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Foreword

Welcome to “Plant-Powered Korean Kitchen: Vegan Delicacies and Traditions.” I’m thrilled to embark on this culinary journey with you, exploring the vibrant and rich world of Korean cuisine through a vegan lens.

Growing up in a Korean household, food was more than just sustenance—it was a language of love, tradition, and connection. The aroma of simmering soups, the sizzling of marinated vegetables on the grill, and the tangy, spicy bite of kimchi are memories deeply etched in my heart. Yet, as I transitioned to a plant-based lifestyle, I faced the challenge of recreating these beloved flavors without animal products.

This cookbook is the culmination of years of experimentation, passion, and a deep desire to honor my heritage while embracing a compassionate, sustainable way of eating. Each recipe is a testament to the versatility and vibrancy of Korean cuisine, reimagined to align with a vegan lifestyle. From hearty stews to delectable snacks, I hope these dishes will bring joy, health, and a touch of Korean tradition to your table.

In addition to the recipes, this book includes reflections on my personal journey and the cultural significance of various dishes. You’ll also find a dedicated section on techniques related to meat canning, adapted to create delicious, plant-based alternatives. This knowledge not only preserves the essence of traditional methods but also opens up new avenues for culinary creativity.

As you explore these pages, I encourage you to approach each recipe with an open heart and a curious palate. Whether you’re new to Korean cuisine or a seasoned aficionado, I hope you find inspiration, comfort, and a sense of community in these recipes.

Thank you for allowing me to share a piece of my heritage and my kitchen with you. Let’s cook, savor, and celebrate the beauty of Korean vegan cuisine together.

Warm regards,

Minji Lee

Brief Personal Story and Inspiration Behind the Cookbook

My journey into the world of Korean vegan cuisine began with a simple yet profound question: How could I honor my heritage while embracing a plant-based lifestyle? Growing up in a bustling Korean household, food was the cornerstone of our family life. My earliest memories are filled with the sights and smells of my mother’s kitchen—steam rising from a pot of kimchi jjigae, the crackle of sizzling scallion pancakes, and the intoxicating aroma of garlic and sesame oil permeating the air.

My family’s meals were a celebration of our culture, filled with dishes passed down through generations. However, as I grew older and became more aware of the environmental and ethical implications of my food choices, I felt a tug towards a vegan lifestyle. This shift, while fulfilling on many levels, posed a unique challenge: how could I recreate the flavors and traditions of my upbringing without meat, dairy, or fish?

The transition was not easy. Korean cuisine is deeply rooted in the use of animal products, and initially, I struggled to find a balance between maintaining the authenticity of traditional dishes and adhering to my new dietary principles. But with each challenge came a discovery. I learned to replace fish sauce with soy sauce and kelp, to use mushrooms and tofu to replicate the textures of meat and to create rich, umami flavors using plant-based ingredients.

The turning point came during a family gathering. I had prepared a completely vegan feast, recreating classic dishes like bibimbap, japchae, and even vegan kimchi. I watched with a mixture of anxiety and hope as my family—staunch meat lovers—took their first bites. Their smiles and nods of approval were all the validation I needed. At that moment, I realized that it was possible to honor tradition while embracing innovation.

This cookbook is a labor of love, born from my desire to share the vibrant, diverse flavors of Korean cuisine with a broader audience while showcasing the endless possibilities of plant-based cooking. It’s a reflection of my personal journey—a journey of reconciling the past with the present, of finding harmony between heritage and health.

Each recipe in this book is a piece of my story, a testament to the resilience of tradition, and a celebration of the new paths we carve out for ourselves. I hope these recipes bring as much joy and nourishment to your kitchen as they have to mine. May they inspire you to explore, experiment, and embrace the delicious world of Korean vegan cuisine.

With gratitude,

Ji-Hyun Kim

The Philosophy of Korean Vegan Cooking

Introduction to Korean cuisine and its plant-based foundations

Korean cuisine, known for its bold flavors and diverse ingredients, is a culinary tradition that spans centuries. Rooted in the principles of balance, harmony, and seasonal eating, Korean food offers a rich tapestry of tastes and textures. While many associate Korean cuisine with dishes like bulgogi (marinated beef) and galbi (grilled ribs), the foundation of this culinary tradition is remarkably plant-based.

Historically, Korea’s agrarian society relied heavily on vegetables, grains, and legumes. The fertile land and temperate climate of the Korean peninsula provided an abundance of fresh produce, making plant-based foods a staple in the Korean diet. Rice, the cornerstone of almost every meal, was often accompanied by an array of vegetable side dishes, collectively known as “banchan.”

The Core Elements of Korean Cuisine

	Rice and Grains: Rice (bap) is the heart of Korean meals, often supplemented by other grains such as barley, millet, and sorghum. In addition to plain steamed rice, Koreans enjoy rice in various forms, including mixed grain rice (japgokbap) and rice cakes (tteok).

	Vegetables: A wide variety of vegetables are integral to Korean cuisine. Staples like napa cabbage, radish, spinach, bean sprouts, and zucchini are featured prominently in dishes ranging from stews to side dishes. Vegetables are often seasoned with sesame oil, garlic, and gochujang (Korean red pepper flakes), creating complex layers of flavor.

	Fermented Foods: Fermentation is a cornerstone of Korean cooking, offering both preservation and depth of flavor. Kimchi, the iconic fermented cabbage dish, is just one example. Other fermented foods include doenjang (soybean paste), gochujang (red chili paste), and ganjang (soy sauce). These ingredients are used to season and enrich a variety of dishes, contributing to their unique umami profiles.

	Tofu and Soy Products: Tofu, made from soybeans, is a versatile ingredient used in soups, stews, and stir-fries. Rich in protein and adaptable in flavor, tofu has long been a valuable component of Korean cuisine. Soybeans also produce other essential ingredients like soy sauce, doenjang, and soy milk.

	Seaweed: Seaweed, or gim, is a common ingredient in Korean cuisine, consumed both fresh and dried. It’s used in soups, as a wrap for rice and vegetables (kimbap), or simply roasted and seasoned as a snack.
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Plant-Based Traditions in Korean Cuisine

While contemporary Korean cuisine includes a significant amount of meat and seafood, many traditional dishes are inherently plantbased or can be easily adapted. Temple cuisine, developed by Buddhist monks, is entirely plant-based and emphasizes simplicity, mindfulness, and the use of seasonal ingredients. This culinary tradition focuses on natural flavors and













	Environmental Impact: The production of plant-based foods generally requires fewer natural resources than animal agriculture. Livestock farming is a significant contributor to greenhouse gas emissions, deforestation, and water depletion. By focusing on plant-based ingredients, we can significantly reduce our carbon footprint and conserve precious resources.

	Biodiversity and Ecosystem Health: Intensive animal farming can lead to habitat destruction and loss of biodiversity. Plant-based diets, particularly those that emphasize local and seasonal produce, help preserve ecosystems and support biodiversity. By choosing a diverse range of fruits, vegetables, grains, and legumes, we contribute to the sustainability of our food systems.

	Food Security: Plant-based diets can play a crucial role in addressing global food security. Growing crops for direct human consumption is more efficient than feeding livestock. By reducing the demand for animal products, we can allocate more food resources to nourish a growing global population.



	Nutrient-Rich Diet: Vegan diets are typically rich in essential nutrients such as vitamins, minerals, fiber, and antioxidants. Whole plant foods like fruits, vegetables, legumes, nuts, and seeds provide a wide array of nutrients that support overall health. These nutrients are vital for maintaining healthy bodily functions, preventing chronic diseases, and promoting longevity.

	Reduced Risk of Chronic Diseases: Numerous studies have shown that plant-based diets are associated with a lower risk of chronic diseases such as heart disease, diabetes, hypertension, and certain cancers. The absence of saturated fats and cholesterol, along with the abundance of fiber and phytonutrients, contributes to these protective effects.

	Weight Management: Vegan diets can be effective for weight management and reducing the risk of obesity. High-fiber foods help promote a feeling of fullness and reduce overall calorie intake. Additionally, plant-based diets are often lower in calorie density, which can aid in maintaining a healthy weight.  4. Digestive Health: The high fiber content in plant-based diets supports digestive health by promoting regular bowel movements and maintaining a healthy gut microbiome. A diverse gut microbiome is linked to improved immune function, better nutrient absorption, and reduced inflammation.




