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hello everybody!

Welcome to my big, delicious book.

When I uploaded my first video to YouTube more than a decade ago, Korean food was just beginning to take hold in the United States. My early followers were those who already were familiar with it, and the recipes they requested were mostly standbys like kimchi and bulgogi. But soon, people who had never even tried this cuisine began to discover all kinds of lesser-known dishes, from chicken ginseng soup to steamed dumpling, making and garnishing them so that they looked exactly like mine.

I could never have imagined the stories my readers and viewers have shared with me over the years. I’ve heard from a group of young people who regularly have kimchi-making parties, where they get together to chop and salt the vegetables, eat, and drink. I’ve talked to couples who have huge Korean barbecue parties for their weddings and then give away the heavy traditional grill pans to their guests. I’ve met people who started watching my videos and ended up falling in love with Korean culture, learning the language, and moving to Korea to work and live.

Koreans who were adopted as children and had never experienced their native country’s food tell me they have used my recipes to get in touch with their heritage and the essence of who they are. When they tasted the food they made, they say they felt whole for the first time in their lives. Koreans who have lost their mothers have followed my recipes and brought their families back together over meals. Some of my readers who aren’t Korean have started businesses or restaurants with my recipes and support their entire families with the profits. Millions more use my recipes to make Korean food for their family and friends once a month or once a week or every day, with no special story at all; they just like doing it.
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It took the invention of the internet to spread our food far and wide, not just through my website and videos, but also thanks to Korean TV dramas and online videos that demonstrate and explore our cuisine, as well as the thousands of photos that people snap with their phones and share on social media. Now grocery stores all over carry Korean barbecue-flavored potato chips, and kimchi is in nearly every supermarket. No one asks me what it tastes like anymore! American cooks have started to spice up their favorite dishes with Korean hot pepper paste (gochujang), and chefs are turning to the vegan cuisine of Buddhist temples for inspiration.

For me, the biggest change has been that my love for the cooking of my homeland has become my full-time job, totally by accident! It’s been wonderful to see all these changes, but I think it’s just the beginning of the story of my country’s food emerging into the world. I’m proud to help it go forward, which is part of what this book is about.

From spicy to mild, from meat-centric to vegan, from bubbling hot to icy cold, and with textures ranging from soft to chewy to noisily crunchy, Korean cuisine offers choices for every season, time of day, taste, and mood. Some recipes take seconds to make, and a few take days. There are dishes that are older than recorded time, and others that are as contemporary as a ten-minute-old Instagram post.

Romanization of Korean Words

The anglicization of Korean words in this book follows the Revised Romanization of Korean system developed by the National Academy of the Korean Language and made official Korean policy in 2000. The system allows for the use of hyphens to be added at the author’s discretion in order to clarify pronunciation. In general, this book follows the hyphenation patterns set by the Korean Food Guide, published by the Korea Foundation.

There is no accurate way to show the exact pronunciation of Korean using the English alphabet, but pronouncing the syllables as they sound can usually get you close.
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FOR AS LONG AS I CAN REMEMBER, food was one of the most important things to me. Before I was old enough to wield a knife, I pretended to cook. When I was about eleven, I began cooking for real for my siblings, and then for my own family after I got married. I never read a single cookbook. Instead, I learned from the people around me—my mom, my aunts and grandmother, women in the market and vendors on the street, fishermen and farmers, friends—more people and places than I can count or remember. This has never stopped; I continue to learn new dishes and techniques, anywhere and everywhere.

After my first cookbook, many people wrote to me asking for more recipes. When my editor asked me to write a second book, I said I’d think about it. When she asked me again, I said, “Maybe later.” But the more I thought about it, the more I realized that my first book was only the beginning. There was so much more to say! Although I eat Korean food at nearly every meal every day, I’m still amazed by its diversity and complexity (though most of it is so simple). Cooking videos are great for demonstrating techniques, but they can’t show the larger picture of how all the recipes fit together to make up our cuisine, which for us food-obsessed Koreans is the foundation of our culture.

I wanted to expand on dishes I already knew, like the sides called banchan and mitbanchan that are the cornerstones of Korean cuisine, which you can combine in various ways to make countless different meals, and the traditional lunchboxes known as dosirak that I’ve been making for my family for decades.
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I also came up with dozens of new dishes. I developed a vegetarian kimchi, something my readers and viewers have been asking about for years. I created three variations of the mega-popular and easily customizable soft tofu stew sundubu-jigae, and a homemade fish cake recipe that steams instead of being deep fried and includes much more seafood than anything store-bought.

I also reworked some of my most popular recipes, improving and simplifying them. Sweet Potato Starch Noodles with Vegetables and Meat (japchae), for instance, went from being a lengthy preparation to an easier but even tastier one-pot meal. Other recipes were inspired by the constant feedback I get from my readers and viewers, like my new rendition of Sweet and Sour Chicken (dak-tangsuyuk), a dish that is traditionally made with pork. I’ve given you directions for traditional fermented alcohol as well as modern cocktails, plus nibbles to eat with them, such as Sweet, Spicy, and Sour Baby Back Ribs (dwaeji-deunggalbi-jorim), and other party food.



YOU MAY THINK YOU’VE TRIED everything already, but I guarantee you that there’s something in this book that you’ve never tasted, or some corner of Korean cuisine that will surprise you. Even I didn’t know much about the unique dishes of Buddhist temple food, so I traveled deep into the mountains to meet and cook with a group of nuns at a monastery and have devoted a chapter to their recipes.


So much of Korean food is about tradition, with recipes passed down from mothers and mothers-in-law to daughters and daughters-in-law. Yet there is also a lot of intuition and flexibility. Nowhere is that more evident than on the city streets of Korea, where vendors are always adapting new methods and ingredients to make the most alluring dishes to tempt their customers. For this book, I returned to the streets of Seoul to taste the best and latest versions so I could re-create them for you.

Reproducing authentic Korean food begins with getting the right ingredients. For that reason, I’ve provided a photographic guide to help you shop in Korean grocery stores and online, with information on produce, rice and noodles, spices and other seasonings, and dried, canned, and frozen items, so you’ll know exactly what to buy and where to find it in a typical market. I also give you details about some of the basic cooking techniques that I have been using for decades, like cleaning fresh mackerel and freezing them for later use, cleaning and opening fresh clams, handling unfamiliar ingredients like dried taro stems, dried fernbrake, and dried sea cucumber, and even working with a whole octopus. I’ve taken hundreds of step-by-step photos, along with closeups of ingredients and finished dishes, to show you exactly how to prepare and serve them.

Above all, I want this to be a user-friendly book that will satisfy all your cravings.

“I feel like some Korean barbecue this weekend! Let ’s check out the meat chapter.”

“I want seafood—let’s see what’s here.”

“Friends are coming over for drinks; what shall I serve with them?”

“I want to make a beautiful, healthy lunch that my kids will love; what are some easy options?”

