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“If love languages had a secret bonus category, Remi’s would be nourishing you through thoughtful cooking. Her ability to blend comfort and flavor into meals, snacks, and celebration-worthy dishes is unmatched. Seeing her bring that magic into her very first cookbook is [my] proudest ‘GO BESTIE GO!’ moment, and now the whole world gets to gather around her table in a whole new way. For me, there’s life before Remi’s Bacon Cheese Dip with Fried Pita Bread… and life after.”

— Lauren Riihimaki (LaurDIY), digital creator and certified Remi Parsons food taster/fan for 9+ years

“Watching Remi pour her heart and soul into Let’s Get Cooking has been such a special experience. She’s put so much love, joy, and personality into every page. If she can get me, the self-proclaimed laziest cook, excited to step into the kitchen, then I know you’re going to feel the same! This book feels like a piece of Remi’s world, from the comfort of her vlogs to the fun and vibrant design and the taste tests we all love. Now you get to experience it with her, one delicious bite at a time.”

— Alisha Marie, creator and podcast host






[image: A bowl of crispy cauliflower bites coated in a red sauce, garnished with sesame seeds and green onions.]

[image: Remi Cruz Parsons smiles in a bright kitchen while holding a crispy chicken sandwich topped with slaw; more sandwiches, chips, and sauce sit on a board.]




[image: Let’s Get Cooking: Everyday Meals, Tipsy Favorites and Comfort Food Cravings, by Remi Cruz Parsons. Photography by Jennifer Chong. Simon Element. New York | Amsterdam/Antwerp | London | Toronto | Sydney/Melbourne | New Delhi.]




[image: A skillet with glazed salmon chunks and roasted Brussels sprouts, served with a small dish of sauce and a plate on the side.]




This book is dedicated to my wonderful viewers. I truly can’t believe how lucky I am to have been blessed with such an incredibly loving and supportive community for the past thirteen years—to have learned and grown together with you is something I will never take for granted. Thank you for supporting me throughout all of my endeavors since the start of my career. Never did I think making videos in my room in high school would have led me to this very moment. I love each and every one of you so much and can’t wait to continue this journey together.
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FROM DRUNCHIES TO COZY DINNERS, LET’S DO THIS…
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Hey Guys! This Is It! My First Cookbook.

I’ve been a content creator for the past thirteen years. I discovered YouTube in middle school, which led to an obsession with all things digital. Throughout the process, I built the most amazing community I could have ever imagined. I’m a California-based vlogger with two YouTube channels: @RemLife and @MissRemiAshten; two podcasts: Pretty Basic and Basically Unfiltered; plus my Instagram account @CookingWithRemi, where I share recipes, taste tests, and more.

I’m a girl who likes food and always has. Long before I picked up my first camera and started my channels, I would watch my mom whip up all kinds of amazing dishes. It wasn’t until I was on my own at eighteen and needed to cook for myself that I realized how much I took my mom’s cooking for granted. I found myself constantly calling her to walk me, step-by-step, through her recipes. In the beginning I found cooking scary and overwhelming; I often forgot ingredients or added things in the wrong order. But now I know that’s how you learn!

Slowly, with practice, I started to find my footing. At first, I cooked simple, no-fail dishes and shared my experience of learning how to cook with my audience, who has been with me from the beginning, watching my growth, cheering me on as I experimented, and often following along from their own kitchens.

With my mom’s—and my audience’s—encouragement, I started making more complex entrées that involved planning or using more complicated techniques like braising or baking, which evolved into multicourse meals. I soon became more confident in the kitchen, more confident in myself, and more confident in my cooking. It was through cooking that I showed—and still do—my loved ones how much I appreciate them. I’d bake for their birthdays or make them soup when they were sick. Cooking for my friends and family is my love language, and it brings me closer to every one of them. I went from sharing videos of myself cooking in my dorm room to now sharing my original recipes with millions of people. I can’t believe what my life has become, and I feel like I need to pinch myself every day!

Growing up, I was glued to the Food Network with my mom—we were obsessed. I attribute some of my earliest cooking knowledge to the OGs like Ina Garten and Rachael Ray, but my biggest influence in the kitchen has always been my mom, Suz. She doesn’t measure, which is how I learned not to measure, either. If you watch me cook, you’ll notice I tend to eyeball things; I add some of this and lots of that, and I don’t always use measuring spoons. Being a little loose in the kitchen is truly the core of my cooking philosophy: you do YOU.