	Seasonal Eating: Korean cuisine is deeply connected to the seasons, with specific dishes and ingredients associated with different times of the year. Eating seasonally supports local agriculture, reduces the carbon footprint associated with food transportation, and ensures the consumption of fresh, nutrient-rich produce.

	Fermentation for Health and Preservation: Fermented foods like kimchi, doenjang (soybean paste), and gochujang (chili paste) are staples in Korean cuisine. These foods are rich in probiotics, which support gut health and enhance nutrient absorption. Fermentation also extends the shelf life of produce, reducing food waste and supporting sustainable food practices.

	Diverse Plant-Based Ingredients: Korean cuisine offers a wide variety of plant-based ingredients that contribute to a balanced and nutrient-dense diet. Ingredients like tofu, mushrooms, seaweed, and a plethora of vegetables provide essential nutrients while creating a diverse and satisfying culinary experience.

	Mindful Eating Practices: Traditional Korean meals are often enjoyed slowly and mindfully, with an emphasis on savoring each bite. This practice of mindful eating not only enhances the enjoyment of food but also supports digestion and helps maintain a healthy relationship with food.




















































	Asian Grocery Stores: The best place to find authentic Korean ingredients is at Asian grocery stores, which often have a dedicated Korean section. Here, you can find essentials like gochujang, doenjang, gim (seaweed), and various types of noodles.

	Online Retailers: Numerous online retailers specialize in Asian ingredients and can deliver them directly to your door. Websites like HMart, Amazon, and specialty stores like Koamart or Asian Food Grocer offer a wide range of Korean products.

	Health Food Stores: Stores that focus on natural and organic products often carry high-quality tofu, tempeh, fresh produce, and grains. They may also have a selection of international foods, including some Korean ingredients.  4. Farmers Markets: Local farmers markets are excellent places to find fresh, seasonal vegetables, which are a cornerstone of Korean cuisine. Look for napa cabbage, radishes, zucchini, and various greens.





































	Ancient Beginnings: The origins of Korean cuisine date back thousands of years to the Three Kingdoms period (57 BC – 668 AD), when agriculture began to flourish. Early Koreans cultivated grains like millet and barley and practiced fermentation to preserve food. This era laid the foundation for many of the staple foods and preservation techniques still used today.

	Influence of Buddhism: The introduction of Buddhism to Korea in the 4th century had a profound impact on the cuisine. Buddhist dietary practices encouraged vegetarianism, leading to the development of temple cuisine, which focuses on plant-based ingredients, simple preparation methods, and the avoidance of pungent ingredients like garlic and onions. This tradition of temple food remains an integral part of Korean culinary heritage.

	Joseon Dynasty (1392–1897): The Joseon era was a golden age for Korean cuisine, characterized by the formalization of royal court cuisine and the codification of recipes. The royal court cuisine was elaborate, featuring a wide array of dishes and meticulous preparation techniques. This period also saw the development of banchan (side dishes) culture, where meals included multiple small dishes served with rice.

	Japanese Occupation (1910–1945): The Japanese occupation of Korea introduced new ingredients and cooking methods, some of which were incorporated into Korean cuisine. Despite the hardships of this period, Koreans preserved their culinary traditions and continued to innovate with the resources available.

	Post-War Era and Modernization: The Korean War (1950–1953) and subsequent economic struggles led to a reliance on simple, accessible ingredients. However, the rapid industrialization and economic growth of the latter half of the 20th century revitalized Korean cuisine, leading to a fusion of traditional dishes with modern influences and the global spread of Korean food culture.



	Symbol of Identity and Heritage: Food is a powerful symbol of Korean identity and heritage. Traditional dishes like kimchi, bibimbap, and bulgogi are not just meals but cultural symbols representing the resilience, resourcefulness, and communal spirit of the Korean people.

	Communal Eating: Korean meals are traditionally communal, emphasizing the importance of family and social connections. Sharing food is a way to strengthen bonds, celebrate special occasions, and show hospitality. The concept of “jeong,” a deep sense of affection and community, is often expressed through food.

	Seasonality and Balance: Korean cuisine is closely tied to the seasons, with specific dishes prepared for different times of the year. Seasonal eating ensures the use of fresh, local ingredients and reflects the natural rhythms of life. Additionally, Korean food philosophy emphasizes balance—balancing flavors (sweet, salty, sour, bitter, and umami), textures, and colors to create harmonious and nutritious meals.  4. Rituals and Celebrations: Food plays a central role in Korean rituals and celebrations. Festivals like Chuseok (Korean Thanksgiving) and Lunar New Year feature special dishes that honor ancestors and celebrate the harvest. Ceremonial foods, such as rice cakes (tteok) and sweet rice drinks (sikhye), are prepared and shared during these occasions.


	Healing and Nourishment: Traditional Korean medicine, or “hansik,” views food as medicine. Many Korean dishes are believed to have health benefits, with ingredients chosen for their nutritional and healing properties. For example, samgyetang (ginseng chicken soup) is consumed to boost energy and stamina, especially during the hot summer months.

	Preservation of Tradition: Fermentation, a cornerstone of Korean cuisine, exemplifies the importance of preservation. Kimchi, doenjang (fermented soybean paste), and gochujang (fermented chili paste) are not only culinary staples but also cultural artifacts, representing centuries-old methods of preserving and enhancing food.

	Global Influence: In recent years, Korean cuisine has gained international popularity, with dishes like kimchi, bibimbap, and Korean BBQ becoming global favorites. The Korean Wave (Hallyu) has brought Korean food to the forefront, blending traditional elements with contemporary trends and introducing the world to the rich flavors and heritage of Korean cooking.






































































	Prepare the Tofu: Cut the tofu into cubes or slices, depending on how you plan touse it later.

	Blanch the Tofu: Bring a pot of water to a boil. Add the tofu and blanch for 2-3 minutes to kill any bacteria and firm up the texture.

	Pack the Jars: Using a canning funnel, pack the blanched tofu into sterilized Masonjars, leaving about 1-inch headspace.

	Add Liquid: Fill the jars with boiling water or vegetable broth, ensuring the tofu isfully submerged. Add a pinch of salt if desired.

	Remove Air Bubbles: Run a non-metallic utensil around the inside of the jar torelease any trapped air bubbles.

	Seal the Jars: Wipe the rims of the jars with a clean cloth. Place the lids on the jarsand screw on the bands until fingertip-tight.

	Process in Pressure Canner: Place the jars in a pressure canner. Follow themanufacturer’s instructions for processing times and pressure levels (usually around 10-15 PSI for 60-90 minutes, depending on the size of the jars).

	Cool and Store: Once the processing time is complete, allow the pressure to dropnaturally. Carefully remove the jars and let them cool on a towel-lined counter. Check the seals after 24 hours and store the sealed jars in a cool, dark place.
















	Prepare the Tempeh: Cut the tempeh into cubes or slices.

	Blanch the Tempeh: Bring a pot of water to a boil. Add the tempeh and blanch for 3-4 minutes.

	Pack the Jars: Using a canning funnel, pack the blanched tempeh into sterilized Mason jars, leaving about 1inch headspace.

	Add Liquid: Fill the jars with boiling water or vegetable broth. Add salt if desired.

	Remove Air Bubbles: Run a non-metallic utensil around the inside of the jar to release any trapped airbubbles.

	Seal the Jars: Wipe the rims of the jars, place the lids on, and screw on the bands until fingertip-tight.

	Process in Pressure Canner: Place the jars in the pressure canner. Process at 10-15 PSI for 75-90 minutes.

	Cool and Store: Allow the jars to cool and check the seals before storing.















	Prepare the Seitan: Cut the seitan into manageable pieces.

	Blanch the Seitan: Bring a pot of water to a boil. Add the seitan and blanch for 3-5 minutes.

	Pack the Jars: Using a canning funnel, pack the blanched seitan into sterilized Mason jars, leaving about 1-inchheadspace.