“Are there any side dishes that I can make ahead and eat during the week?”


family friendly

I’m not a big fan of fussy-looking food or tiny portions on big plates. I prefer the traditional Korean manner of serving food mountain style, in a large, gently sloping mound. It reflects our most important value—generosity. You see it in our markets, where many ingredients and dishes are displayed this way to draw in passers-by; you see it in our ceremonial food meant to please the gods and our ancestors; and you see it in our homes. This is how families share food together.



You’ll find answers to all these questions and many more as I guide you into the heart of Korean cooking, as if you were part of my family. You’ll discover that this cuisine has a lot to offer beyond its wonderful flavors. It embodies generosity, innovation, patience, compassion, frugality, practicality, flexibility, and resourcefulness. It shows respect and love for the natural world and good, in-season ingredients. I’ve tested the recipes with love, again and again, until I was absolutely sure that they were right. I’ve tried to explain what makes each dish unique and to give you the keys to achieving beautiful, tasty results. All you have to do now is follow the directions step by step, and you’ll make the best food I know.
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Shopping for Korean Ingredients and Kitchenware

Use this guide to help you find what you need to make the recipes in this book. Don’t be intimidated or afraid if you’ve never been to a Korean grocery store before! I’ll be there with you. Open the door with confidence and go in.

Once you enter, you’ll find the produce section on the side of the store. The fish and meat counters are usually at the back, and the pastes, powders, sauces, oils, beans, grains, dried foods, cans, and jars are on shelves in the middle. The refrigerated and frozen sections can be found in the middle or somewhere on the perimeter. Many Korean grocers keep the big bags of rice right near the front door so customers can carry them out easily, or they stack them outside in front. You’ll often also find prepared food sections, where you can get premade side dishes. Larger supermarkets often have full restaurants inside.

The staff may not speak perfect English, but I guarantee they will be happy to see you and will assist you the best they can. If you get stuck, just find someone wearing a store uniform—the people who stock the shelves are usually very helpful—and show them the ingredient in this book, or a photo of the book page on your phone. If it’s a tiny one-person store, show the cashier at the front.

To find a Korean grocery store near you, check the list on my website, Maangchi.com/shopping, as submitted by my readers from all around the world. There are thousands, and the list is constantly updated as stores close and open.

You can also find many of the products you’ll need for Korean cooking on Amazon.com. Be sure to read and compare listings carefully there, as different suppliers can offer the same products at wildly different prices, or in too-big or too-small quantities. On my site, I keep an up-to-date list of the best deals and products. In most cases, shopping at a Korean grocery store is cheaper than shopping online and also offers more variety and options. And of course, it’s much more fun to do!





Fresh Produce



Grains, Flours, Noodles, and Thickening Starches



Spices and Seasonings



Dried Roots, Seeds, Beans, Vegetables, and Fruits



Dried Seaweed and Seafood



Canned Items



Refrigerated and Frozen Products



Alcohol



Kitchenware







Fresh Produce
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Asian Chives / Chinese Chives / Garlic Chives

Buchu 부추

These are sold in generous bunches in Korean markets. Choose bunches with no blemishes. They dry out and go bad easily, so once I bring them home, I wrap them in a paper towel and then in a plastic bag before refrigerating. Stored that way, they will last a week. Scallions can be substituted if you can’t find Asian chives.
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Burdock Root

Ueong-ppuri 우엉뿌리

These roots have an herbal taste, and Koreans make tea with them, braise them, or eat them raw (see Spicy Burdock Root Salad). When shopping for burdock root, choose smooth ones that have no blemishes and aren’t dried out at all. In Korean markets, they are sold cut into sections. Observe the cross section to see how fresh the root is: It should be a light tan color, not dark brown. In Chinatown, burdock roots are sold whole, so they’re hard to inspect.
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Chestnuts

Bahm 밤

Fresh chestnuts can be found in the refrigerated produce section in late fall, when they are in season. They should be plump, not dried, and shiny, with no wrinkles or small holes from bugs or worms. Canned chestnuts, found with the canned goods, or frozen chestnuts, in the frozen section, can be substituted. For how to shell and skin them, see directions on page 418.
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Chinese Yam

Ma 마

These long, cylindrical tubers, with light brown skin and white flesh, are usually sold cut and packaged. The yams can be eaten raw or cooked. Many Koreans grind and eat raw ma for its health benefits. The texture is slimy this way. When cooked, ma is a bit like a potato, but a little crisper, sweeter, and less starchy (see Pan-Fried Chinese Yam Slices). Peel with a potato peeler before cooking, but put on gloves first, because ma can irritate the skin. Choose tubers that are white, unblemished, and juicy looking inside.
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Chrysanthemum Greens

Ssuk-gat 쑥갓

These pretty greens, sometimes called edible chrysanthemum, have a mild, refreshing herbal flavor. They are eaten raw or lightly blanched for side dishes and are essential for Spicy Fish Stew. You can substitute a few sprigs of basil or mint.
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Enoki Mushrooms

Paengi-beosot 팽이버섯

These clumps of small mushrooms, with thin, 4- to 5-inch-long stems, are called for in many Korean dishes. They are easy to find in the refrigerated produce section at Korean and Asian markets, some supermarkets, and whole-foods stores. Make sure they are a milky-white color and not slimy.




[image: ]


Ginkgo Nuts

Eunhaeng 은행

A late-fall delicacy, ginkgo nuts enrich and garnish sweet and savory dishes. I usually buy them shelled since they are too easily crushed when you shell them yourself. When cooked, ginkgo nuts turn a beautiful jade color. You’ll find them in the refrigerated produce section in season or in the freezer section year-round. For how to shell and cook ginkgo nuts, see directions on page 419.




[image: ]

Fresh Ginseng Root

Susam 수삼

Essential in Chicken Ginseng Soup and Ginseng Milkshake, this bitter, herbal-tasting, fleshy root of a perennial is widely used as both food and medicine. It’s found packaged in the refrigerated produce section. Choose roots with the fewest blemishes. Do not substitute dried ginseng.
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Green Chili Peppers

Cheong-gochu 청고추

These green chilis, usually 3 to 4 inches long, look like long jalapeños, but they are pointier. They have a sweet flavor, and their spiciness can range from very mild (asagi gochu [Korean Text]) to very spicy (cheong-yang gochu [Korean Text]). Koreans usually chop the pepper with the seeds and use both. Jalapeños or serranos can be substituted.
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King Oyster Mushrooms / King Trumpet Mushrooms

Saesongi-beoseot 새송이버섯

These long, thick, white-stemmed mushrooms have a meaty texture, which is why I use them as a substitute for raw fish in Avocado, Mushroom, and Vegetable Bibimbap. Found in the refrigerated produce section, they are common in stir-fries and pan-fries. Choose mushrooms with thick, white stems and no blemishes.
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Korean Eggplant