My goal is to make people feel comfortable in the kitchen. I am here to cook alongside you, as so many of you have done with me in my vlogs. For beginners, I want to show you that the kitchen is not as scary as it may seem. I’m not very methodical, and when I cook, I like to go with the flow and cook by instinct. I want you to do the same! Cooking doesn’t always have to be so serious, and the kitchen is a place where you can let loose, experiment, try new things, and have fun. For those new to cooking, though, I do recommend following my recipes exactly as written for the best results. Let’s say you sub table salt for kosher salt, you are going to have a much saltier (possibly too salty) outcome. If you’re more experienced in the kitchen, you’ll likely know which ingredients you can swap out. I’ve also included some of my favorite brands throughout—these are the ones I trust and use regularly in my own kitchen. Feel free to use your preferred brands and ingredients, too.


Speaking of ingredients, I am a garlic girl. A serious one. When most people would use one garlic clove, I use seven. I am Korean after all.



I also fly through garlic powder and onion powder in my kitchen, and you’ll see I add it to almost every dish. It’s a pantry staple that I feel adds to the complexity of flavors. I am also a salty-sweet girl. You’ll notice when I add something spicy or savory, I usually add a little sugar for balance. Sugar is historically a common ingredient in Korean cooking used to enhance flavor and texture.

You’ll find a My Fridge and Pantry Tour listing some of my favorite ingredients, which is followed by A Korean Cooking Primer. I grew up in a Korean American household where we ate Korean food two to three times a week. I’ve included an entire chapter of my Korean favorites (see page 140). For those ingredients, if you don’t have one, say pork belly, my mom always says you can go to an American store and get a pork chop.

I grew up in Orange County, California, which is a predominantly white area. My parents both immigrated from South Korea when they were young, so I had some elements of Korean culture while growing up, but they also assimilated to American culture and those traditions were passed down to my brother and me as well. A large part of my Korean culture was taught to me through food. My younger brother, Shane, hates all Korean food—we joke that he eats only beige food—so my mom would make two dinners on Korean dinner nights. My husband, Cal, one of my favorite people in the world to feed, is from the South with a Midwestern dad, and still can’t believe I grew up eating delicious Korean food like Galbi on the regular. You’ll see lots of fusion in my recipes, which is a direct reflection of me.

All the recipes in this book have been tested on friends and family. I absolutely adore hosting, and the one way I’ve learned to do it successfully with my incredibly busy schedule is to prep everything! It is nonnegotiable. As a type A planner, it helps me look as if I’ve got it together, even when I feel like I don’t.

While I love feeding others, this book is about feeding my own cravings. I get so much inspiration from my travels, visits to restaurants, and fellow influencers, which you’ll see reflected in many of my recipes. If you’re a RemLife viewer, I wanted all the chapters and recipes to feel as if you’re watching one of my vlogs. You may also recognize some of my classic recipes in this book. It was important for me to include the recipes that made me fall in love with cooking. I’m often busy and on the go, so I love a grab-and-go breakfast. I adore hosting, and I am known to throw parties for friends to celebrate the smallest occasion. During a long week of filming and podcasting, I want to make delicious lunches and dinners that don’t take too much time, thought, or work. When I am craving some good old comfort food, my first choice is always my favorite Korean dishes to remind me of being home with my family. And when the weekend rolls around, I am either indulging at brunch with friends or lying in bed, hungover after a crazy night out, craving a burger. These recipes all mean so much to me, as do you, and I hope you love them as much as I do. Most of all, I hope this book makes you feel a little more at home in the kitchen.

So… Let’s Get Cooking!






MY FRIDGE AND PANTRY TOUR





A big part of cooking is, of course, the food shopping. I love wandering through grocery stores. When I go shopping with friends, they always end up looking for me, only to find me staring at the shelves in amazement. I love filling my own shelves and fridge with fun condiments and interesting shelf-stable goods, but for day-to-day cooking, these are the basics I always have on hand, and you will see them called for on the regular in my recipes. And if you know me, you know I love a good Asian market, too. For more about my must-have Asian ingredients, see my Korean cooking primer (page 16).