	Add Liquid: Fill the jars with boiling water or vegetable broth. Add salt if desired.

	Remove Air Bubbles: Run a non-metallic utensil around the inside of the jar to release any trapped airbubbles.

	Seal the Jars: Wipe the rims of the jars, place the lids on, and screw on the bands until fingertip-tight.

	Process in Pressure Canner: Place the jars in the pressure canner. Process at 10-15 PSI for 75-90 minutes.

	Cool and Store: Allow the jars to cool and check the seals before storing.















	Prepare the Legumes: Soak the dried legumes overnight. Cook them partially until they are just tender.

	Pack the Jars: Using a canning funnel, pack the cooked legumes into sterilized Mason jars, leaving about 1-inchheadspace.

	Add Liquid: Fill the jars with boiling water or vegetable broth. Add salt if desired.

	Remove Air Bubbles: Run a non-metallic utensil around the inside of the jar to release any trapped air bubbles.

	Seal the Jars: Wipe the rims of the jars, place the lids on, and screw on the bands until fingertip-tight.

	Process in Pressure Canner: Place the jars in the pressure canner. Process at 10-15 PSI for 75-90 minutes.

	Cool and Store: Allow the jars to cool and check the seals before storing.















	Prepare the Jackfruit: Cut the jackfruit into bite-sized pieces.

	Blanch the Jackfruit: Bring a pot of water to a boil. Add the jackfruit and blanch for 2-3 minutes.

	Pack the Jars: Using a canning funnel, pack the blanched jackfruit into sterilized Mason jars, leaving about 1-inchheadspace.

	Add Liquid: Fill the jars with boiling water or vegetable broth. Add salt if desired.

	Remove Air Bubbles: Run a non-metallic utensil around the inside of the jar to release any trapped air bubbles.

	Seal the Jars: Wipe the rims of the jars, place the lids on, and screw on the bands until fingertip-tight.

	Process in Pressure Canner: Place the jars in the pressure canner. Process at 10-15 PSI for 75-90 minutes.

	Cool and Store: Allow the jars to cool and check the seals before storing.



	Sterilization: Always sterilize jars and lids before use to prevent contamination.

	Headspace: Leave the appropriate amount of headspace in each jar to allow for expansion during processing.

	Pressure Canning: Use a pressure canner for all low-acid foods, including plant-based proteins, to ensure safety andproper preservation.

	Sealing: Ensure that jars are sealed correctly by checking the lids after cooling. A properly sealed lid should not flex upand down when pressed.

	Storage: Store canned goods in a cool, dark place. Properly canned and stored jars can last for up to a year or more.






















	Prepare the Mushrooms: Heat a large skillet over medium heat. Add the choppedmushrooms, onion, and garlic. Sauté until the mushrooms release their moisture and start to brown, about 10-15 minutes.

	Season the Mushrooms: Add the soy sauce, thyme, rosemary, smoked paprika, salt, andpepper. Stir to combine and cook for another 2-3 minutes.

	Pack the Jars: Using a canning funnel, pack the mushroom mixture into sterilized Mason jars,leaving about 1-inch headspace.

	Add Liquid: Fill the jars with boiling water or vegetable broth, ensuring the mushrooms arefully submerged.

	Remove Air Bubbles: Run a non-metallic utensil around the inside of the jar to release anytrapped air bubbles.

	Seal the Jars: Wipe the rims of the jars with a clean cloth. Place the lids on the jars and screwon the bands until fingertip-tight.

	Process in Pressure Canner: Place the jars in a pressure canner. Process at 10-15 PSI for 75 minutes.

	Cool and Store: Once the processing time is complete, allow the pressure to drop naturally.Carefully remove the jars and let them cool on a towel-lined counter. Check the seals after 24 hours and store the sealed jars in a cool, dark place.




















	Prepare the Seitan Dough: In a large bowl, combine the vital wheat gluten,nutritional yeast, garlic powder, onion powder, and smoked paprika. In a separate bowl, mix the soy sauce and 1/2 cup vegetable broth. Pour the wet ingredients into the dry ingredients and mix until a dough forms.

	Knead the Dough: Knead the dough for 5-10 minutes until it becomes elastic andsmooth.

	Simmer the Seitan: Cut the dough into small pieces. Bring 2 cups of vegetable brothto a simmer in a large pot. Add the seitan pieces and simmer for 30-40 minutes.

	Pack the Jars: Using a canning funnel, pack the seitan pieces into sterilized Masonjars, leaving about 1-inch headspace.

	Add Liquid: Fill the jars with boiling water or additional vegetable broth, ensuring theseitan is fully submerged.

	Remove Air Bubbles: Run a non-metallic utensil around the inside of the jar torelease any trapped air bubbles.

	Seal the Jars: Wipe the rims of the jars with a clean cloth. Place the lids on the jarsand screw on the bands until fingertip-tight.

	Process in Pressure Canner: Place the jars in a pressure canner. Process at 10-15 PSIfor 90 minutes.

	Cool and Store: Once the processing time is complete, allow the pressure to dropnaturally. Carefully remove the jars and let them cool on a towel-lined counter. Check the seals after 24 hours and store the sealed jars in a cool, dark place.



















	Prepare the Legumes: Soak the dried legumes overnight. Cook them partiallyuntil they are just tender.

	Sauté Aromatics: Heat a large skillet over medium heat. Add the chopped onionand garlic. Sauté until the onion is translucent, about 5-7 minutes.

	Combine Ingredients: In a large bowl, mix the cooked legumes, sautéed onionand garlic, soy sauce, cumin, coriander, smoked paprika, salt, and pepper.

	Pack the Jars: Using a canning funnel, pack the legume mixture into sterilizedMason jars, leaving about 1-inch headspace.

	Add Liquid: Fill the jars with boiling water or vegetable broth, ensuring thelegumes are fully submerged.

	Remove Air Bubbles: Run a non-metallic utensil around the inside of the jar torelease any trapped air bubbles.

	Seal the Jars: Wipe the rims of the jars with a clean cloth. Place the lids on the jarsand screw on the bands until fingertip-tight.

	Process in Pressure Canner: Place the jars in a pressure canner. Process at 10-15 PSI for 75 minutes.

	Cool and Store: Once the processing time is complete, allow the pressure to dropnaturally. Carefully remove the jars and let them cool on a towel-lined counter.





































































































































	Prepare the Batter: In a large mixing bowl, combine the all-purpose flour, chickpea flour,and salt. Add the water, kimchi juice, and soy sauce. Mix until smooth.

	Add Ingredients: Fold in the chopped kimchi, green onions, shredded carrots, andgochujang. Mix until well combined.

	Heat the Pan: Heat 1 tbsp of vegetable oil in a large non-stick skillet over medium-highheat.

	Cook the Pancakes: Pour 1/4 of the batter into the skillet and spread it out into a thinpancake. Cook for 3-4 minutes on each side, or until golden brown and crispy. Repeat with the remaining batter, adding more oil as needed.

	Serve: Serve hot, cut into wedges, with a side of dipping sauce if desired.


































	Add Tofu and Spices: Add the crumbled tofu to the skillet. Stir in the soy sauce,gochujang, nutritional yeast, turmeric, garlic powder, and sesame oil. Cook for another 4-5 minutes, stirring frequently, until the tofu is heated through and well coated with the spices.

	Finish and Serve: Add the chopped green onions and cook for an additional minute.Season with salt and pepper to taste. Garnish with sesame seeds before serving.






























	Cook the Rice: In a large pot, combine the rinsed rice and water or vegetablebroth. Bring to a boil, then reduce to a simmer.

	Add Vegetables: After about 15 minutes, add the carrots, zucchini, andmushrooms. Continue to simmer for another 15 minutes, stirring occasionally.

	Season: Stir in the sesame oil and soy sauce. Season with salt and pepper totaste.

	Serve: Ladle the porridge into bowls and garnish with chopped green onionsand sesame seeds.
































	Cook Noodles: Cook the sweet potato noodles according to package instructions.Drain and set aside.

