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			For my parents,

			who showed me that actions are more powerful

			than words and that what is gentle is strong

			In Loving Memory of My Father
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			Introduction

			Growing up, I could always be found in the kitchen. The bustling activity was the soundtrack of my youth, and I found comfort in the rhythmic chopping of vegetables and swishing of rice being rinsed until the water ran clear. There was always some sort of prep happening: Whole onions and knobs of ginger were peeled and tucked away in the crisper drawer alongside garlic cloves peeled out of their skins. Mounds of finely chopped scallions magically appeared on the cutting board, carrying their faint onion smell. My grandmother tended to a gurgling stock for hours, patiently skimming the top of impurities to ensure a crystal-clear broth. I loved watching my mom cook while I pretended to do my homework, seated at the table behind her. She insisted on preparing everything from scratch, even though store-bought would have been easier. She moved quickly and cooked instinctively, tasting the food as she went and seasoning with more garlic or sesame oil until the flavor was just right.

			I was given tasks meant for tiny fingers, like removing the scraggly ends from bean sprouts and picking the brown tip off of every single pine nut. Both were destined for a dumpling filling packed with fragrant garlic and ginger, colorful veggies, tofu, and some sort of meat or seafood. We spent many afternoons huddled around a big bowl of filling, knee deep in wrapping what must have been hundreds of dumplings at a time.

			I didn’t know it then, but these were my first important cooking lessons: The basics matter. Handle ingredients with care. Devote time to prep. And no matter what, always have a stash of dumplings in the freezer.

			My grandmother was a phenomenal cook. Born into a royal family, she grew up on not only traditional Korean fare but foods from around the world. We shared a love of all things butter and cream—especially in the form of French-style omelets and cream puffs. She showed me how to fix a proper cup of English Breakfast tea, swirled with just enough condensed milk and sugar to tame the bitter leaves. When I asked her to teach me how to make her homemade thick-cut chewy noodles, she patiently did. My mom came home that day to find me dusted in flour, beaming. I’ll never forget her secret, that broiled salmon is tastier with a small dollop of mayo. My grandmother introduced me to a world of flavors outside of the typical Korean kitchen, foods that eventually showed up on my childhood dinner table.

			Our meals were a revolving mix of classic Korean dishes alongside non-Asian ones: Kalbi jjim (Korean braised short ribs) and bubbling piping-hot jjigaes (Korean stews) appeared alongside spaghetti pomodoro and meatloaf. My brother and I stole golden pan-fried mung bean pancakes (bindaedduk) from the skillet while we waited for the spinach lasagna to emerge from the oven, oozing with ricotta and mozzarella cheese. If we were really lucky, we’d find our grandmother at the stove, carefully basting her top-secret chicken wings. Then there was Sloppy Joe Night, messy, saucy hamburgers topped with tangy, spicy kimchi.

			Eating this way taught me that exciting flavor comes in many forms and often from their combination. Born in New York City, I was raised on bagels and lox, chicken parm, and sandwiches on rye. These flavors—smoked fish, red sauce, and caraway—are just as embedded in my cooking as garlic, scallions, and doenjang. My childhood, filled with all of these distinct food traditions, would eventually become my guiding light and explains why I cook the way I do.

			When I left home for college, my love of food tagged along. I spent four years as an English literature major learning how to write, but my roommate will tell you that I lived with my nose in cookbooks and food magazines. In class, my mind wandered to the farmers market where I had picked up colorful vegetables, local cheese, and loaves of crusty bread. I imagined all the fantastic meals I would create. This kind of daydreaming continued through my first few jobs: I’d spend the workweek planning what I would cook for friends that weekend. Consumed by a love of cooking, I realized where my heart would always be. I gathered up the nerve to quit, so that I could follow my passion for food.

			I enrolled in culinary school to learn the foundational French cooking techniques. Dressed in chef whites and armed with a knife roll, I stepped into the kitchen on my first day of school and knew right then that I was exactly where I needed to be. I learned how to make a proper vinaigrette, practiced all the important knife cuts, and memorized the mother sauces by heart. I fell in love with the deep, rich flavor of stocks and still remember the magical moment of tasting my first soufflé.

