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This book is for everyone who finds comfort in a warm bowl, who loves the way flavors come together to tell a story. 

To the home cooks who gather around the stove and the table, sharing laughter, stories, and food that fills not just the belly but the soul. To my family, who inspired my love for Korean stew by inviting me to the table again and again, teaching me that every pot holds a memory. 

And to all the curious cooks willing to take a taste journey, hoping these recipes bring a little warmth and joy to your kitchen and your heart.
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Korean stews have this amazing way of bringing people together. They’re warm, comforting, and packed with bold flavors that hit you right where you need them. If you’ve ever had a bowl of bubbling kimchi jjigae or a rich doenjang stew, you know what I mean. These dishes are more than just food; they tell a story of tradition, family, and good times around the table.

This book is all about sharing those stories and recipes with you in a way that feels easy and enjoyable. Whether you’re new to Korean cooking or have been making these stews for years, you’ll find dishes that suit your taste and skill level. The recipes are designed to help you capture authentic flavors without needing a long list of hard-to-find ingredients.

Cooking a Korean stew is simple and rewarding. It’s about layering flavors with ingredients like garlic, chili, fermented pastes, and fresh vegetables, then letting everything simmer together until the magic happens. Each recipe here shows you how to get that perfect balance of hearty, spicy, savory, and sometimes a little sweet.

I hope this cookbook inspires you to get comfortable in the kitchen, experiment a little, and enjoy meals that bring warmth to your table. Stews have a way of making any day better, whether it’s a cold night or just when you want something homey and filling. So grab a pot, gather some ingredients, and let’s dive into the wonderful world of Korean stews together.
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Emiko Hanari is a Japanese home cook and food lover who grew up in Kyoto, where she learned to cook by watching her mother and grandmother in the kitchen. She enjoys creating simple, comforting meals that bring people together. 

Emiko has spent years collecting family recipes, experimenting with flavors, and teaching friends how to cook without stress. She now lives in a quiet town outside Osaka, where her kitchen is always open to neighbors, friends, and anyone who shows up hungry.
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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 Stews
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Korean stews are all about comfort and bold flavors that hit you in the best way. They’re a big part of everyday meals in Korea, perfect for sharing with family or friends. What makes these stews special is how they balance spicy, savory, and sometimes slightly tangy tastes, often with simple ingredients that come together to create something really rich and satisfying. From bubbling pots of kimchi jjigae to hearty doenjang jjigae, each stew tells a story through its ingredients and cooking style.
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Figure: Seasonal Korean Stew Wheel

A key thing to know about Korean stews is that they often use fermented pastes like gochujang or doenjang, which bring deep, complex flavor right from the start. Vegetables, tofu, meat, or seafood get slowly cooked, letting the flavors blend and develop. People often eat stews straight from the pot, served alongside rice and a variety of small side dishes, turning every meal into a warm, communal experience.

	Season

	Common Stew Types

	Key Ingredients


	Spring

	Light vegetable-based stews

	Zucchini, mushrooms, tofu


	Summer

	Refreshing, lighter broths

	Clams, leafy greens, soft tofu


	Autumn

	Heartier flavors

	Mushrooms, root vegetables, pork


	Winter

	Rich, warming stews

	Kimchi, beef, fatty cuts, seafood



Table: Seasonal Variations in Korean Stews

These dishes fit different seasons too. You’ll find lighter stews with fresh vegetables in the spring and summer, while thicker, meatier versions come out in the colder months to warm you up from the inside. Learning how to make Korean stews means getting comfortable with layering flavors and understanding how ingredients work together to create that iconic Korean taste that is comforting without being bland, hearty without being heavy.

Once you get the hang of the basic stews and their signature flavors, it becomes easier to experiment and make them your own. Plus, they’re great for using up leftovers or whatever fresh ingredients you have on hand, making them a practical and delicious addition to any kitchen. Stews are more than just meals; they’re a way to experience Korean culture and hospitality, one spoonful at a time.
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​Chapter 2: Essential Ingredients in Korean Stews

[image: ]


When making Korean stews, there are certain ingredients you’ll notice popping up more than once because they really bring out those deep, comforting flavors. One of the staples is gochujang, which is a kind of fermented red chili paste. It’s spicy, a little sweet, and totally gives the stew that signature kick you’re craving. Then, there’s doenjang, a fermented soybean paste that adds a rich, earthy flavor, kind of like miso but with its own unique punch. Both of these pastes are used to create the base of many stews and give them their authentic taste.

Another must-have is garlic. It’s used generously because Korean cooking loves those strong, savory notes. Fresh garlic cloves smashed or chopped up will make your stew smell amazing while cooking and add a nice depth of flavor. Ginger sneaks in sometimes too, usually in smaller amounts, to keep things fresh and slightly spicy without overwhelming the other ingredients.

	Ingredient

	Flavor Contribution

	Common Use in Stews


	Gochujang

	Spicy, slightly sweet depth

	Kimchi jjigae, spicy stews


	Doenjang

	Earthy, fermented richness

	Doenjang jjigae


	Garlic

	Savory base note

	Almost all stews


	Tofu

	Mild, absorbs flavors

	Sundubu jjigae, doenjang jjigae


	Sesame oil

	Nutty finishing touch

	Added at the end



Table: Core Ingredients and Their Roles

Onions, especially yellow or white ones, are very common and help balance out the heat and saltiness from the pastes. Green onions often get added toward the end for a fresh, bright touch. When it comes to protein, Korean stews use a bunch of different things like tofu, which absorbs flavors beautifully, and various meats like beef, pork, or seafood. You’ll often see small cuts of meat or leftover bones simmered for hours to make a flavorful broth that’s hearty and satisfying.