	Stir-Fry Vegetables: Heat vegetable oil in a large skillet over medium-high heat. Addthe onion, carrot, and bell pepper. Stir-fry for 3-4 minutes.

	Add Spinach and Mushrooms: Add the spinach and mushrooms to the skillet. Cookuntil the spinach is wilted and mushrooms are soft.

	Combine Ingredients: Add the cooked noodles, soy sauce, sesame oil, sugar, and garlicto the skillet. Stir well to combine.

	Serve: Divide into bowls and garnish with sesame seeds and chopped green onions.
































	Cook Tofu: Heat vegetable oil in a skillet over medium heat. Add the crumbled tofuand cook until slightly browned, about 5 minutes.

	Add Vegetables: Add the onion and bell pepper. Cook until soft, about 5 minutes.

	Season: Stir in the soy sauce, maple syrup, gochujang, sesame oil, and garlic. Cook foranother 2-3 minutes until everything is well combined.

	Assemble Burritos: Warm the tortillas. Divide the cooked rice, tofu mixture, and kimchibetween the tortillas. Roll them up tightly.

	Serve: Garnish with chopped green onions and serve immediately.


























	Toast Bread: Toast the bread slices to your desired level of crispiness.

	Prepare Avocado: In a small bowl, mash the avocado with lemon juice,salt, and pepper.

	Spread Gochujang: Spread a thin layer of gochujang on each toast.

	Add Avocado: Spread the mashed avocado on top of the gochujanglayer.

	Garnish and Serve: Garnish with sesame seeds and chopped greenonions. Serve immediately.































	Soak Mung Beans: Soak the dried mung beans in water for at least 4 hours or overnight.Drain and rinse.

	Blend Beans: In a blender, combine the soaked mung beans and 1/2 cup of water. Blenduntil smooth.

	Mix Ingredients: In a large bowl, combine the mung bean mixture, kimchi, bean sprouts,onion, carrot, green onions, garlic, soy sauce, salt, and black pepper. Mix well.

	Heat the Pan: Heat vegetable oil in a non-stick skillet over medium-high heat.

	Cook Pancakes: Pour 1/4 of the batter into the skillet and spread it out into a thinpancake. Cook for 3-4 minutes on each side, or until golden brown and crispy. Repeat with the remaining batter, adding more oil as needed.

	Serve: Serve hot, cut into wedges, with a side of dipping sauce if desired.
































	Add Spinach: Add the spinach and cook until wilted, about 1-2 minutes.

	Cook Omelette: Pour half of the tofu mixture into the skillet, spreading it out evenly.Cook for 3-4 minutes until the bottom is set. Carefully flip and cook for another 2-3 minutes. Repeat with the remaining mixture.

	Serve: Serve hot, garnished with salt and pepper to taste.































	Cook Vegetables: In a large pot, heat the sesame oil over medium heat. Add theonion, carrot, zucchini, and mushrooms. Cook for 5-6 minutes until the vegetables are soft.

	Add Garlic and Broth: Add the garlic and cook for 1 minute. Pour in the vegetablebroth and bring to a boil.

	Simmer: Reduce the heat and simmer for 10 minutes.

	Add Rice and Season: Stir in the cooked rice, soy sauce, and black pepper. Cook foranother 5 minutes until heated through.

	Serve: Ladle the soup into bowls and garnish with chopped green onions and sesameseeds.




























	Preheat Waffle Iron: Preheat your waffle iron according to the manufacturer’sinstructions.

	Mix Dry Ingredients: In a large bowl, whisk together the sweet rice flour, all-purposeflour, sugar, baking powder, and salt.

	Add Wet Ingredients: In a separate bowl, whisk together the coconut milk, water,vegetable oil, and vanilla extract. Pour the wet ingredients into the dry ingredients and mix until combined. Stir in the black sesame seeds.

	Cook Waffles: Pour the batter into the preheated waffle iron and cook according tothe manufacturer’s instructions, until the waffles are golden brown and crispy.

	Serve: Serve hot with your favorite toppings, such as maple syrup, fresh fruit, oradditional sesame seeds.


















































	Season Rice: In a large bowl, mix the cooked rice with rice vinegar, sugar, and salt. Allow it tocool to room temperature.

	Prepare Filling: Julienne the carrot and cucumber. Blanch the spinach and squeeze outexcess water. Slice the tofu into strips and lightly pan-fry until golden.

	Assemble Rolls: Place a sheet of nori on a bamboo sushi mat, shiny side down. Spread athin layer of seasoned rice evenly over the nori, leaving a 1-inch border at the top. Arrange the carrot, cucumber, spinach, tofu, and avocado in a line across the center of the rice.

	Roll and Slice: Using the bamboo mat, roll the kimbap tightly. Moisten the border of the noriwith water to seal the roll. Repeat with remaining ingredients. Slice each roll into bite-sized pieces.

	Serve: Garnish with sesame seeds and serve with soy sauce for dipping.





























	Prepare Rice Cakes: If using refrigerated or frozen rice cakes, soak them in warmwater for 10 minutes to soften.

	Make Sauce: In a large skillet, combine vegetable broth, gochujang, soy sauce,sugar, and garlic. Bring to a boil over medium heat.

	Add Ingredients: Add the sliced onion, cabbage, and softened rice cakes to theskillet. Stir to coat with sauce.

	Cook: Reduce heat and simmer for 15-20 minutes, stirring occasionally, until thesauce thickens and the rice cakes are tender.

	Serve: Garnish with chopped green onions and sesame seeds. Serve hot.























	Preheat Oven: Preheat the oven to 300°F (150°C).

	Prepare Seaweed: Brush each sheet of nori lightly with sesame oil.Sprinkle with salt and sesame seeds.

	Roast: Place the nori sheets on a baking sheet. Roast in the oven for5 minutes or until crispy.

	Serve: Cut into bite-sized pieces and enjoy.





























	Prepare Filling: In a large bowl, combine the crumbled tofu, napa cabbage,carrots, mushrooms, green onions, garlic, soy sauce, sesame oil, and black pepper.



	Fill Dumplings: Place a small spoonful of the filling in the center of eachdumpling wrapper. Fold the wrapper in half and press the edges to seal.

	Cook Dumplings: Steam, boil, or pan-fry the dumplings until the wrappers arecooked through and slightly crispy, about 5-7 minutes.

	Serve: Serve hot with a dipping sauce made of soy sauce, vinegar, and sesameoil.

























	Prepare Brine: In a saucepan, combine water, rice vinegar, sugar, salt, andturmeric. Bring to a boil, stirring until the sugar dissolves. Remove from heat and let cool.

	Slice Radish: Peel and slice the daikon radish into thin rounds.

	Pickle Radish: Place the radish slices in a clean glass jar. Pour the cooledbrine over the radish, ensuring they are fully submerged.

	Refrigerate: Seal the jar and refrigerate for at least 24 hours beforeserving.


























	Pop Corn: In a large pot, heat vegetable oil over medium heat. Addpopcorn kernels and cover with a lid. Shake the pot occasionally until popping slows down. Remove from heat.

	Prepare Sauce: In a small saucepan, combine gochujang, maple syrup,soy sauce, and sesame oil. Heat over low heat, stirring until smooth and well combined.

	Coat Popcorn: Drizzle the sauce over the popped popcorn and toss tocoat evenly.

	Serve: Sprinkle with sesame seeds and serve immediately.




























	Preheat Oven: Preheat your oven to 400°F (200°C).

	Coat Tofu: Toss the tofu cubes in cornstarch until evenly coated. Arrange on abaking sheet and drizzle with vegetable oil.

	Bake Tofu: Bake for 20 minutes, turning halfway through, until golden andcrispy.

	Prepare Sauce: In a small bowl, mix gochujang, soy sauce, maple syrup, andsesame oil.

	Toss Tofu: Toss the baked tofu bites in the gochujang sauce until well coated.

	Serve: Garnish with chopped green onions and sesame seeds. Serve hot.































	Mix Ingredients: In a large bowl, combine quinoa, mushrooms, carrots, zucchini,green onions, garlic, soy sauce, sesame oil, breadcrumbs, and cornstarch. Mix well.

	Form Meatballs: Form the mixture into small meatballs, about 1 inch in diameter.