			After graduation, I couldn’t wait to get to work. My job as a line cook took me into kitchens like Montrachet and Le Cirque, some of the most celebrated French restaurants in New York City. The time passed quickly, dedicated to learning and perfecting techniques until they were second nature. I loved every minute of it, forging friendships along the way over blood, sweat, and tears. But as with any job, there were tough times too. Restaurant life is hard, with long days that are extremely demanding on your body and spirit. At one point, the stress and pressure will break you. How you recover is what determines everything. That was something I learned from my father.

			Among many things—entrepreneur, professor, philanthropist—my father was a lifelong martial artist, having studied taekwondo from a young age. He came to America to further his studies, earning an MBA and a PhD, and found great success in his business ventures. Through it all, taekwondo remained integral to his life and eventually became his calling. When he opened the doors to his esteemed martial arts center, it changed the landscape of taekwondo in the United States and quickly became a mecca for practitioners worldwide. My father was a highest-ranking Grandmaster, and learning taekwondo from him was like learning how to cook from Escoffier.

			Every Saturday morning, my brother and I made our way to his dojang on Manhattan’s Upper East Side. We helped prepare the academy for the day’s classes, sweeping the smooth wooden floors and shining all the mirrors until they were spotless. Then we changed into our uniforms and practiced kicks and punches by the hundreds, executing forms until they were burned into memory. We repeated the same motions again and again, week after week and year after year, until we had mastered them.

			I know now that this training was what got me through those challenging restaurant years. I recognized the physicality and repetition, executing and tasting the same dish day after day until it was exactly right. Taekwondo wasn’t just about kicking and punching. Sure, it kept me strong, but the true lessons ran deeper: To work hard, and practice, practice, practice. To give your best every single time. To get back up when you fall and try again. To never give up. These are words I carry with me.

			In time, I grew the courage to open my own restaurant. It was a small, warm space in the East Village and a stone’s throw away from the Union Square Greenmarket. I walked through the market every morning on my way to work, picking up seasonal ingredients that would show up on that day’s menu. We made stock every morning with care, the way my grandma did, so that our sauces would have richer flavor. I seasoned classic French salmon tartare with ginger, perilla leaves, and sour pickled plums. Sweet kabocha squash from the farmers market was steamed and stirred into risotto like my mom used to do with juk (Korean rice porridge).

			I remember looking down at the cutting board one day to find a mise en place of olive oil, garlic, ginger, scallions, doenjang, tomatoes, butter, and grated Parmesan. It was a delicious merging of Korean ingredients into an American pantry, unlikely friends that would soon come together to create an infinitely better-tasting pasta. It revealed a truth I didn’t see before, that my Korean heritage and American upbringing could exist together—a concept I struggled with as a young chef trying to find identity through cooking. The flavors and influences I’d picked up over a lifetime—from the streets of New York City, to my mom’s Korean kitchen, to the lessons gleaned from the restaurant world—were each a part of me, and my most authentic cooking would embrace all of them. It was a pivotal moment that gave me permission to cook without boundaries.

			Ultimately I combined my love of cooking and writing in the world of food media and recipe development. Creating recipes became a connector, giving me the chance to share food with people from all over the world and to engage with home cooks in their own kitchens. I was hooked.

			I’m excited to share some of the biggest insights I’ve gained through my years as a chef and recipe developer. Simple, pure ingredients + good technique = best flavor. You don’t need a million ingredients to make a dish taste great; you only have to know how to coax the most out of the ones you’ve got. Take a few minutes to sweat out aromatics like garlic and ginger, and caramelize tomato paste and doenjang to develop deeper flavor fast. Tuck a piece of kelp or Parmesan rind into a simmering soup for an instant boost with zero effort. Let quick marinades do the hard work of building flavor; marinating fish and tofu may not be as common as marinating meat, but it’s a wildly effective method.