My Fridge


	Bacon

	Eggs

	Fresh garlic

	Fresh tortillas

	Grated cheddar cheese

	Heavy cream

	Kewpie mayo

	Kimchi

	Onions

	Parmesan cheese

	Unsalted butter



My Pantry


	All-purpose flour

	Black peppercorns

	Chicken bouillon powder

	Cornstarch

	Diamond Crystal kosher salt

	Extra-virgin olive oil

	Flaky salt

	Garlic powder

	Gochugaru coarse chile flakes

	Gochujang paste

	Granulated sugar

	Honey

	Italian seasoning

	Matcha

	Mirin

	Onion powder

	Panko breadcrumbs

	Paprika

	Peanut butter

	Potato starch

	Pure vanilla extract

	Rice vinegar

	Soy sauce

	Sushi rice

	Toasted sesame oil

	Vegetable oil

	White rice
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A KOREAN COOKING PRIMER
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If you keep up with my vlogs, you already know how much I love H Mart! Wander into any one of the national Asian supermarket chain’s stores and you’ll find the best snacks, frozen foods, fresh produce, meats, and so much more. It’s my go-to for all things Korean cooking. But don’t worry, if you don’t have a Korean or Asian grocery store nearby, most local grocery stores have an international or Asian aisle where you can find the many essentials you’ll need to whip up Korean dishes at home. If you are interested in building up your Korean pantry, here is my list of essentials.


Every Korean kitchen needs…


Gochugaru Coarse Chile Flakes

Gochugaru is ground-up dried red Korean peppers and is a classic Korean ingredient that adds a spicy punch to any of your dishes. You will find this ingredient available in different levels of coarseness, so make sure to use the correct size; otherwise, your dish might end up WAY too spicy (you’ll get a lot more spice in a teaspoon of ground pepper than a teaspoon of coarse flakes!). Together with gochujang, these two ingredients are the backbone of almost all spicy Korean cooking.



Gochujang Paste

Another classic Korean ingredient, gochujang is a condiment made from Korean red chili peppers, glutinous rice powder, fermented soybeans, and salt. It’s spicy, but not too spicy, and adds just the right amount of heat to any Korean dish. A spoonful is fabulous for adding depth to a dish; the paste is even good eaten on its own. I have many memories of my mom slicing cucumbers into spears and serving them with a tub of gochujang on our kitchen table as a refreshing afternoon snack. I especially like the O’Food brand.



Kimchi

Kimchi is the most classic and traditional banchan, small side dishes that are often set in the middle of the table at a Korean meal to be shared. Kimchi is a fermented spicy cabbage side dish that can be eaten alone or turned into pancakes, stews, and so much more. I guarantee most every Korean household will have kimchi in their fridge. I grew up with parents who had a second fridge devoted to kimchi and all of our other banchans. Kimchi is delicious, but the fermented smell can get pretty intense, so a second fridge ensures your other foods don’t start to smell like kimchi!




Mirin

Mirin is very similar to rice wine vinegar, but due to a high sugar content, it doesn’t have the tanginess of rice vinegar. It’s similar to sake with a lower alcohol content, and the fermentation process gives it a complex flavor.



Plum Extract Syrup

Plum extract, made from Korean plums, is a less commonly used ingredient, but when I do use it I can tell a difference in the flavor of a dish. It’s a Korean syrup with a little acidity and a little sweetness.



Rice Vinegar

A by-product of rice wine, rice vinegar has a delicate, slightly sour, almost sweet flavor that adds a nice acidic zing to dishes.



Soy Sauce

A classic staple ingredient in Asian cooking, soy sauce, made from fermented soybeans, adds a salty, umami depth of flavor to whatever you are cooking.



Toasted Sesame oil

Toasted sesame oil is an absolute staple in my household. Whether you’re adding it to something simple or something complex, toasted sesame oil will take your dish to the next level. The toasted element adds so much depth of flavor to whatever you’re cooking, and a little goes a very long way.


LET’S TALK ABOUT MEAT, KOREAN-STYLE

Flanken versus English-Style Short Ribs

Short ribs have become synonymous with a special occasion or comforting holiday in our house because they are succulent, flavorful, and some may even say decadent. Beef short ribs are a cut of meat that comes from a cow’s rib cage. Short ribs are traditionally cut in two different ways, flanken, also called Korean-style, or English-style. A flanken-style rib, which is thinly cut (about a ½ inch or so) across the bone, is what I tend to use most and is traditional for Korean cooking. English-style ribs are longer, sometimes up to 6 inches, and are cut parallel to the bone. The meat tends to be thicker on this cut and is usually cooked low and slow (Galbi-Jjim), like a braise, as opposed to flanken, which is often marinated and grilled (Galbi).

Pork Belly

If I could, I would eat pork belly every day of my life, but my doctor told me it’s not
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