	Heat Oil: Heat vegetable oil in a large skillet over medium heat.

	Cook Meatballs: Fry the meatballs in batches, turning occasionally, until goldenbrown and crispy, about 5-7 minutes per batch.

	Serve: Garnish with sesame seeds and serve hot with a dipping sauce if desired.
























	Preheat Oven: Preheat your oven to 375°F (190°C).

	Prepare Sweet Potatoes: Thinly slice the sweet potatoes using amandoline or a sharp knife.

	Toss with Oil: In a large bowl, toss the sweet potato slices withvegetable oil, salt, and gochugaru.

	Bake Chips: Arrange the slices in a single layer on a baking sheet. Bakefor 15-20 minutes, flipping halfway through, until crispy.

	Serve: Sprinkle with sesame seeds and serve immediately.



























	Blanch Sprouts: Bring a pot of water to a boil. Add soybean sprouts andblanch for 3-4 minutes. Drain and rinse under cold water. Squeeze out excess water.

	Mix Seasoning: In a large bowl, combine garlic, green onions, soy sauce,sesame oil, sesame seeds, salt, and gochugaru.

	Season Sprouts: Add the blanched soybean sprouts to the bowl and toss tocoat evenly.

	Serve: Serve as a side dish or a salad.































	Preheat Oven: Preheat your oven to 375°F (190°C).

	Prepare Mixture: In a large bowl, combine the crumbled tofu, mashed chickpeas,carrots, onions, and chopped nori. Add soy sauce, rice vinegar, sesame oil, garlic powder, and onion powder. Mix well.

	Form Cakes: Add the flour and water to the mixture and mix until well combined.Shape the mixture into small patties or logs.

	Bake Cakes: Place the patties on a lined baking sheet. Bake for 30 minutes, flippinghalfway through, until golden brown.

	Serve: Serve hot with dipping sauce if desired.




























	Salt Cucumbers: Place the cucumber slices in a bowl and sprinkle with salt.Let sit for 10 minutes, then drain and squeeze out excess water.

	Mix Ingredients: In a large bowl, combine the cucumbers, green onions,garlic, gochugaru, soy sauce, rice vinegar, sugar, and sesame oil. Toss well.

	Serve: Sprinkle with sesame seeds and serve immediately.




























	Cook Mushrooms: In a large skillet, heat a small amount of sesame oil overmedium heat. Add the mushrooms and cook until they release their moisture and become tender, about 5-7 minutes.

	Prepare Marinade: In a bowl, combine soy sauce, sesame oil, rice vinegar, mirin (ifusing), garlic, and ginger.

	Marinate Mushrooms: Add the cooked mushrooms to the marinade and toss well.Let sit for at least 10 minutes to absorb the flavors.

	Serve: Garnish with chopped green onions and sesame seeds. Serve warm or atroom temperature.

























	Blanch Spinach: Bring a pot of water to a boil. Blanch the spinach for30 seconds, then drain and rinse under cold water. Squeeze out excess water.

	Prepare Dressing: In a bowl, combine soy sauce, sesame oil, garlic,sesame seeds, and salt.

	Mix Salad: Add the blanched spinach to the bowl and toss to coatevenly.

	Serve: Serve as a side dish or salad.




























	Cook Rice: Drain the soaked glutinous rice. Place it in a steamer and steamfor 40 minutes or until fully cooked.

	Prepare Mixture: In a large bowl, combine the steamed rice, chestnuts,jujubes, pine nuts, raisins, soy sauce, brown sugar, sesame oil, and cinnamon powder. Mix well.

	Form Balls: While the mixture is still warm, form it into small balls or pressinto a mold to shape.

	Cool and Serve: Allow the rice balls to cool completely before serving.






















































































	Prepare the Vegan Bulgogi: In a bowl, mix soy sauce, maple syrup, rice vinegar, sesame oil, garlic, ginger,and gochugaru. Marinate the seitan slices in this mixture for at least 15 minutes.

	Cook Bulgogi: Heat vegetable oil in a pan over medium-high heat. Add the marinated seitan and cook untilbrowned and slightly crispy, about 8-10 minutes.

	Prepare Vegetables: In a separate pan, heat sesame oil and sauté the carrots, zucchini, and shiitakemushrooms until tender, about 5-7 minutes. Season with a pinch of salt.

	Assemble Bibimbap: Divide the cooked rice among four bowls. Top with the sautéed vegetables, blanchedspinach, bean sprouts, and vegan bulgogi. Add a dollop of gochujang in the center of each bowl.

	Serve: Sprinkle with sesame seeds and serve hot. Mix everything together before eating.



































	Heat the Oil:



	Add Vegetables:



	Incorporate Kimchi and Spices:



	Add Broth and Simmer:



	Add Tofu:



	Season:



	Serve:
































	Prepare Tofu: Heat vegetable oil in a large skillet over medium-high heat. Addcrumbled tofu and cook until golden brown, about 5-7 minutes. Remove tofu from skillet and set aside.

	Cook Vegetables: In the same skillet, add sesame oil and sauté garlic until fragrant.Add mixed vegetables and cook until tender, about 3-4 minutes.

	Add Rice and Kimchi: Stir in the cold rice and kimchi, and cook for another 5 minutes, stirring frequently, until everything is well combined and heated through.

	Combine Ingredients: Return the tofu to the skillet and mix everything thoroughly.



	Serve: Serve hot, garnished with additional green onions if desired.































	Cook Noodles: Cook the noodles according to package instructions. Drain andrinse under cold water. Set aside.

	Prepare Sauce: In a bowl, mix gochujang, soy sauce, rice vinegar, sesame oil,maple syrup, and minced garlic until smooth.

	Combine Ingredients: Toss the cooked noodles with the prepared sauce untilevenly coated. Add cucumber, carrots, and bean sprouts, and mix gently.

	Serve: Garnish with sesame seeds and chopped green onions. Serve chilled or atroom temperature.
































	Prepare Tacos: Warm the tortillas in a skillet or microwave. Fill each tortilla witha portion of the cooked seitan, shredded cabbage, and chopped kimchi.

	Garnish and Serve: Top with chopped cilantro and serve immediately.



































	Sauté Vegetables: Heat vegetable oil in a large pot over medium heat. Add the diced onionsand minced garlic, cooking until fragrant, about 2 minutes.

	Add Broth and Seasonings: Pour in the water or vegetable broth. Add doenjang andgochujang (if using), stirring until dissolved.

	Add Vegetables: Add the zucchini, potato, mushrooms, and napa cabbage to the pot. Bring toa boil, then reduce heat and let simmer for 15 minutes.

	Add Tofu: Gently stir in the cubed tofu, sliced green chili pepper, and soy sauce. Simmer foran additional 10 minutes, or until vegetables are tender.

	Finish and Serve: Stir in the sesame oil and green onions. Serve hot, garnished with sesameseeds.
































	Preheat Oven: Preheat your oven to 375°F (190°C).

	Prepare Filling: Heat vegetable oil in a large skillet over medium heat. Add the onionand garlic, cooking until fragrant, about 2 minutes. Add the vegan ground meat or tofu, zucchini, gochujang, soy sauce, and sesame oil. Cook for 5-7 minutes, until the mixture is well combined and heated through. Stir in the cooked rice.

	Stuff Peppers: Fill each bell pepper with the rice mixture, pressing down gently to packthe filling.

	Bake Peppers: Place the stuffed bell peppers in a baking dish. Cover with foil and bakefor 25-30 minutes, until the peppers are tender.

	Garnish and Serve: Remove from the oven, garnish with sesame seeds and choppedgreen onions. Serve hot.
































	Cook Noodles: Cook the glass noodles according to package instructions. Drain andrinse under cold water. Set aside.

	Sauté Vegetables: Heat vegetable oil in a large skillet over medium-high heat. Add theonions and garlic, cooking until fragrant, about 2 minutes. Add the mushrooms, carrots, and bell pepper, and cook until tender, about 5-7 minutes.

	Combine Ingredients: Add the cooked noodles, blanched spinach, soy sauce, sesameoil, and sugar to the skillet. Toss to combine and cook until heated through, about 3-5 minutes.