			At the core of your kitchen is a solid pantry that will do the heavy lifting, day in and day out. Set yourself up with the essentials, then commit just a little time to prep. Wash greens and veggies when you get them home so they’re ready to go when you need them. Prepare one or two versatile vinaigrettes or sauces that can be stored in the fridge and used throughout the week to dress salads, rice bowls, and roasted chicken. Make double batches of things that can be frozen for backup (work once, eat twice). These little time-savers add up and can be game changers when you’re trying to get dinner on the table fast.

			Experiment with some of the unfamiliar ingredients or methods that you come across—I promise they will add more dimension to your meals and make you a stronger, more confident cook. I fell in love with cooking because food has the power to bring people together and connects us deeply to the ones we share it with. My hope is that this book helps create those special moments in your home, around your kitchen table. Let’s get cooking.
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			A simple yet well-stocked pantry will get you far. My pantry is divided into three categories: dry, fresh, and frozen. Keep your kitchen fueled with these essential basics—they are your building blocks of flavor, ones you will use over and over again to create countless dishes. Below are the ingredients I find particularly useful and the reasons why. If you read only one thing in this chapter, please go straight to the entry on olive oil. The style of oil you use in cooking the recipes in this book is really important to their success.

			Dry

			Oils

			Extra-Virgin Olive Oil / My everyday go-to olive oil is a 100% California extra-virgin olive oil, which I like for its versatility and buttery, round flavor. It can be used in both cooking and baking and works well with many different flavor profiles. A California-style oil is mellow yet rich and complements all the global ingredients I cook with, including Korean seasonings that can be tough to match. Peppery olive oils are delicious, but they can clash with or overpower ingredients like toasted sesame oil, fish sauce, and doenjang.

			Neutral Oil / A light neutral oil is crucial when there are delicate flavors in a dish that might be masked by a stronger-tasting oil. I prefer expeller-pressed oils (like safflower or sunflower) for their clean and almost invisible flavor. When baking, I often combine neutral oil and butter in cake batters, because the oil adds moisture and creates a more tender crumb while the butter brings the rich flavor.

			Toasted Sesame Oil / Nothing replicates the bold and nutty flavor of rich toasted sesame oil, and a little bit goes a long way. An elegant drizzle is one of the quickest ways to effortlessly give new life to familiar salads and soups. Once you open the bottle, store it in the fridge so that it remains fresher for longer.

			Preserved and Fermented Things

			Anchovies / These little fishies can be either the pungent star or the subtle understudy of a dish, depending on how you use them. I’d argue that their ability to sneak stealthily into a recipe is their strongest attribute, lending depth and salinity as they dissolve. Melt a few fillets in olive oil to add instant savory depth to sauces, simple sautéed greens, or pasta dishes.

			Conservas / Tinned fish are lifesavers; they’re protein-rich, shelf-stable, affordable, and ready to eat at a moment’s notice. With nothing more than pasta or rice, olive oil, a few aromatics (like garlic and herbs), and tinned fish, you can have a fantastic meal on the table in less than fifteen minutes. My stash consists of sardines, tuna, mackerel, and rich smoked mussels.

			Doenjang / One of the mother jangs (fermented sauces) of Korean cooking, this Korean fermented soybean paste is earthy and funky in the best way (like aged cheese) and can add layers of flavor with a single dollop. Caramelizing doenjang during cooking coaxes out its natural sweetness and helps develop deeper flavor in soups and sauces. Look for doenjang that contains only soybeans and salt; this is the purest form and the most versatile for cooking.

			Fish Sauce / Made from layering anchovies and salt and leaving them to ferment, fish sauce is a powerhouse of salty sea flavor. Just a drizzle adds briny seasoning and savory complexity to sauces, stir-fries, and marinades. Use it like soy sauce, for a bump of salt with deeper dimension.

			Miso / Miso is a Japanese fermented soybean paste that is both sweeter and tamer than doenjang. It ranges from white to dark red in color; the darker the miso gets, the more pungent it tastes. White miso (also known as shiro miso) is the mildest and most versatile variety and what I keep on hand. It’s great for building savory depth with a touch of sweetness in dressings and soups, and works well with butter in creating rich sauces.