Gaji 가지

Korean eggplants are long, thin, and light to dark purple. Their skin is thin and their texture softer and less spongy than Western globe-shaped eggplants. They also have a sweeter, milder flavor. You can find them at many Asian markets and also at some farmers’ markets and regular supermarkets, where they are often called Asian eggplants or Japanese eggplants. Ordinary eggplant can be substituted.
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Korean Pear

Bae 배

Good-quality Korean pears are sweet, juicy, and crispy. They have a light yellowish-brown skin and are nearly white inside, with a nice aroma. They are in season in the fall and are sold individually, in packs of three, and in large boxes that are meant to be given as gifts. Around festival days, Korean grocery stores will have boxes of different kinds at different price points. You can skin them and eat them on their own, make Steamed Pear with Honey, or use them to lend sweetness to recipes like Bulgogi with Noodles and Grilled Beef Short Ribs. They also act as meat tenderizers in these recipes. Choose round, firm pears with no blemishes. Ripe but not too soft Bosc or Anjou pears can be substituted.
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Korean Radish

Mu 무

This large, heavy, bulbous radish is used in many dishes, from Diced Radish Kimchi to soups to stews. It is similar to daikon, but shorter, fatter, and heavier. The tops are pale green, and the rest of the radish is cream colored. The flesh is sweet, juicy, and crisp, especially in late fall, which is peak season. Look for radishes that are smooth, firm, and heavy. As soon as I bring a radish home, I wrap it in a paper towel, put it in a plastic bag, and refrigerate it. This prevents it from drying out and becoming spongy. It will last for 2 weeks this way. Daikon can be substituted.
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Korean Red Chili Peppers

Hong-gochu 홍고추

These ripe green chili peppers have a sweet, spicy, and tangy flavor. If you can’t find them and need a bright red garnish, substitute chopped or shredded red bell pepper.
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Large Green Onion

Daepa 대파

This onion resembles a thin leek, except its green leaves are hollow and slightly slimy inside, like a scallion. In Korean cuisine, they’re used in soups and stews because they have a mild, sweet, rich flavor.
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Lotus Root

Yeon-geun 연근

These roots have a wonderfully distinct pattern of holes when you slice them. They have a crisp texture and a sweet flavor. You can find whole lotus root in Korean and Chinese markets, and sometimes also sliced and packaged in the refrigerated produce section.
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Mung Bean Sprouts

Sukjunamul 숙주나물

Mung bean sprouts add crispness and sweetness to dishes. They can be found in most supermarkets these days. Choose sprouts with the plumpest, whitest stems. It’s best to use them right after buying them, but you can also refrigerate them for a couple of days. Wash just before using.
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Mustard Greens

Gaht 갓

These greens are easy to find in Asian markets and many supermarkets. They are thick, juicy, and green, perfect for Mustard Greens Kimchi. Be sure to choose greens with thick stems. You can substitute red mustard greens.
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Napa Cabbage

Baechu 배추

Napa cabbage is the type of cabbage used for making the traditional kind of kimchi. Today you can find it in almost any grocery store and in farmers’ markets, although the cabbages sold at a Korean grocery store are always cheaper, bigger, and better tasting. In the kimchi-making season of late fall, when napa cabbages are at their best, Korean grocery stores sell them by the huge box. A good cabbage for kimchi is green and leafy with no blemishes. The cabbage should be heavy and dense, and the leaves should be thin so they don’t add too much water to your kimchi as they ferment. If you don’t make kimchi with them right away, wrap in a dish towel, put in a plastic bag, and keep in the refrigerator for up to 10 days.
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Perilla Leaves

Kkaennip 깻잎

Fresh green perilla leaves are popular in Korean cuisine. Their flavor is somewhere between that of basil and mint. We use them whole in ssam wraps (see  recipe) and Korean barbecue, or shredded to add a bit of minty flavor to many other dishes. We also pickle them and make kimchi with them. When cooked, they are often pan-fried in dishes like Pepper and Perilla Leaf Pancakes. Choose perilla with bright, fresh-looking leaves that are free of blemishes and aren’t at all wilted. The stems should also be green; if they’re brown, that means they’re old. Perilla leaves don’t keep for very long in the refrigerator, so to preserve them as best you can, wrap them in a paper towel and then put them in a plastic bag before refrigerating. They should be eaten within a couple of days. They are also very easy to grow in your garden; the seeds are sold in some Korean grocery stores and online.
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Pine Nuts

Jaht 잣

Pine nuts are used to garnish many Korean dishes and desserts. They are smaller and nuttier tasting than those available in American groceries and are considered precious (and thus are usually pricey). They are often sold in transparent packaging. Choose pine nuts that have no spots of discoloration and no variation in color from nut to nut. Put them in the freezer as soon as you bring them home, then take out what you need and thaw at room temperature. For aesthetic reasons, I like to remove the tips of the nuts.
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Shishito Peppers

Kkwari-gochu 꽈리고추

These 2- to 3-inch-long, wrinkled, thin-skinned peppers are milder than usual Korean green chili peppers, so you can eat them whole. If you like spicy food, you can substitute any mild green chili pepper, or serrano or jalapeño peppers.
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Soybean Sprouts

Kongnamul 콩나물

Don’t confuse these with mung bean sprouts; the beans of soybean sprouts are much bigger. They are a Korean staple and used in Soybean Sprout Soup, one of our most popular soups. They are sold in the produce section, usually in 12-ounce packages, but also sometimes in 1-pound bags. Soybean sprouts always need to be cooked, because they smell a bit fishy when raw. When cooked, they are crisp and have a nutty flavor. Choose sprouts with no blemishes, nice yellow beans, and white stems. Store in the fridge and use them within a week. For how to clean soybean sprouts, see directions on page 421.
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Taro Root

Toran 토란

This fuzzy, stringy root has a thick skin and a white interior. Raw taro roots are toxic, so my first step when I get them home is to blanch and peel them. They taste a bit like a potato, but softer and creamier. Choose roots that are about 2 inches long and are firm, fresh, and heavy, which means they haven’t dried out. You can find them in many Asian markets.
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Water Dropwort

Minari 미나리

Minari tastes a little like parsley. Its leaves resemble parsley and cilantro leaves, but its stems are a little reddish and thicker. Choose minari with plump stems and leaves that are fresh looking and green, not brownish at all. It should be used within a few days of purchasing. Wrap in paper towels, seal in plastic bags, and refrigerate until ready to use. Parsley can be substituted.
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White-Stemmed Chard

Geun-dae 근대

Chard with white stems has a mild taste and becomes soft when blanched, which makes it a good substitute for napa cabbage to make Soybean Paste Soup with Cabbage.