Vegetables such as mushrooms, zucchini, napa cabbage, and potatoes also frequently show up. Each adds its own texture and taste, making the stew both nutritious and filling without being heavy. Plus, they're great for soaking up all those amazing flavors in the broth.

Lastly, sesame oil is often drizzled in toward the end to add a subtle nuttiness. It’s not for cooking at high heat but more for finishing touches, giving the stew that little something extra that makes you want a second bowl.

All these ingredients come together to create the soul of Korean stews. Once you understand them, you’ll see why the flavors are so balanced, bold, and comforting all at once. It’s not just about being spicy or salty – there’s a harmony to it that makes every spoonful feel like a warm hug.
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​Chapter 3: Traditional Korean Broths and Bases
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Korean stews get their depth and soul from the broths and bases that start them off. These aren’t just liquids sitting quietly in the pot; they’re packed with flavor that slowly builds up to create that comforting, rich taste everyone loves. One of the most popular foundations is made from anchovies and kelp. Simple, yet powerful, this broth brings a natural umami that feels fresh and clean. It’s the kind of base you’ll find in many everyday stews, offering a subtle sea essence without overpowering the other ingredients.

Another important broth is made from beef bones, often simmered for hours until it turns milky and thick. This takes a bit more time but is worth it for the deep, meaty flavor that can form the backbone of heartier dishes. Depending on the stew, you might toss in garlic, onions, or even radish during the simmering process to add a hint of sweetness and complexity without masking the meat’s richness.

For those wanting something lighter but still flavorful, chicken stock is a great choice. Slow-cooked chicken bones impart a gentle sweetness and warmth, making it perfect for stews that include tofu or delicate vegetables. Often, it's combined with aromatics like ginger or green onions to keep the broth bright and inviting.

	Broth/Base

	Flavor Profile

	Best For


	Anchovy & kelp

	Clean, light umami

	Everyday stews, seafood jjigae


	Beef bone broth

	Deep, hearty, milky

	Rich stews with meat


	Chicken stock

	Gentle, slightly sweet

	Tofu or vegetable stews


	Doenjang base

	Earthy, fermented, nutty

	Doenjang jjigae


	Gochujang base

	Spicy, bold

	Spicy jjigae, kimchi jjigae



Table: Common Korean Broths and Their Characteristics

Don’t forget the classic soybean paste base, known as doenjang. When dissolved in any of these broths, doenjang gives off a fermented, earthy quality that makes Korean stews unmistakable. It’s thick, hearty, and a bit nutty, and it’s the secret ingredient that can turn a simple bowl into something truly special. A similar role is played by gochujang, a chili paste that adds a spicy kick while contributing a robust depth of flavor.
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Figure: Traditional Korean Broths and Bases

Even simple water can be transformed into something amazing with the right ingredients simmered for a long time. Depending on what you’re aiming for, throwing in dried mushrooms or a bit of dried radish can add layers of taste that help the stew feel richer and more complex without adding extra fat or calories.

Getting your broth right is half the battle when making Korean stews. You want something that feels wholesome and satisfying but lets all the other ingredients shine. Taking time to develop these bases might sound like a lot of work, but it’s what makes each spoonful feel soulful and hearty. Whether you go for the light and fresh, the deep and meaty, or the fermented and spicy, the foundation of your stew sets the tone for the whole meal. Keep these broths in mind and you’ll find yourself reaching for them again and again.
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​Chapter 4: The Art of Fermentation in Korean Cooking
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Fermentation is one of those magical processes that gives Korean cooking its unique depth and flavor. It’s everywhere, from the spicy tang of kimchi to the rich umami of doenjang and gochujang. These fermented staples don’t just add taste; they bring a soul to your stews that you just can’t get from fresh ingredients alone. The beauty lies in how simple ingredients like soybeans, chili peppers, or cabbage transform over time through the work of natural bacteria and patience.

In Korean cooking, fermentation is more than just a method to preserve food. It shapes the identity of each dish, offering layers of complexity. For example, take kimchi: it starts as fresh vegetables salted and mixed with chili flakes, garlic, ginger, and fish sauce, then left to ferment. This process creates that perfect balance between sour, spicy, and savory, which adds character to any stew. Doenjang, a fermented soybean paste, is another powerhouse; its bold, earthy flavor grounds stews with a rich savoriness that instant pastes just can’t match.
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Figure: Key Fermented Staples in Korean Stews

Getting the timing right is key. Fermentation times change depending on the season and temperature, so a batch of kimchi might take a few days to a week to reach the right taste when it’s warm, but much longer when it’s cold. Fermentation isn't just about following a recipe by the book. It’s about developing an instinct to know when your batch is ready to add its magic to your cooking. This makes cooking with fermented ingredients kind of like working with a living ingredient that has personality.

Using fermented pastes and condiments in stews is also about layering flavors and knowing when to balance salty, spicy, and sour notes. Start with a small amount of doenjang or gochujang and adjust as your stew simmers. These ingredients can be quite potent, so adding a little at a time helps you find that sweet spot without overpowering the other flavors. Plus, fermented ingredients tend to mellow and spread their flavors better the longer the stew cooks, so give the pot some time to develop its character.

If you want to take it a step further, try making your own fermented condiments at home. It’s not as intimidating as it seems. Just be mindful of keeping good hygiene, using the right kind of salt, and giving your ferment plenty of time. Homemade fermented pastes and kimchi have this real freshness you can taste, and they connect you to a food tradition that’s been perfected over generations.

All in all, fermentation is where patience, tradition, and deliciousness come together. It’s worth understanding and experimenting with if you want to cook Korean stews that taste authentic and satisfying. The more you work with fermented ingredients, the more you’ll appreciate the incredible thought and care behind every spoonful you enjoy.
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