			Pickles / Pickles are the life of a party and brighten up dishes with their tangy kick. Add a handful to pan sauces, dressings, salads, and sandwiches for instant zip with minimal effort. They vary in heat, brininess, and fermentation, so keep a mix of them around; capers, pepperoncini, sauerkraut, dill pickles, and kimchi are some of my favorites. See chapter 1, “Pickles for the Table” (this page) for special homemade pickles I like to make and stock in the fridge.

			Condiments

			Distilled White Vinegar / Though I do keep several types of vinegar around for their unique flavors (like unseasoned rice vinegar, red wine vinegar, and unfiltered apple cider vinegar), I find myself turning to versatile distilled white vinegar the most. It’s neutral in flavor and nicely acidic without any sweetness, and works well for pickling and for brightening up dressings and sauces.

			Double-Concentrated Tomato Paste / This super-concentrated paste adds an extra layer of rich tomato flavor when you’re building a sauce or stew. The secret is to caramelize it, creating a sweeter, more complex base for a dish. Simply cook it in oil for a few minutes at low heat, stirring frequently, until you see the paste go from a bright red to a deep brick-red color.

			Soy Sauce / This versatile condiment is appreciated for its complex savory, salty flavor. It’s fantastic in marinades and brines because of its ability to really infuse the ingredients. I stick with low-sodium versions for soy sauce flavor without the extra salt. Ponzu—soy sauce combined with fragrant yuzu juice, kelp, and bonito flakes—has a bright, citrusy, and slightly smoky flavor and sits right next to the soy sauce in my fridge. It’s a fantastic ingredient in salad dressings and stir-fries and a terrific ready-made dipping sauce.

			Tahini / This rich paste made from ground sesame seeds has a super-nutty flavor and a thick, creamy texture. Tahini is buttery and smooth, and much more subtle than toasted sesame oil. I love using it in savory applications like vinaigrettes and sauces (see the Creamy Sesame Dressing on this page), as well as in desserts (see the Sesame Tea Cake with Tahini Whipped Cream on this page). Look for tahini made from 100% sesame seeds, and stir well before using.

			Dried and Canned

			Bottled Clam Juice / This convenient shelf-stable ingredient is an excellent substitute for fresh fish stock, which is usually harder to come by. Just one bottle can help build and intensify the seafood flavor in any soup, stew, or pasta dish. The juice, which is the broth that results from steaming clams, should taste briny but not fishy or muddy.

			Canned Tomatoes and Beans / These are two of the most versatile and useful pantry items. Whole tomatoes packed in their juice (not purée) will give you the purest flavor. I prefer San Marzano tomatoes because they’re sweeter and less acidic.

			Stash a variety of canned beans in your pantry, like pintos, black beans, chickpeas, and cannellini—they’re all super-versatile (as are lentils, although they’re not technically beans). Whenever possible, I like to start with good-quality dried beans for their earthier flavor and firmer texture, but canned are a weeknight time-saver.

			Dried Chiles / Dried chiles range from spicy to sweet to earthy and smoky and add layers of complex flavor to a dish. Guajillo and New Mexico are two varieties with a nice balance of heat, smoke, and fruity flavor and the ones I use most. Red pepper flakes and gochugaru (Korean red pepper flakes) are fantastic for an instant hit of heat. Gochugaru is milder, with earthy notes, while classic red pepper flakes are bright and hot. In this book, I use coarsely ground gochugaru rather than finely ground for its pronounced texture and flavor; store it in the freezer for longevity.

			Seaweed / This highly nutritious food is an essential ingredient in Korean cooking and a valuable part of any pantry. Kelp (a variety of seaweed called dashima in Korean and kombu in Japanese) is a key ingredient in making vegetarian stocks, and I like adding a piece to all sorts of broths and soups because of its ability to boost and enhance their flavor quickly. Many forms of dried seaweed can be reconstituted in water and ready to use in just ten minutes.