Grains, Flours, Noodles, and Thickening Starches
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Barley Malt Powder / Malt (or Malted) Barley Flour or Flakes

Yeotgireum-garu 엿기름가루

This powder has a sweet, malty flavor and is an important ingredient in Homemade Rice Syrup, which is a traditional sweetener in Korean cuisine. The enzyme amylase in barley malt powder converts the starch in rice into sugar at warm temperatures in water.
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Black Rice

Heukmi 흑미

This beautiful, nutty-flavored black rice imparts a purple hue when cooked. Just a little bit, 1 or 2 tablespoons, will give your Multigrain Rice a beautiful color. The rice grains contain phytonutrients called anthocyanins that are known for their antioxidant properties. Black rice is found in most Asian markets, whole-foods stores, and some supermarkets.
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Brown Sweet Rice / Brown Glutinous Rice

Hyeonmi-chapssal 현미찹쌀

This short-grain brown sweet rice has a stickier, more glutinous texture than regular brown rice. It is often used in Multigrain Rice and is a healthier choice than white rice.
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Dried Ramyeon

라면

Packaged dried instant ramyeon (called ramen in Japanese) is very popular in Korea, where there’s no tradition of making it from scratch. It comes prepackaged with seasoning pouches, but you can take out the dried noodles and use them in Spicy Rice Cakes in Broth with Ramyeon Noodles and Army Base Stew.
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Glutinous Rice / Sweet Rice

Chapssal 찹쌀

Sometimes referred to as sweet rice, glutinous rice is not sweet at all, nor does it contain gluten. It’s called glutinous rice because it’s much stickier and chewier than regular short-grain rice, which makes it perfect for Steamed Rice in Lotus Leaf Wrap. After opening, seal the package well and store in a cool, dry spot.
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Glutinous Rice Flour / Sweet Rice Flour

Chapssal-garu 찹쌀가루

Despite its name, this flour is gluten-free. Made from glutinous rice, it is known as mochiko in Japan and often labeled that way. It’s an essential ingredient in kimchi and Rice Cakes Dusted with Soybean Powder.
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Hulless Barley

Tongbori 통보리

Hulless barley is a rustic, unprocessed barley with only the outer hull removed. It’s chewy, nutty, rich in fiber, and very nutritious. You can find it in Korean grocery stores, as well as some large grocery stores, whole-foods stores, and online. You can substitute other kinds of barley, including pearl barley, which is much more refined, softer, faster to cook, and sold everywhere.




[image: ]

Korean Bread Crumbs

Ppang-garu 빵가루

These flaky, crunchy bread crumbs are similar to Japanese panko, which can be substituted. You can find them in Korean markets. They add a long-lasting crunchiness to dishes.
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Mugwort Powder

Ssuk-garu 쑥가루

This has long been used by Koreans as a healthy natural green food coloring. It adds a nice aroma and gentle herbal flavor to dishes and rice cakes. Keep mugwort powder in the freezer so that it doesn’t lose its flavor.
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Mung Bean Starch

Cheongpomuk-garu 청포묵가루

Sometimes incorrectly labeled as mung bean flour, this is a fine-grained starch extracted from mung beans. It is used to make noodles and side dishes like Mung Bean Jelly with Soy-Scallion Seasoning Sauce. With one small package, you can make a huge amount of jelly. Use what you need, then store the rest in the pantry, well sealed.
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Potato Starch

Gamja-jeonbun 감자전분

I always have potato starch on hand because it’s essential for achieving the supreme crunchiness for fried dishes like Sweet, Crunchy Fried Chicken and Sweet and Sour Chicken. I also use it as a thickener. I’ve never found any potato starch that worked better than Korean brands for this purpose. Seal the package well and store in a cool place.
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Short-Grain White Rice

Mep-ssal 멥쌀

Short-grain white rice (aka sushi rice) is Korea’s staple rice. It is stickier and starchier than long-grain rice or Arborio rice (do not confuse the two), but not as sticky as sweet rice (glutinous rice). It’s best to buy it in 10-, 15-, or even 20-pound bags at Korean or Asian markets, where it is much less expensive than at Western supermarkets. Seal the package well and store in a cool place.
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Starter Culture

Nuruk 누룩

Nuruk is made from grains—wheat, rice, or barley—that are moistened, formed into a block, and fermented. You’ll need this starter culture to make the Korean clear rice liquor called Yakju. It is usually sold next to the malt powder and mung bean starch. Seal the package well and store in a cool place for up to 3 months.
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Sweet Potato Starch Noodles

Dangmyeon 당면

These are a kind of glass noodle made from sweet potato starch. When cooked, they are shiny, a little chewy, and nearly trans­parent. They are the signature ingredient in Sweet Potato Starch Noodles with Vegetables and Meat and also add springy texture to Bulgogi with Noodles. Substitute other cellophane or glass noodles like Chinese vermicelli, which are similar but made with mung bean starch. Seal the package well and store in a cool place.
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Thin Wheat-Flour Noodles

Somyeon 소면

These wheat noodles are very thin and white. When prepared properly, they are surprisingly chewy. Generally, it’s best to get everything else ready and cook the noodles last so you can enjoy them at their peak chewiness before they go soggy. You can find them in Korean, Japanese, and Chinese markets. Seal the package well and store in a cool place in the pantry.


Spices and Seasonings
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Black Bean Paste

Chunjang 춘장

Salty, slightly sweet, and earthy, this black paste is made with a mixture of soybeans, flour, and caramel and then fermented. It’s essential for making Noodles and Black Bean Sauce Platter. After opening, store in the refrigerator for up to 3 months.
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Fish Sauce

Aekjeot 액젓

Fish sauce has a salty, pungent flavor that’s a little fishy (in a good way). I use it in place of homemade soup soy sauce to add a savory richness to many Korean soups. My favorite brand is Three Crabs because it tastes like the well-aged fermented soup soy sauce my grandmother used to make.
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Korean Fermented Soybean Paste

Doenjang 된장

Doenjang is a signature ingredient in Korean cooking. This fermented seasoning is used in classic soups and stews and in dipping sauce. Today most Koreans use commercially made soybean paste (it may not be labeled “fermented”), but traditionally we make it at home. The process takes several months. It’s sold in brown tubs at the Korean grocery store. Keep in the fridge and use within 3 months. The top of the paste may oxidize a bit and turn brown, but it’s still edible.
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Korean Hot Pepper Flakes

Gochu-garu 고춧가루

Korean hot pepper flakes are an essential ingredient in Korean cooking, used in many side dishes, soups, and stews, and in the most important Korean side dish of all, kimchi. They come in mild (deol-maewoon gochu-garu [Korean Text] [Korean Text]) and hot (mae-woon gochu-garu [Korean Text]) versions. For dishes like kimchi, I use the milder flakes so that I can add a lot for color without making the dish too spicy. My readers often ask me if they can use chili powder or other crushed chili flakes as a substitute, but they won’t work with Korean dishes because they have a different flavor and are too spicy. Sometimes Korean hot pepper flakes may be mislabeled on the package as “powder,” but all packages will be at least partially transparent, so look inside and make sure they are coarse flakes. Beautiful bright red is best; avoid any that are purplish or brownish. When the flakes go bad, they become a yellowish-red and the flavor goes off. After opening, store the pepper flakes in a zipper-lock plastic bag in the freezer for up to 6 months, and keep a small amount in a jar in the refrigerator for everyday use.
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Korean Hot Pepper Paste