	Serve: Transfer to a serving dish, garnish with sesame seeds and chopped greenonions. Serve hot or at room temperature.
































	Prepare Tempeh: Heat vegetable oil in a large skillet over medium heat. Add thecrumbled tempeh and cook until golden brown, about 5-7 minutes.

	Season Tempeh: Add the minced garlic, gochujang, soy sauce, rice vinegar, andsesame oil to the skillet. Cook for another 2-3 minutes, until the tempeh is well coated and heated through.

	Assemble Wraps: Place a spoonful of the tempeh mixture in each lettuce leaf. Topwith shredded carrots, julienned cucumber, and bell pepper.

	Garnish and Serve: Sprinkle with chopped green onions and sesame seeds. Serveimmediately.
































	Cook Noodles: Cook the ramen noodles according to package instructions. Drain and setaside.

	Prepare Broth: Heat vegetable oil in a large pot over medium heat. Add minced garlicand cook until fragrant, about 2 minutes.

	Add Broth and Seasonings: Pour in the vegetable broth, soy sauce, and gochujang. Stiruntil well combined and bring to a simmer.

	Add Vegetables and Tofu: Add the mushrooms, bok choy, tofu, and kimchi to the pot.Simmer for 5-7 minutes, until vegetables are tender.

	Combine and Serve: Add the cooked ramen noodles to the pot and stir to combine. Cookfor an additional 2 minutes to heat through.

	Garnish: Serve hot, garnished with chopped green onions and sesame seeds.



































	Sauté Vegetables: Heat vegetable oil in a large pot over medium heat. Add the diced onions andminced garlic, cooking until fragrant, about 2 minutes.

	Add Broth and Seasonings: Pour in the water or vegetable broth. Add doenjang and gochujang(if using), stirring until dissolved.

	Add Vegetables: Add the zucchini, potato, mushrooms, and napa cabbage to the pot. Bring to aboil, then reduce heat and let simmer for 15 minutes.

	Add Tofu: Gently stir in the cubed tofu, sliced green chili pepper, and soy sauce. Simmer for anadditional 10 minutes, or until vegetables are tender.

	Finish and Serve: Stir in the sesame oil and green onions. Serve hot, garnished with sesameseeds.






































	Coat Cauliflower: Dip each cauliflower floret into the batter, then roll in cornstarch and pankobreadcrumbs until well coated. Place on the prepared baking sheet.

	Bake Cauliflower: Drizzle with vegetable oil and bake for 25-30 minutes, until golden brownand crispy.

	Make Sauce: While the cauliflower is baking, mix together the gochujang, soy sauce, ricevinegar, maple syrup, and sesame oil in a small bowl.

	Toss and Serve: Once the cauliflower is done, toss the florets in the sauce until evenly coated.Serve hot, garnished with sesame seeds and chopped green onions.



































	Marinate Tofu: In a bowl, mix together soy sauce, maple syrup, rice vinegar, sesame oil,gochujang, garlic, and ginger. Add sliced tofu and marinate for at least 15 minutes.

	Cook Tofu: Heat a non-stick skillet over medium heat. Cook marinated tofu slices untilgolden brown on both sides, about 5 minutes per side.

	Assemble Sandwich: Slice the rolls or baguettes open and toast lightly. Layer with shreddedlettuce, kimchi, cooked tofu slices, cucumber, and shredded carrot.

	Garnish and Serve: Sprinkle with sesame seeds and chopped green onions. Serveimmediately.


































	Marinate Seitan: In a bowl, mix together soy sauce, maple syrup, rice vinegar, sesame oil,gochujang, garlic, and ginger. Add sliced seitan and marinate for at least 15 minutes.

	Cook Seitan: Heat a non-stick skillet over medium heat. Cook marinated seitan slicesuntil caramelized, about 5-7 minutes.

	Assemble Bowls: Divide cooked brown rice into four bowls. Top with cooked seitan,shredded carrots, sliced cucumbers, and kimchi.

	Garnish and Serve: Sprinkle with sesame seeds and chopped green onions. Serveimmediately.






























	Cook Noodles: Cook noodles according to package instructions. Drain and rinseunder cold water. Set aside.

	Sauté Vegetables: Heat vegetable oil in a large skillet over medium-high heat. Addgarlic and cook until fragrant, about 1 minute. Add carrots, zucchini, and mushrooms.



	Combine and Season: Add cooked noodles, blanched spinach, soy sauce, and sesameoil to the skillet. Toss to combine and cook for an additional 3-5 minutes, until everything is heated through.

	Garnish and Serve: Transfer to a serving dish, garnish with sesame seeds andchopped green onions. Serve hot or at room temperature.



































	Assemble Platter: Arrange each side dish in small bowls or sections on a large platter.

	Serve: Serve the banchan platter as an accompaniment to a main meal or as a standalone appetizer.





























































	Marinate Tofu and Vegetables: In a bowl, mix together soy sauce, maple syrup, rice vinegar,sesame oil, gochujang, garlic, ginger, and black pepper. Add sliced tofu and vegetables. Marinate for at least 15 minutes.

	Cook: Heat vegetable oil in a large skillet over medium-high heat. Add the marinated tofu andvegetables. Cook, stirring frequently, until tofu is golden brown and vegetables are tender, about 810 minutes.

	Serve: Transfer to a serving plate, garnish with sesame seeds and chopped green onions. Servewith steamed rice and additional banchan (side dishes) of your choice.
































	Prepare Broth: In a large pot, combine vegetable broth, gochujang, soy sauce,sesame oil, sugar, garlic, and ginger. Bring to a boil.

	Add Vegetables and Tofu: Add kimchi, tofu, onion, zucchini, and mushrooms tothe pot. Reduce heat and simmer for 15-20 minutes, until vegetables are tender.  3. Serve: Ladle the stew into bowls, garnish with chopped green onions. Serve with steamed rice.

































	Prepare Broth: In a large pot, combine vegetable broth, soy sauce, gochujang,sesame oil, garlic, and ginger. Bring to a boil.

	Add Vegetables and Tofu: Add tofu, napa cabbage, spinach, mushrooms, zucchini,carrots, and green onions. Reduce heat and simmer for 20 minutes.

	Add Noodles: Add the soaked glass noodles and cook for an additional 5-10 minutesuntil the noodles are tender.

	Serve: Serve hot pot in the center of the table, allowing each person to servethemselves.








































	Prepare Tofu: In a bowl, mix almond milk and apple cider vinegar to create a vegan buttermilk. Let it sitfor a few minutes. Dip tofu pieces into the buttermilk, then coat with a mixture of flour, cornstarch, garlic powder, onion powder, paprika, salt, and black pepper.

	Fry Tofu: Heat vegetable oil in a large skillet over medium-high heat. Fry the coated tofu pieces untilgolden brown and crispy, about 5-7 minutes. Remove and drain on paper towels.

	Make Sauce: In a small saucepan, combine gochujang, soy sauce, maple syrup, rice vinegar, sesame oil,garlic, and ginger. Heat over low heat until well combined.

	Toss and Serve: Toss the fried tofu pieces in the sauce until evenly coated. Serve hot, garnished withsesame seeds and chopped green onions.





























	Prepare Tofu: Press tofu to remove excess moisture and slice into pieces.

	Cook Tofu: In a large skillet, heat sesame oil over medium heat. Add tofu slices andcook until golden brown on both sides, about 5 minutes per side.

	Make Sauce: In a small bowl, mix soy sauce, water, gochugaru, maple syrup, andminced garlic.

	Combine and Simmer: Add onion slices to the skillet with the tofu, pour the sauceover, and bring to a simmer. Cook for 10 minutes, turning tofu occasionally to ensure it absorbs the flavors.

	Serve: Garnish with green onions and sesame seeds. Serve hot with steamed rice.
































	Prepare Sauce: In a small bowl, whisk together rice vinegar, soy sauce, maple syrup,ketchup, cornstarch, and water. Set aside.

	Cook Tempeh: Heat vegetable oil in a large skillet over medium heat. Add cubed tempehand cook until golden brown on all sides, about 5-7 minutes. Remove and set aside.