			Starch Siblings

			Rice, Pasta, and Noodles / These are the heavy lifters of the pantry. My everyday go-to is haiga rice. This special rice still has the germ (haiga) intact, giving it deeper flavor and more toothsome texture (regular short-grain rice has the germ polished off during processing); you can find it in Asian markets or online.

			As for pasta and noodles, keep a good assortment around—they each work best in different sauces and applications. My pantry stocks spaghetti, a few types of short pasta, fregola, soba, vermicelli noodles, and sweet potato noodles.

			Sweeteners

			Turbinado Sugar, Honey, Maple Syrup, and Medjool Dates / Whenever possible, I prefer to use natural sweeteners over granulated sugar. Their sweetness is more rounded, with nice flavor attributes like caramel (turbinado sugar and maple syrup) or floral notes (honey). In addition to being a perfect sweet snack, caramelly Medjool dates can be transformed into a lovely thick puree to naturally sweeten and flavor cakes (see the Sticky Date Snacking Cake with Salted Caramel Sauce on this page).

			A Note About Salt and Pepper

			Salt and pepper are the two most important seasonings, and oftentimes the only ones you need. I use Diamond Crystal kosher salt for cooking, because it’s less salty than table salt. If you prefer to cook these recipes using a different brand, start with half the amount called for and adjust to taste. Most importantly, season as you go to build flavor.

			Buy whole black peppercorns and grind them yourself in a spice grinder for a notably fresher, brighter pepper taste than preground. Tellicherries are widely available and have good robust flavor.

			Fresh

			Alliums, Garlic, and Ginger / These three pals are often cooked together at the beginning of a recipe to build the foundation of a dish. Some versatile alliums are shallots, onions, scallions, and leeks; although they have varying onion notes, most times they can replace each other. Raw, they all offer vibrance and punch, but when browned in oil they mellow and sweeten. A good rule of thumb for fresh ginger: a 1-inch piece will yield about 1 tablespoon of minced ginger.

			Herbs and Fresh Chiles / A shower of fresh herbs or spicy chiles is a smart way to boost flavor and quickly brighten a dish. Parsley, chives, and basil are common soft herbs that go well with many flavors and are probably the most useful. Cilantro can be polarizing, but it’s a favorite in my kitchen for its refreshing citrusy flavor.

			As for chiles, I like ones that provide both spicy heat and floral flavor, like serrano chile peppers, habanero chile peppers, Korean long green peppers, and bird’s eye chile peppers (also called Thai chiles). To tame the heat in fresh chiles but still enjoy their fruity flavor, simply remove the seeds before using.

			Lemons and Limes / Just a squeeze of citrus instantly brightens and completes a vinaigrette, pan sauce, or pasta. Always use freshly squeezed juice in these recipes; the pure natural flavor is well worth the minimal effort. Lemons do the heavy lifting in my kitchen, because they’re a bit more versatile, but I always keep a stash of limes for taco night, Asian stir-fries, and nuoc cham–inspired sauces.

			Tofu / This mild-mannered food ranks high in my book for its broad versatility. It’s not only an easy protein source for stir-fries, soups, and salads; tofu is also a key ingredient in creating creamy sauces, tender meatballs, and juicy dumplings. I like to keep both soft and firm tofu on hand; store any opened tofu in the fridge, submerged in water in airtight containers. Check out chapter 3, “Tofu Is Magic” (this page), to see this wonderful ingredient in action.

			Wedge of Parmigiano-Reggiano Cheese / I always have a wedge of this nutty, salty-sweet cheese in the fridge. Freshly grated Parmesan goes hand in hand with pasta and adds depth to everything from scrambled eggs to salads and sauces. The rind is the bonus gift, which you should be saving in the freezer—see this page to learn why.

			Frozen

			Cheese / I encourage you to freeze any extra cheese, whether it’s slices or leftover nubs from a cheese board—it can be collected and turned into a majestic Cheese Ends Soufflé (this page). Wrap the pieces well in plastic wrap, and store them in a resealable plastic bag in the freezer.