Gochujang 고추장

A staple in Korean cooking, this fermented red paste adds heat, color, and some sweetness to many Korean dishes. Traditionally gochujang was made at home, but today most people buy it at Korean grocery stores. The packaging may be confusing if you don’t read Korean, but it’s usually sold in a red plastic tub. Refrigerate after opening and use within 3 months. The top of the paste may become darker or dry out a bit, but it’s still edible.
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Mirim

미림

This sweet wine (called mirin in Japanese) is not an everyday seasoning for me, but it comes in handy to add sweetness to meat dishes like Grilled Beef Short Ribs and Braised Beef Short Ribs. It also balances the strong fish aroma in Pan-Fried Seasoned Spanish Mackerel. Store in the pantry.
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Perilla Seed Powder

Deulkkae-garu 들깨가루

Powder made from ground perilla seeds is used to thicken and add a nutty, herbal flavor and creamy texture to many soups and stews, as well as vegetable dishes. Remove all the air in the package after opening, seal it well, then put it in another bag and store in the freezer.
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Rice Syrup / Brown Rice Syrup

Ssal-jocheong 쌀조청

This thick, viscous syrup has a rich, earthy, subtly grainy flavor, much more distinctive than sugar or corn syrup. It adds a shiny glaze to dishes like Sweet, Spicy, and Sour Baby Back Ribs and can be used as a dipping sauce for rice cakes. Sugar or honey can be substitutes, but they are much sweeter. You can buy it or make it at home.
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Shredded Dried Red Pepper

Silgochu 실고추

Thin and pretty, with a subtle spiciness, this red pepper is used mostly as a garnish for vegetable side dishes and pancakes.
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Small Dried Red Chili Peppers

Jageun-mareun-gochu 작은 마른고추

These peppers are not very spicy, and along with garlic and ginger, are usually used to infuse the oil of Korean-Chinese dishes like Spicy Garlic Fried Shrimp. They can be bought at most Asian markets. Store in the freezer.
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Soup Soy Sauce

Guk-ganjang 국간장 / Joseon-ganjang 조선간장

For thousands of years, Koreans traditionally made their own soup soy sauce at home as a byproduct of making doenjang (fermented soybean paste). It is much stronger, saltier, and lighter in color than the soy sauce most Westerners are familiar with. I’ve never found a commercially made soup soy sauce that has the deep flavor of homemade, and commercially made is often too dark, so I use fish sauce or my own homemade soup soy sauce. But I have given commercial soup soy sauce as an option in some of my recipes.
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Soy Sauce

Ganjang 간장 / Jin-ganjang 진간장

Soy sauce was introduced to Korea through Japan and is relatively new compared to traditional Korean soup soy sauce. I have been using the Sempio brand for decades.
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Toasted Perilla Seed Oil

Deulgireum 들기름

Perilla seed oil has a unique herbal flavor and aroma. It is added to Korean vegetable side dishes and used in many Korean temple cuisine dishes. It breaks down at high temperatures, so you shouldn’t cook it for a long time; rather, add it at the last minute so it will keep all its flavor. It oxidizes easily, so always keep it in the refrigerator. You can substitute toasted sesame oil.
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Toasted Sesame Oil

Chamgireum 참기름

A signature ingredient in Korean cooking, this deeply nutty oil has a rich, distinctive toasty flavor. Korean cuisine often calls for just a little added at the end to make a dish come alive. Don’t confuse it with the plain (untoasted) sesame oil sold in large bottles with the vegetable oils in supermarkets. Toasted sesame oil has a very different flavor profile. Keep it in a dark place at room temperature.
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Toasted Sesame Seeds (tan and black)

Bokkeun-kkae 볶은깨

Toasted sesame seeds add a nutty dimension and a little crunch to many dishes. I usually sprinkle tan sesame seeds on a dish at the last minute before serving, and use black sesame seeds on white fluffy rice in lunchboxes (dosirak) for contrast and flavor. Always choose the seeds with the latest expiration date. Keep some in a glass container or jar in a cool, dry place and the rest in a zipper-lock plastic bag in the freezer for up to 3 months.
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Toasted Yellow Soybean Powder

Bokkeun-konggaru 볶은 콩가루

This toasty powder made from soybeans is an essential ingredient in Rice Cakes Dusted with Soybean Powder. Check the date on the package to be sure that the powder is very fresh, as it loses its nuttiness over time. Use what you need and put the rest in a zipper-lock plastic bag, squeezing out the excess air. Freeze for up to 1 month.


Dried Roots, Seeds, Beans, Vegetables, and Fruits
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Adzuki Beans / Azuki Beans

Pat 팥

These small red beans are used in many Korean rice and porridge dishes and also as a sweet filling for many desserts. They are sometimes called red beans and are sold in many other Asian markets, as well as whole-foods stores and many supermarkets. Buy beans that are the brightest red you can find, not dark and purple.
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Dried Bellflower Roots

Mareun doraji 마른 도라지

These herby white roots smell like ginseng and taste slightly bitter. Tea made with bellflower roots has medicinal properties for treating sore throats and coughs in the wintertime. Choose roots that are white and plump, not brown and thin. After opening the package, keep it in a cool, dry place.
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Dried Fernbrake / Bracken

Mareun gosari 마른 고사리

Fernbrake is a wild green gathered in the springtime in the mountains of Korea. Fresh fernbrake is similar to fiddleheads, which can be substituted once the papery outer coating is removed and they are blanched in boiling water. Fernbrake is also blanched and dried for use out of season. You can find packaged dried fernbrake, often labeled “bracken,” with the other dried vegetables in Korean markets. It will keep for up to 6 months if stored in a cool, dry place. These expand quite a bit once soaked, so a little goes a long way. For how to soak dried fernbrake, see directions on page 422.
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Dried Jujubes

Mareun daechu 마른 대추

These red dried fruits, with pits that resemble date pits, have a wrinkled skin and a sweet-tart flavor. Jujubes have medicinal properties, and they have many uses in Korean cuisine as a sweetener and garnish. When boiled with ginseng for a long time, jujube becomes a healthy tea. Store in a zipper-lock plastic bag in the freezer. For how to pit dried jujubes, see the directions on page 243.
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Dried Lotus Leaves

Yeonnip 연잎

Korean Buddhist temple cuisine uses fresh, frozen, or dried lotus leaves for Steamed Rice in Lotus Leaf Wrap. The leaves, which smell a little like cooked kale when steamed, give the rice an earthy, leafy flavor. You can find them more easily in Chinese markets than in Korean markets, sold in large plastic bags. Choose clean leaves with no blemishes. They will keep for 6 months if stored in a cool, dry place.
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Dried Omija