	Cook Vegetables: In the same skillet, add diced bell pepper and onion. Cook until softened,about 5 minutes.

	Combine and Simmer: Add the cooked tempeh and pineapple chunks to the skillet. Pour thesauce over and bring to a simmer. Cook until the sauce thickens and coats the tempeh and vegetables, about 5 minutes.

	Serve: Garnish with chopped green onions. Serve hot with steamed rice.
































	Prepare Flax Egg: Mix ground flaxseed with water and let sit for 5 minutes to thicken.

	Mix Ingredients: In a large bowl, combine cooked lentils, quinoa, chopped onion, gratedcarrot, chopped bell pepper, minced garlic, gochujang, soy sauce, sesame oil, maple syrup, breadcrumbs, and the flax egg. Season with black pepper.

	Form and Bake: Preheat oven to 375°F (190°C). Transfer the mixture to a loaf pan linedwith parchment paper, pressing down firmly. Bake for 45 minutes, until firm and golden brown.

	Serve: Let the meatloaf cool slightly before slicing. Serve with additional gochujang or aside of steamed vegetables.


































	Prepare Sauce: In a small bowl, whisk together soy sauce, rice vinegar, maple syrup, sesameoil, gochujang, and cornstarch slurry. Set aside.

	Cook Vegetables: Heat vegetable oil in a large skillet or wok over medium-high heat. Addminced garlic and cook until fragrant, about 1 minute.

	Add Mushrooms and Vegetables: Add mushrooms, bell pepper, zucchini, carrot, and onion.Stir-fry until vegetables are tender but still crisp, about 5-7 minutes.

	Add Sauce: Pour the sauce over the vegetables and stir to coat. Cook for an additional 2-3 minutes until the sauce thickens.

	Serve: Garnish with chopped green onions. Serve hot with steamed rice or noodles.

































	Prepare Sauce: In a small bowl, whisk together soy sauce, maple syrup, rice vinegar,sesame oil, cornstarch slurry, gochujang, garlic, and ginger. Set aside.

	Cook Tofu: Heat 1 tbsp of vegetable oil in a large skillet or wok over medium-high heat. Addthe sliced tofu and cook until golden brown, about 5-7 minutes. Remove from skillet and set aside.

	Cook Vegetables: In the same skillet, add another tbsp of vegetable oil. Add broccoli andsliced onion. Stir-fry until vegetables are tender but still crisp, about 5 minutes.

	Combine and Simmer: Return tofu to the skillet. Pour the sauce over the tofu andvegetables. Stir to coat and simmer for 2-3 minutes until the sauce thickens.

	Serve: Garnish with chopped green onions. Serve hot with steamed rice.




































	Prepare Sauce: In a small bowl, whisk together gochujang, soy sauce, sesame oil, rice vinegar,maple syrup, and minced garlic. Set aside.

	Cook Tofu: Heat sesame oil in a large skillet over medium-high heat. Add sliced tofu and cook untilgolden brown on both sides, about 5-7 minutes. Remove from skillet and set aside.

	Cook Vegetables: In the same skillet, lightly stir-fry julienned carrot, zucchini, and slicedmushrooms until tender, about 5 minutes.

	Assemble Bibimbap: In individual bowls, arrange a serving of cooked rice. Top with spinach, beansprouts, carrot, zucchini, mushrooms, and cooked tofu.

	Serve: Drizzle with gochujang sauce and garnish with chopped green onions and sesame seeds.Mix everything together before eating.


























	Cook Pumpkin: In a large pot, bring 4 cups of water to a boil. Add the cubedpumpkin and cook until tender, about 15 minutes.

	Blend: Using a blender or immersion blender, puree the cooked pumpkinuntil smooth.

	Thicken: Return the pumpkin puree to the pot. In a small bowl, mix glutinousrice flour with a little water to make a slurry. Add the slurry to the pot and stir to combine. Simmer over low heat until thickened, about 10 minutes.

	Season: Stir in sugar (if using) and salt. Adjust seasoning to taste.

	Serve: Ladle the porridge into bowls and garnish with sweet rice flour ballsand sesame seeds. Serve warm.































	Prepare Kimchi Slaw: In a large bowl, combine chopped kimchi, shredded cabbage, gratedcarrot, and chopped green onions. In a small bowl, whisk together rice vinegar, sesame oil, and sugar. Pour over the slaw and toss to combine. Set aside.

	Cook Tofu: Heat vegetable oil in a large skillet over medium-high heat. Add crumbled tofuand cook until lightly browned, about 5 minutes. Stir in soy sauce and gochujang, and cook for an additional 2-3 minutes until well combined.

	Assemble Tacos: Warm the tortillas in a skillet or microwave. Fill each tortilla with a portionof the cooked tofu and top with kimchi slaw.

	Serve: Serve the tacos immediately with additional gochujang or hot sauce on the side.






























	Prepare Sauce: In a small bowl, whisk together soy sauce, gochujang, rice vinegar,maple syrup, and sesame oil. Set aside.

	Cook Vegetables: Heat vegetable oil in a large skillet or wok over medium-high heat.Add minced garlic and cook until fragrant, about 1 minute.

	Add Eggplant and Vegetables: Add sliced eggplant, onion, and bell pepper to the skillet.Stir-fry until the vegetables are tender but still crisp, about 5-7 minutes.

	Add Sauce: Pour the sauce over the vegetables and stir to coat. Cook for an additional 23 minutes until the sauce thickens.

	Serve: Garnish with chopped green onions. Serve hot with steamed rice or noodles.



































	Prepare Sauce: In a small bowl, whisk together gochujang, soy sauce, maple syrup, rice vinegar,sesame oil, garlic, and ginger. Set aside.

	Cook Tofu: Heat 1 tbsp of vegetable oil in a large skillet over medium-high heat. Add cubed tofuand cook until golden brown on all sides, about 5-7 minutes. Remove from skillet and set aside.

	Cook Vegetables: In the same skillet, add another tbsp of vegetable oil. Add sliced mushrooms,cabbage, sweet potato, onion, and carrot. Stir-fry until vegetables are tender but still crisp, about 710 minutes.

	Combine and Simmer: Return tofu to the skillet. Pour the sauce over the tofu and vegetables. Stirto coat and simmer for 2-3 minutes until the sauce thickens.

	Serve: Garnish with chopped green onions. Serve hot with steamed rice.




































	Prepare Cabbage: Bring a large pot of water to a boil. Carefully remove the cabbage leaves andblanch them in the boiling water for 2-3 minutes until soft. Drain and set aside.

	Prepare Filling: In a large bowl, combine cooked rice, lentils, chopped onion, grated carrot, choppedbell pepper, minced garlic, soy sauce, gochujang, and sesame oil. Mix well.

	Assemble Rolls: Lay a cabbage leaf flat and place a generous spoonful of filling in the center. Roll theleaf around the filling, tucking in the sides to form a neat roll. Repeat with remaining leaves and filling.

	Make Sauce: In a small bowl, whisk together soy sauce, rice vinegar, maple syrup, sesame oil, garlic,and ginger.

	Cook Rolls: Place the cabbage rolls in a large skillet or baking dish. Pour the sauce over the rolls.



	Serve: Serve hot, garnished with extra sauce if desired.

































	Cook Tofu: Heat 1 tbsp of vegetable oil in a large pot over medium-high heat. Add cubed tofuand cook until golden brown on all sides, about 5-7 minutes. Remove from pot and set aside.

	Cook Vegetables: In the same pot, add another tbsp of vegetable oil. Add diced potatoes, slicedcarrot, chopped onion, and diced bell pepper. Stir-fry for 5 minutes until vegetables begin to soften.

	Add Aromatics: Add minced garlic and grated ginger. Cook for an additional 1-2 minutes untilfragrant.

	Make Curry: Stir in curry powder, gochujang, soy sauce, and vegetable broth. Bring to a boil,then reduce heat and simmer for 15 minutes until vegetables are tender.

	Finish: Stir in coconut milk and sesame oil. Return the cooked tofu to the pot and simmer foranother 5 minutes until heated through.

	Serve: Serve hot with steamed rice.































