reading this book and did not purchase it, or it was not purchased for your use only, then you should return to the seller and purchase your own copy. Thank you for respecting the hard work of this author.

All ideas, suggestions, and guidelines mentioned in this book are provided for informational purposes only. While the author has made every effort to ensure the accuracy and completeness of the information contained in this book, the advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. The author shall not be held liable for any loss or other damages, including but not limited to special, incidental, consequential, or other damages.

By using the information in this book, you agree that the author is not responsible or liable for any harm or damage resulting from the use or misuse of this information. The content is provided “as is” without warranties of any kind, either express or implied, including but not limited to implied warranties of merchantability, fitness for a particular purpose, or non-infringement.
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Chapter 1: Introduction to Korean Home Cooking

Korean home cooking is all about comfort, flavor, and togetherness. It’s the kind of food that you find on family tables everywhere in Korea, made with simple ingredients but packed with taste. Unlike restaurant dishes, which can sometimes be flashy or complicated, home cooking is about everyday meals that bring people together. Think of dishes that are hearty but balanced, with a mix of fermented flavors, fresh vegetables, and a touch of spice. The recipes are often humble but deeply satisfying, made with care and patience.

One of the great things about Korean home cooking is how much it revolves around balance. You’ll notice the use of different textures and tastes all on one plate: soft rice, crunchy kimchi, savory stews, and a little bit of sweetness or heat to keep things lively. Many meals include several small side dishes, or banchan, that complement the main dish and make every bite interesting. This tradition of sharing lots of little dishes is part of what makes Korean meals feel like an experience, not just eating.

Home cooks in Korea work with ingredients that are easy to find in most supermarkets around the world now, like garlic, ginger, soy sauce, and sesame oil. These basics combine to create dishes that are rich but clean tasting. Fermented elements, such as kimchi or fermented soybean pastes, add a unique depth of flavor that’s hard to replicate with other cuisines. The love and time put into fermenting these ingredients are what give Korean food its signature tang and umami.

If you’re new to Korean cooking, you don’t have to be intimidated. Many dishes come together quickly and don’t require fancy equipment or rare items. It’s more about learning a few staple recipes and techniques, and then mixing and matching ingredients based on what you have. Korean home cooking encourages creativity without pressure, allowing you to make delicious meals that feel both healthy and satisfying.

Cooking Korean food at home also means tapping into the culture of sharing and hospitality. Meals aren’t just about filling up but about enjoying food with those around you. It brings families closer and turns mealtime into a time to relax and connect. Once you get the hang of these dishes, you’ll see how easy it is to bring a little of that warmth and flavor into your own kitchen. It’s all about making food that feels like a hug on a plate.
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Chapter 2: Essential Korean Ingredients and Tools
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If you’re diving into Korean cooking at home, getting to know the core ingredients and tools is a great first step. Korean food is all about layering flavors, and there are a few staples that pop up again and again. Think of things like gochujang, which is a red chili paste that brings a spicy, slightly sweet kick to dishes. It’s a must-have for many recipes, from stews to marinades. Then there’s doenjang, a fermented soybean paste with a rich, deep umami flavor used in soups and sauces. Both of these add that distinctive Korean vibe to your meals.

Soy sauce is another player that can’t be ignored—it’s different from the lighter sauces you might be used to. Korean soy sauce sometimes has a bolder, heartier profile and comes in a few varieties based on what you’re making. Sesame oil also is super important; it’s nutty and fragrant and used for both cooking and finishing dishes to give them that extra pop. Don’t forget the dried seaweed flakes and anchovy broth packs that often form the base of many traditional soups and stews.

On the tool front, a good set of chopsticks and a long-handled spoon are essentials for enjoying Korean food, but also for cooking. A stone bowl called a dolsot is fantastic, especially if you want to make dishes like bibimbap where the crispy rice at the bottom is part of the fun. A heavy, cast iron pan or a sturdy non-stick skillet will help get that nice sear on meats and vegetables. Traditional Korean knives are often thinner and sharper than what you might have. They’re perfect for thinly slicing meat or vegetables to get that authentic feel.

Getting comfortable with a rice cooker or a heavy pot for steaming rice will make a world of difference too. Korean food really loves its rice, and having perfectly cooked rice every time is worth the little investment. Even simple tools like a grater or a mortar and pestle can come in handy for making marinades or grinding spices.