Mareun omija 마른 오미자

Omija, or five-flavored fruits, are small red berries from the schisandra plant, prized in Korea for their nutritional value and for having five flavors at once—sweet, sour, bitter, salty, and pungent. Koreans believe they boost your immune system and prevent all kinds of modern diseases. Choose the brightest red omija you can find, not brownish ones that have been on the shelf for a long time. Keep them in the refrigerator for up to 1 year to prevent them from going brown.
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Dried Persimmons

Got-gam 곶감

Dried persimmons are sweet and chewy like jelly candies. In Korea the fresh fruit is harvested in the fall, tied with string, and hung to air-dry. A whitish bloom on their surface indicates that they are dry and sweet. You can eat them by themselves as a snack or in Persimmon Punch Slush. Choose large, plump persimmons that are not discolored. They will keep in the freezer for a few months.
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Dried Shiitake Mushrooms

Mareun Pyogo-beoseot 마른 표고버섯

Dried shiitake mushrooms have an intense savory flavor and a delightful chewy texture when soaked, so they are used in many vegetarian dishes instead of meat. They are also used to make Vegetable Stock. They are easy to find in Asian markets and many supermarkets. Choose mushrooms with thick, sturdy tops and an earthy aroma. Keep in a cool, dry place.
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Dried Taro Stems

Mareun Toranjulgi 마른 토란줄기

Koreans harvest taro stems in peak season, then blanch and dry them to use throughout the year until the next harvest. Before they are used, the stems must be blanched and soaked to rid them of calcium oxalate, which can irritate the mouth and throat. They taste a little like cooked celery; celery can be substituted for the soaked stems. Keep in a cool, dry place for up to 6 months. For how to soak and prepare them for cooking, see directions on page 424.
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Dried Wood Ear Mushrooms

Mareun Mogi-beoseot 마른 목이버섯

Wood ear mushrooms are popular in Korean and Chinese cuisines and can be found in both Korean and Chinese markets. They have a chewy texture and savory flavor when rehydrated. Keep in a cool, dry place.
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Dried Yellow Soybeans

Meju-kong 메주콩

Dried yellow soybeans are the main ingredient in doenjang and soy sauce. You can find them in Korean markets and whole-foods stores. Store in a cool, dry place.


Dried Seaweed and Seafood
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Dried Kelp

Mareun Dasima 마른 다시마

Kelp (called kombu in Japanese) is a nutritious sea vegetable used in many Korean dishes. It’s also a key ingredient in Anchovy-Kelp Stock and Vegetable Stock. Kelp is sold in huge sheets in many Asian markets, as well as most whole-foods stores. Choose the thickest you can find. Store in a cool, dry place.
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Dried Miyeok

Mareun miyeok 마른 미역

This sea vegetable (called wakame in Japanese) is widely used in Korean cuisine, particularly in Seaweed Soup and salads. A small amount will expand when rehydrated, so you don’t need too much for a dish. You can find it many Asian markets and whole-foods stores.
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Dried Sea Cucumbers

Mareun-haesam 마른 해삼

Used to make Chinese-Korean dishes like Eight-Treasure Seafood and Vegetables, dried sea cucumbers are sold in Chinese markets rather than Korean stores. You can also find presoaked sea cucumbers in the Chinese markets, but they don’t have the crispy texture of the ones I soak myself, so I always buy them dried and then soak at home. Keep in an airtight container or zipper-lock plastic bag in a cool, dry place for up to 1 year.
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Seaweed Paper

Gim 김

Pressed seaweed paper (called nori in Japanese) is used in rice rolls, for snacks, to garnish soups, stews, and other dishes, or just oiled, salted, and toasted to make a side dish (Traditional Toasted Gim). The sheets are made by grinding and drying seaweed in a process similar to making paper. We toast the sheets directly over a flame for rice rolls or to crumble for a garnish onto stir-fries, soups, and stews. Store in a zipper-lock plastic bag in the freezer for up to 6 months. For how to toast, crush, and shred seaweed paper, see directions on page 425.

Canned Items
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Canned Chestnuts

Bahm-tongjorim 밤통조림

Cooked chestnuts packed in syrup are used in many Korean sweets and also in sweet and savory dishes such as Braised Beef Short Ribs. You can find them in Korean and gourmet markets.
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Canned Sweet Red Beans

Pat-tongjorim 팥통조림

Made from adzuki beans, these are used in many Korean desserts like Shaved Ice with Sweet Red Beans and Fruits. You can substitute them for dried to save time.
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Canned Tuna

Chamchi-tongjorim 참치통조림

Canned tuna is an everyday ingredient in Korean cuisine, so most Korean grocery stores will have at least one shelf devoted to yellow cans of Korean oil-packed tuna.


Refrigerated and Frozen Products
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Beef Bones

Sagol 사골

Leg bones, joints, and knuckles are sold precut in the frozen meat section of the store. Use them to make Beef Bone Broth.
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Beef Short Ribs

So-galbi 소갈비

Choose the freshest ribs with the most meat attached to the bone for Grilled Beef Short Ribs or Braised Beef Short Ribs. The ribs are sold precut at Korean grocery stores and are 2 to 3 inches long, and either square or rectangular.
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ButterFish

Byeongeo 병어

Popular in Korean cuisine, nutty-tasting butterfish (aka pompano or silver pomfret) is smooth and soft. Choose the freshest fish you can find, with clear eyes and firm flesh that doesn’t smell too fishy, more like the refreshing smell of the ocean. They can be found in Korean markets and many other fish markets.
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Cylinder-Shaped Rice Cakes

Garaetteok 가래떡 / Tteokbokki-yong-tteok 떡볶이용떡

These rice cakes are made with short-grain rice flour and pressed into cylinders of various lengths and widths. Thaw them in the refrigerator overnight and cut them into bite-size pieces. Some Korean grocery stores sell them freshly made.
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Dried Anchovies

Mareun Myeolchi 마른멸치

Dried anchovies are sold in plastic bags or boxes, sorted by size. Smaller anchovies (mareun janmyeolchi [Korean Text] [Korean Text]) are used in stir-fries and toasted whole with soy sauce and chili paste to serve, bones and all, as a side dish with rice or as a snack. Large anchovies (gukmul-yong mareunmyeolchi [Korean Text] [Korean Text]), around 3½ inches long, are used to flavor soups and make Anchovy-Kelp Stock. Store in the freezer for up to 1 year. To clean large dried anchovies, see directions on page 427.
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Dried Whole Pollock

Bugeo 북어

Dried pollock is very hard, almost as hard as wood, although it’s also sold presoftened. It’s used to make Seasoned Grated Dried Pollock. The best is dried by sea breezes, which makes it more flavorful and flaky. Choose pollock that looks thick, meaty, and a little flaky, with a yellowish color. Store in the freezer for up to 1 year.
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Dumpling Skins