	Prepare Jackfruit: In a medium bowl, shred the jackfruit pieces with your hands or afork until they resemble pulled meat.

	Cook Vegetables: Heat vegetable oil in a large skillet over medium heat. Add slicedonion, bell pepper, and minced garlic. Cook until softened, about 5 minutes.

	Cook Jackfruit: Add shredded jackfruit to the skillet and cook for another 5 minutes.

	Add Sauce: In a small bowl, mix together soy sauce, gochujang, maple syrup, and ricevinegar. Pour over the jackfruit mixture and stir well. Cook for an additional 10-15 minutes until the jackfruit is tender and the flavors have melded.

	Assemble Tacos: Warm tortillas in a dry skillet or microwave. Fill each tortilla with thejackfruit mixture, top with chopped kimchi and cilantro.

	Serve: Serve immediately.






























	Cook Tofu: Heat 1 tbsp of vegetable oil in a large skillet over medium-high heat. Addcubed tofu and cook until golden brown on all sides, about 5-7 minutes. Remove from skillet and set aside.

	Cook Vegetables: In the same skillet, add another tbsp of vegetable oil. Add slicedonion, bell pepper, and minced garlic. Cook until softened, about 5 minutes.

	Add Kimchi and Sauce: Add chopped kimchi to the skillet along with soy sauce,gochujang, and sesame oil. Stir well and cook for an additional 5 minutes.

	Combine: Return tofu to the skillet and stir to combine with the kimchi mixture. Cookfor another 2-3 minutes until heated through.

	Serve: Garnish with chopped green onions and sesame seeds. Serve hot withsteamed rice.
































	Prepare Marinade: In a small bowl, whisk together soy sauce, maple syrup, ricevinegar, gochujang, sesame oil, and grated ginger. Set aside.

	Cook Seitan: Heat vegetable oil in a large skillet over medium-high heat. Add slicedseitan and cook until browned on all sides, about 5-7 minutes.

	Cook Vegetables: Add sliced onion, julienned carrot, and minced garlic to the skillet.Cook until softened, about 5 minutes.

	Add Marinade: Pour the marinade over the seitan and vegetables. Stir well and reduceheat to low. Simmer for 20-25 minutes until the sauce thickens and the flavors meld.

	Serve: Garnish with chopped green onions and sesame seeds. Serve hot with steamedrice.






























	Prepare Broth: In a large pot, bring vegetable broth to a boil. Add diced onion,minced garlic, and grated ginger. Reduce heat and simmer for 5 minutes.

	Add Vegetables: Add chopped spinach and sliced mushrooms to the pot.Simmer for another 10 minutes until vegetables are tender.

	Season: Stir in soy sauce, sesame oil, and gochujang. Simmer for an additional5 minutes.

	Serve: Garnish with chopped green onions and sesame seeds. Serve hot.






























































	“The Korean Vegan Cookbook: Reflections and Recipes” by Joanne Lee Molinaro



	“Korean Food Made Simple” by Judy Joo



	“Maangchi’s Real Korean Cooking” by MaangchiMaangchi is a beloved figure in the Korean cooking community, and her book provides a comprehensive guide to Korean cooking, including many recipes that can be veganized.

	“Vegan Richa’s Everyday Kitchen” by Richa Hingle



	“Korea Town: A Cookbook” by Deuki Hong and MattRodbard

























































	Tofu Scramble with Korean Spices

	Tofu and Vegetable Stew (Sundubu Jjigae)

	Crispy Tofu Bites with Gochujang Sauce

	Tofu Bibimbap with Gochujang Sauce

	Stir-Fried Kimchi and Tofu



	Spicy Tempeh Lettuce Wraps

	Sweet and Sour Korean Tempeh



	Vegan Korean Marinated Mushrooms

	Mushroom and Vegetable Stir-Fry

	Spicy Korean Eggplant Stir-Fry

	Korean Spinach and Mushroom Soup



	Savory Mung Bean Pancakes (Bindaetteok)

	Seasoned Soybean Sprouts (Kongnamul Muchim)



	Vegan Korean Porridge (Juk)

	Spicy Cucumbers (Oi Muchim)

	Sesame Spinach Salad (Sigeumchi Namul)

	Rice and Vegetable Breakfast Soup (Guk)

	Stir-Fried Korean Noodles (Janchi Guksu)

	Korean Soybean Paste Stew (Doenjang Jjigae)

	Korean Pumpkin Porridge (Hobakjuk)

	Korean Stuffed Cabbage Rolls



	Vegan Kimchi Fried Rice

	Bibimbap with Vegan Bulgogi

	Sweet Rice Balls (Yaksik)

	Vegan Korean Tacos with Kimchi Slaw



	Sweet Potato Noodle Stir-Fry (Japchae) Breakfast Bowl

	Spicy Cold Noodles (Bibim Guksu)

	Vegan Japchae (Glass Noodles with Vegetables)

	Vegan Kimchi Ramen



	Vegan Bulgogi Sandwich

	Korean BBQ Seitan Bowl

	Vegan Korean BBQ (Bulgogi) Plate








	Vegan Kimchi Pancakes (Kimchi Jeon)

	Tofu Scramble with Korean Spices

	Vegan Korean Porridge (Juk)

	Sweet Potato Noodle Stir-Fry (Japchae) Breakfast Bowl

	Vegan Bulgogi Breakfast Burrito

	Gochujang Avocado Toast

	Savory Mung Bean Pancakes (Bindaetteok)

	Korean-Style Vegan Omelette

	Rice and Vegetable Breakfast Soup (Guk)

	Vegan Mochi Waffles with Black Sesame



	Vegan Kimbap (Korean Sushi Rolls)

	Spicy Korean Rice Cakes (Tteokbokki)

	Roasted Seaweed Snacks

	Vegan Korean Dumplings (Mandu)

	Korean-Style Pickled Radishes (Danmuji)

	Sweet and Spicy Korean Popcorn

	Crispy Tofu Bites with Gochujang Sauce

	Vegan Korean Meatballs (Yachae Wanja)

	Korean Sweet Potato Chips

	Seasoned Soybean Sprouts (Kongnamul



	Vegan Fish Cake (Eomuk)

	Spicy Cucumbers (Oi Muchim)

	Korean Marinated Mushrooms

	Sesame Spinach Salad (Sigeumchi Namul)

	Sweet Rice Balls (Yaksik)



	Bibimbap with Vegan Bulgogi

	Vegan Kimchi Fried Rice

	Spicy Cold Noodles (Bibim Guksu)

	Vegan Korean BBQ Tacos

	Tofu and Vegetable Stew (Sundubu Jjigae)

	Korean-Style Stuffed Bell Peppers

	Vegan Japchae (Glass Noodles with Vegetables)

	Spicy Tempeh Lettuce Wraps

	Vegan Kimchi Ramen

	Korean Soybean Paste Stew (Doenjang Jjigae)



	Vegan Korean BBQ (Bulgogi) Plate

	Vegan Kimchi Jjigae (Stew)

	Korean-Style Vegan Hot Pot (Jeongol)

	Vegan Korean Fried Chicken

	Spicy Braised Tofu (Dubu Jorim)

	Sweet and Sour Korean Tempeh

	Vegan Korean Meatloaf

	Mushroom and Vegetable Stir-Fry

	Vegan Korean Beef and Broccoli

	Tofu Bibimbap with Gochujang Sauce

	Korean Pumpkin Porridge (Hobakjuk)

	Vegan Korean Tacos with Kimchi Slaw

	Spicy Korean Eggplant Stir-Fry

	Vegan Dakgalbi (Spicy Stir-Fried Chicken)

	Korean Stuffed Cabbage Rolls

	Vegan Korean Curry

	Korean BBQ Jackfruit Tacos

	Stir-Fried Kimchi and Tofu

	Vegan Korean Short Ribs

	Korean Spinach and Mushroom Soup

	Crispy Korean Cauliflower Bites

	Vegan Bulgogi Sandwich

	Korean BBQ Seitan Bowl

	Stir-Fried Korean Noodles (Janchi Guksu)

	Vegan Banchan (Side Dishes) Platter
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