			Cured Meats (Guanciale, Ham Hocks, and Bacon) / Guanciale, an Italian salted and cured meat made from pork jowl or cheek, effortlessly adds rich porky notes to a pot of beans, pasta sauce, or stewed greens. I like to freeze it in one-ounce portions, so they’re accessible for tossing right into a dish. Ham hocks and bacon also freeze well and are nice for adding smoky notes to a dish (bacon is a good substitute for ham hocks and easier to find).

			Nuts and Seeds / Nuts and seeds bring satisfying texture and rich flavor to dishes, and I especially love adding them to rice and granola. Seeds are a great alternative to nuts, especially for making nut-free pesto (like in the Sunflower Sprouts and Seeds Pesto Pasta Salad on this page) and rich, textured sauces (like the Sesame Seed Meunière on this page). Give nuts a quick toast before using them, to refresh their flavor and bring out as much nuttiness as possible: spread them out on a large rimmed baking sheet and toast them at 350°F until they’re fragrant and lightly golden. Stash nuts in your freezer, since they can go rancid quickly at room temperature.

			Parmigiano-Reggiano Rinds / Don’t throw away those valuable cheese rinds. Once you’ve grated your way through the wedge of Parmesan, wrap the rinds tightly in plastic wrap and store them in a resealable bag in the freezer. They add irreplicable depth to sauces, soups, and stews, imparting a uniquely rich and nutty flavor. A good rule of thumb: add rinds only to dishes that you would top with a sprinkling of Parm anyway.

		

	
		
			Some Simple Cooking Tools

			You really don’t need a ton of fancy cooking equipment to produce beautiful meals. These are some basic tools that I find especially handy in the kitchen.

			Box Grater / An inexpensive tool that efficiently accomplishes very important tasks, like grating cheeses and tomatoes. It also makes easy work of shredding veggies like zucchini and carrots for salads, dumpling mixes, and meatballs. The freshly grated Parmigiano-Reggiano cheese called for in these recipes has been finely grated using a box grater (not a Microplane).

			Cake Tester / This little tool is commonly used to confirm doneness of cakes, brownies, and cupcakes. I use it most to gauge whether fish and meat are cooked through. For fish, insert the tester into the thickest part of the fillet and hold it there for a few seconds, then place the tester on your inner wrist. If it feels cool, the fish needs more time to cook through; if it’s warm, the fish is done (if it feels very hot, the fish may be overcooked). Tender braised meat will yield easily to a cake tester; if the tester meets some resistance, cook the meat a little longer.

			Chinois or Fine-Mesh Sieve / The fine-meshed cone-shaped basket of a chinois strains out all the tiny unwanted bits to ensure a clear broth or smooth sauce and eliminates the need for cheesecloth. A chinois can be pricey, but it excels at its job and lasts forever. A large fine-mesh sieve is a good alternative but may not catch superfine impurities. Get one that’s large enough to handle a large pot of broth or soup.

			Digital Scale / This smart tool makes prep a breeze. Weighing ingredients is much faster and easier than measuring them out in cups, particularly when it comes to baking. Look for one that toggles back and forth between ounces and grams.

			Hand Mixer / Unless I’m making a large batch of batter or dough that requires a lot of kneading, I reach for an electric hand mixer. It’s much lighter than a stand mixer, and gets the job done with a lot less cleanup. All of the dessert recipes in this book were developed using a hand mixer.

			Ice Cream Scoop / It’s almost as if this nifty tool were created for portioning meatballs and cookie dough. I have a few ice cream scoops that range from one to two ounces, which gives me flexibility in creating meatballs and cookies of varying sizes.

			Offset Spatulas / The offset blade was created for baking tasks, like evenly spreading batter in a pan and frosting cakes. These spatulas have other handy uses, too, like leveling off measuring cups and spoons. Use them to smear mayo and spreads on toast. Also, the flexible blade can angle around the edges of a pan to help loosen and lift out cakes, and is thin enough to slide under cookies on a baking sheet.