Mandu-pi 만두피

These small, round wheat-flour wrappers are used to make Steamed Dumplings. Large skins are 4½ inches wide and medium are 3½ inches. Defrost overnight in the refrigerator or on the kitchen counter before using.
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Fish Cakes

Eomuk 어묵

Commercial fish cakes are made of starch, flour, sugar, and ground fish, squid, or shrimp, then fried or steamed and sold frozen. You can buy packs of assorted cakes that have a variety of shapes, textures, and fish content in one convenient package (jonghap-eomuk 종합어묵), which are great for Fish Cake Soup. You can also buy fish cakes that are shaped into flat, thin, pancake-like rectangles (sagak-eomuk 사각어묵). They are used in stir-fries for lunchboxes (see Stir-Fried Fish Cake). If using packaged fish cakes, store what you don’t use in a zipper-lock plastic bag in the freezer for up to 3 months. Some of the larger Korean grocery stores sell fish cakes freshly fried, and you can also make your own steamed fish cakes at home.
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Frozen Chestnuts

NAENGDONG BAM 냉동 밤

Frozen chestnuts are a good option when you can’t get fresh. They are sold vacuum packed so you can keep them frozen until you need them, then thaw them in the refrigerator.
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Frozen Oysters

Naengdong-gul 냉동굴

Imported from Korea, frozen oysters are safe to eat raw and a better choice if you do not have access to high-quality fresh oysters. You can also use frozen or fresh American oysters.
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Frozen Sea Squirts/sea pineapples

Naengdong-meongge 냉동멍게

Sea squirts are sea invertebrates like clams, which they resemble in flavor and texture. You can’t find fresh sea squirts in markets in America, but you can find them frozen in Korean grocery stores. Fresh, they look a little like small pineapples (hence the name), with a bumpy yellow and orangey-red surface. I usually use frozen, vacuum-packed sea squirts, which have been shelled, cleaned, and cut into pieces.
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Jjajangmyeon Noodles

Jjajangmyeon-yong Guksu 짜장면용 국수

Often mislabeled as Asian or oriental-style noodles or vermicelli, these thick, chewy wheat noodles are sold frozen and used in Noodles and Black Bean Sauce Platter. Thaw if using immediately or store in the freezer in a zipper-lock bag and let them thaw before using. Frozen noodles will keep for up to 3 months.
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Korean Frozen Short-Grain Rice Flour

Naengdong mepssal-garu 냉동 멥쌀가루

Short-grain rice flour is usually found in the frozen section next to the dumpling skins and rice cakes. It’s sold frozen to maintain its moisture. There are no substitutes when making Fluffy Pine Nut Rice Cake and Rice Cakes Steamed on Pine Needles. Be sure not to buy the glutinous rice version—that’s for a different kind of rice cake and won’t work in those recipes. Always store in the freezer.
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Salty Fermented Shrimp

Sauejeot 새우젓

Salty fermented shrimp has a deep flavor, so it’s used to season many Korean dishes in place of salt. We add it to the paste for many kimchis. It’s sold in jars and will keep for 6 months in the refrigerator.
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Shredded Dried Squid

Jinmichae 진미채 / Mareun Ojingeochae 마른 오징어채

Thick, soft, and moist, shredded dried squid are eaten straight from the package—they make a good accompaniment to beer. They can be seasoned to make Spicy Shredded Dried Squid.
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Sliced Rice Cakes

Tteokguk-yong-tteok 떡국용떡

These oval, thinly sliced rice cake disks are sold in plastic bags in the refrigerated section or sometimes in vacuum-sealed packages in the frozen section of Korean markets. I use them in Rice Cake Soup with Bone Broth and Fire Chicken with Cheese. Store in the freezer for up to 3 months.
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Soft Tofu

Sundubu 순두부

Usually sold in plastic tubes, this soft, white, creamy tofu is the essential ingredient in soft tofu stews. Store in the refrigerator if not using immediately.
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Tofu

dubu 두부

Koreans use medium-firm or firm tofu when pan-frying, in dishes like Pan-Fried Tofu with Soy-Scallion Seasoning Sauce. Store in the refrigerator. If you use only half the package, submerge the remaining half in cold water and cover before refrigerating. It should be used within a few days of opening.
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Yellow Pickled Radish

Danmuji 단무지

Sold in plastic packages, pickled radish is easy to recognize because of its bright yellow color. Sweet, salty, crisp, and sour, it is an essential ingredient in Seaweed Rice Rolls. Stored in its pickling liquid, it will keep for a few months in the refrigerator.

Alcohol
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Soju

소주

Soju is traditionally made from rice, though the most popular Korean brands are made from all kinds of starches. It’s slightly sweet and usually about 17 percent ABV. Soju usually comes in a 375-milliliter green bottle and is drunk in shot glasses, always with food. These days it’s made in different fruit flavors, too. Depending on your local laws, it may or may not be sold in the Korean grocery store. If not, check your local liquor store.

Kitchenware
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Bamboo Gimbap Mat

Gimbal 김발

This simple mat made of thin slats of bamboo threaded together is used to roll gimbap and also to shape Steamed Fish Cake. Wash in soapy water after using. Scrub it with a kitchen brush, rinse it, and dry it out with a kitchen towel.
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Cloth Stock Pouch / Soup Strainer

Gukmul-baeg 국물백 / Gukmul-mang 국물망

Korean grocery stores offer many options for straining stocks and soups, from pouches made with something like a coffee filter to hemp pouches in different sizes to stainless-steel soup strainers. You can also use cheesecloth.
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Cotton Cloth

Myeonbo 면보

Cotton cloths are useful for straining and for steaming rice cakes. They are sold in different sizes. Wash right away after using, then hang dry. In most recipes you can substitute cheesecloth, folded into a few layers.
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Korean grill pan and butane gas burner

Barbecue Grill-paen 바베큐 그릴팬
Butan-gaseu-beoneo 부탄가스버너

You can make Korean barbecue like Grilled Beef Short Ribs on any stove, in any pan, but this is the handy setup Koreans use at home. The advantage of the butane burner is that it can sit on the kitchen table, indoors, and everyone sits around, talks, and eats as the meat cooks in the grill pan. You can find them in Asian grocery stores. The pan is usually round and slightly domed, with a gutter around the edge for catching the fat that runs off the meat as it cooks.
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Earthenware Onggi

Onggi 옹기

Korean earthenware bowls, pots, and crocks are sold at reasonable prices in many Korean grocery stores. Onggi bowls and pots are slow to heat and slow to cool down, so they are great in the wintertime because they keep your soup or stew hot until you finish it (for more about onggi, see the sidebar on page 110). Onggi jars are often used for fermentation because they are microporous and allow gases to escape. When picking onggi, choose those that are not very shiny, without cracks. Don’t clean with soapy water, as the soap will get stuck in the microscopic holes. Instead, use a scrubber with coffee grounds and warm water.
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Mortar and Pestle

JEOLGU-WA-JEOLGUGONGI 절구와 절구공이

I find a mortar and pestle handy for quickly pulverizing small amounts of ingredients, pounding rice cakes, and crushing garlic.
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Rice Scoop

Bapjugeok 밥주걱

Usually made from thick plastic or wood, with a short handle and wide scoop, these are very handy for scooping rice and can double as a wooden spoon for mixing ingredients.
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Grains and One-Bowl Meals

Rice and Hearty Bowls

Any Korean cookbook must begin with rice. It has been at the center of every Korean breakfast, lunch, and dinner for thousands of years. Even our most elaborate dishes, like Braised Beef Short Ribs, are considered side dishes to accompany a perfect bowl of rice. So, before you begin to make the other recipes in this book, it’s important that you master fluffy white rice. Follow my recipe, and you will understand how properly made Korean rice should look, feel, and taste.