By having these ingredients and tools on hand, cooking Korean food at home feels less like a challenge and more like an exciting adventure. The flavors start to come together easier, and you get to experience just how accessible Korean cooking really is once you have the right basics in place.
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Chapter 3: The Art of Kimchi and Fermentation

[image: ]


Kimchi is more than just a side dish in Korean cooking; it’s a living tradition that brings flavor, culture, and history right to your table. At its core, kimchi is about fermentation—a process that turns simple vegetables into a tangy, spicy, and deeply satisfying food that can last for months. This process not only preserves the vegetables but also creates those unique flavors and the lovely fizz that many people love. Making kimchi might look intimidating at first, but once you understand the basics, it’s all about patience and care.

Typically, napa cabbage is the star of the show, but kimchi isn’t limited to just that. You can use radishes, cucumbers, and even green onions. The secret is balancing salt, spices, and time. Salt helps draw out moisture and creates the perfect environment for good bacteria to grow. The chili powder, garlic, ginger, and fish sauce or salted shrimp paste add layers of flavor that develop as the kimchi ferments. The trick is to get everything evenly coated and then pack it tightly into a jar. The air locks in the flavor and starts the natural fermentation.

Fermentation takes time, so it’s best to store your kimchi at room temperature for a day or two, then refrigerate it. Watching it evolve from fresh and crunchy to mellow and tangy is part of the joy. Every family tends to have their own recipe and preferred fermentation time, so don’t be afraid to experiment and find what you like best. Kimchi isn’t just a dish; it’s an experience and a way to connect with Korean culture right in your own kitchen.

Aside from kimchi, fermentation is a big deal in Korean cooking. It’s the foundation for many pastes and sauces that give Korean food that unmistakable depth and umami. Ingredients like soybeans and chili peppers are transformed through careful fermentation into kimchi’s famous cousins: doenjang and gochujang. These condiments bring richness and spice to soups, stews, and marinades. Making your own fermented sauces can feel like a bit of a craft project, but once you get the hang of it, it really elevates your cooking and makes meals feel special.

Fermentation in Korean cuisine isn’t just about taste. It’s about preservation, health, and tradition. The lively bacteria in fermented foods help with digestion and bring a freshness to meals that’s both satisfying and nourishing. Whether you’re taking your first stab at kimchi or diving into making your own sauces, embracing fermentation is a way to slow down, enjoy the process, and appreciate the flavors that have been perfected over generations. It’s messy sometimes, a bit smelly at first, but always worth it in the end.
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Chapter 4: Mastering Korean Sauces and Pastes
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When it comes to Korean cooking, sauces and pastes are the backbone of so many dishes. They bring out those signature flavors that make Korean food so memorable and satisfying. Getting to know these sauces is like having a key that unlocks a whole new level of taste right in your own kitchen. The most well-known one is probably gochujang, a red chili paste that is spicy, sweet, and a bit savory all at once. It adds depth and heat to everything from bibimbap to stews, so having a jar of good quality gochujang on hand is essential.

Then there’s doenjang, a fermented soybean paste that’s rich and earthy, kind of like miso but with its own unique punch. It’s perfect for stews like doenjang jjigae or for giving dipping sauces a deep, umami-packed foundation. The fermentation process takes time, but this ingredient brings a flavor that you just can’t mimic with anything else. If you ever get the chance, tasting homemade doenjang is a game changer.

Soy sauce plays a big role too, of course. Korean soy sauce usually has a slightly different profile than what you find in other Asian cuisines—it tends to be lighter in color and less salty, which makes it versatile for marinating meats or seasoning vegetables without overpowering them. There’s also ganjang, which is a naturally brewed soy sauce used for seasoning and dipping, and it’s good to know the difference so you can pick the right one for your recipe.

Sesame oil isn’t just a garnish; it’s actually a finishing touch that adds a toasty aroma and richness to dishes. A little drizzle can change the whole mood of a bowl of rice or a plate of seasoned greens. When using sesame oil, be careful not to cook it on high heat since it burns easily and loses its flavor. It’s best added at the end to keep that nutty fragrance intact.

A good Korean sauce or paste can be simple to make but they’re worth the time because they bring authenticity to your cooking. Combining these ingredients—gochujang, doenjang, soy sauce, and sesame oil—with garlic, green onions, and a bit of sugar or vinegar lets you create dressings, marinades, and dipping sauces that will impress your friends and family. Once you get comfortable with these basics, you’ll find yourself experimenting and feeling more confident whipping up classic dishes or even putting your own spin on them.

Keep in mind, the quality of your ingredients makes a big difference. Finding the right brands or even making small batches of your own pastes can elevate your dishes. Don’t be afraid to taste test as you go—that’s the best way to learn how these sauces behave in your cooking style. Mastering these sauces is like speaking the language of Korean food, and once you do, you’re equipped to make meals that feel both comforting and exciting.
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