			Salad Spinner / A must-have for properly washing and drying lettuces and herbs. In a pinch, the insert can function as a colander for draining pasta or blanched vegetables.

			Spider / Basically a strainer with a handle, a spider is great for gently retrieving cooked dumplings and blanched vegetables from boiling water and safely removing fried foods from hot oil. Its webbed bowl quickly strains liquids when scooping out foods, leaving unwanted water or oil behind.

			Thermometers (Instant-Read and Deep-Fry) / An instant-read thermometer is critical in determining meat temperatures, especially for larger roasts, like beef or turkey. It is also the best tool for temping loaves of bread (it can be difficult to tell doneness just by the color).

			Similarly, using a deep-fry thermometer with a clip that attaches to the pot takes the fear out of frying and is the only way to ensure success. Oil that’s not hot enough will make your food greasy, and oil that’s too hot will burn it before it cooks through. Take it from someone who earnestly appreciates properly fried food: this is not the time to wing it.

		

	
		
			
				Chapter 1

				Pickles for the Table

			
			
				
				[image: Photo of a dark tablecloth holding six small dishes of Korean banchan: soy-marinated soft-boiled eggs on a leaf-shaped plate, green chiles in a brown sauce on a tan plate in the center, perilla leaves in dark marinade in a beige bowl, pickled garlic cloves with brown stems in a dark bowl, sliced cucumbers with herbs in brine in a black bowl, and a light bowl of mixed cucumber and vegetable kimchi coated in red seasoning with a small wooden spoon.]
			

			
				
				[image: Photo of a dark cutting board on a stone countertop holding a pile of peeled garlic cloves and a chef’s knife, surrounded by garlic skins, whole garlic bulbs, a glass jar of coarse brown sugar, a small jar of whole black peppercorns, a jar of cumin seeds, a bottle of soy sauce, and a measuring cup of water, suggesting ingredients for making pickles.]
			

			My favorite part of a traditional Korean meal is the banchan, a generous spread of vibrant pickles and marinated sides that grace the table. They offer tangy bites that complement the main dishes and make the entire meal more festive. The pickles in this chapter include traditional ones in brine as well as quick pickles and marinated vegetables. Some are spicy and others mild and tangy. Keep a mix of them on standby in the fridge to instantly perk up meals or for snacking out of hand.

		

	
		
			Jimmy Nardello Doenjang Peppers

			
				
				[image: Photo of whole and halved bright green Jimmy Nardello peppers on a round ceramic plate, generously coated with chunky brown doenjang sauce that pools in spots around the peppers.]
			

			Sweet and crisp Jimmy Nardello peppers pair incredibly well with doenjang. The fresh and fruity peppers are the perfect contrast to the earthy, salty paste, and lemon juice has a way of taming aggressive doenjang while adding just the right amount of tang to the sauce. My mom used to make her version of these pickles with traditional Korean green peppers, whipping up a batch right before dinner so they would be as crunchy as possible. Enjoy them alongside rice dishes, in lettuce wraps, and with all sorts of summertime grilled fare, like burgers, steaks, fish, and chicken.

			Grab Jimmy Nardellos when they appear in late summer greenmarkets; other times, you can make these with sweet Korean green peppers. Shishito peppers work, too, but they won’t have the same crisp texture.

			Makes 1 quart

			¼ cup doenjang (Korean fermented soybean paste)

			¼ cup finely chopped scallions

			¼ cup freshly squeezed lemon juice

			2 teaspoons minced garlic

			1 pound Jimmy Nardello peppers

			Kosher salt

			1 In a large bowl, combine the doenjang, scallions, lemon juice, and garlic and mix well. Add the peppers, season with salt, and toss well to evenly coat the peppers in the sauce.

			2 Enjoy immediately for fresh and crispy pickles, or cover and marinate in the refrigerator for a few hours, stirring occasionally, to allow the flavors to meld and develop.

			The pickles keep well in the refrigerator for 1 week.
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