At its most basic, a Korean meal is a bowl of rice accompanied by a bowl of soup, kimchi, and a few side dishes. When times were tough, we mixed the rice with other grains like barley to make it last longer. Today we do this because Barley Rice and Multigrain Rice are healthy, tasty, and beautiful.

We usually don’t salt rice, since the dishes we serve with it are usually salty, which brings out the rice’s subtle nuttiness. Soupy dishes offset the dry stickiness of Korean short-grain rice. We love to serve colorful dishes with rice as well, to contrast with its gentle whiteness. In this chapter, you will find one-dish meals like bibimbap, porridge, and soup that have rice at their core. We even make cakes out of rice—and alcohol, too (Yakju).

But Koreans have also loved wheat noodles for centuries, and they are at the heart of some of our favorite meals. I’ve included some hearty dishes like Spicy Knife-Cut Noodle Soup and Kimchi Hand-Torn Noodle Soup, in which wheat noodles stand in for rice.





Fluffy White Rice Ssalbap 쌀밥

Scorched Rice and Scorched Rice Tea Nurungji 누룽지 and Sungnyung 숭늉



Multigrain Rice JAPGOKBAP 잡곡밥



Barley Rice Boribap 보리밥



Leaf Wraps and Rice Sangchu-ssambap 상추쌈밥



Barley Rice Bibimbap Boribap-bibimbap 보리밥비빔밥



Bibimbap with Sliced Raw Fish Hoe-deopbap 회덮밥



Avocado, Mushroom, and Vegetable Bibimbap Avocado Beoseot Yachae Bibimbap 아보카도 버섯 야채 비빔밥



Bibimbap with Seafood Soup Bibimbap-gwa Tangguk 비빔밥과 탕국



Octopus Porridge Muneo-juk 문어죽



Rice Cake Soup with Bone Broth Sagol-tteokguk 사골떡국



Noodle Soup with Kimchi Seasoning Kimchi-guksu 김치국수



Kimchi Hand-Torn Noodle Soup Kimchi-Sujebi 김치수제비



Spicy Knife-Cut Noodle Soup Jang-kalguksu 장칼국수
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Fluffy White Rice

Ssalbap 쌀밥

Makes 4 rice bowls

No matter how many cookbooks I publish, this recipe and the one for Multigrain Rice will always be the most important and cherished recipes in the book. You will see that almost every other recipe is meant to be served as a side dish with rice.

When rice is perfectly cooked, the grains are plump and fluffy, sticky enough so that they hold together without being mushy. Even though the grains are sticky, they should separate easily, and you should be able to feel each individual grain in your mouth. Good Korean rice should be soft and airy, shiny white, and a little translucent. It should always be served warm.

Although rice is inexpensive today, when I was young, it was a luxury. I am grateful that now I can buy a huge bag of short-grain white rice at a very reasonable price and eat fluffy rice at every meal if I want to. I don’t take it for granted, though; when I wash my rice, I’m careful not to lose a single grain, and I eat every bit of rice in my bowl. Many Koreans are like me: We believe that losing one grain brings bad luck and you will lose whatever fortune you have. Rice defines who we are.


	2 cups short-grain white rice



1. Put the rice in a heavy saucepan and cover with cold water. Tilt the pan and slowly pour out the water, taking care not to pour out any rice (you can also drain the rice through a strainer and return it to the pan). Swish the wet rice around in the pan with one hand, then fill the pan with cold water again, swish, and drain. Do this a few more times, changing the water each time, until the water runs clear. Drain as much water as you can. The rice will still be wet.

2. Add 2 cups water to the rice. Cover the pan and let the rice soak for 30 minutes.

3. Place the pan, still covered, over medium-high heat and let the water come to a boil. This should take 7 to 8 minutes. The cover will shake and the water will begin to boil over. As soon as this happens, remove the lid to allow steam to escape. Stir the rice with a wooden spoon or rice scoop to make sure that none is sticking to the bottom of the pan.

4. Partially cover the pan, leaving the lid just a little bit ajar so that the rice won’t boil over again. Boil for 1 minute, then cover tightly and turn the heat down to low. Simmer for 7 to 8 minutes.

5. Uncover the rice and test for doneness. Take a small bite (be careful not to burn your tongue!); the rice should be soft. If it is still slightly crunchy, cover and steam for a couple of minutes more, until it is fully cooked. Even if it looks as though all the water has evaporated, the rice will continue to steam and soften.

6. Gently fluff the rice with a wooden spoon or rice scoop and serve.

Note

If not serving right away, fluff the rice and leave uncovered until it has stopped steaming. Cover until ready to serve. You can refrigerate the rice in an airtight container for up to 1 week. To reheat, place each serving in a microwave and heat for 1 minute. Or reheat in a steamer.
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Scorched Rice and Scorched Rice Tea

Nurungji 누룽지 and Sungnyung 숭늉

One of the best reasons to choose a pan over a rice cooker for cooking rice is that when you cook rice in a pan you get a special bonus, nurungji, the layer that sticks to the pan, which we cook a little longer, until it is toasty and crispy.

When we make scorched rice, we always make scorched rice tea as well, by simmering water in the pan after we’ve removed the nurungji. The residue stuck to the pan infuses the simmering water with a smoky, grainy flavor.

To make Scorched Rice (Nurungji)

1. Once the rice is done, scoop the cooked rice out of the pan, leaving the thin layer that is stuck to the bottom.

2. Cover the pan and place over low heat for 2 minutes. You should smell the rice layer beginning to toast.

3. Open the lid and sprinkle a few drops of water over the rice. Cover and continue to cook for 1 more minute, until brown and crunchy.

4. Scrape out the nurungji, slipping a spoon under it at the outside edges. It should come away from the surface of the pan easily.

To make Scorched Rice Tea (Sungnyung)

1. After removing as much nurungji from the pan as you can, pour in 2 cups water.

2. Bring to a boil over low heat. Scrape the bottom of the pot with a wooden spoon to release any remaining nutty rice residue and serve.
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