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			Sarah Ahn × America’s Test Kitchen

			This book was written and all the recipes were developed by Sarah Ahn and her mother, Nam Soon Ahn. It was edited, tested, photographed, and designed by the team at America’s Test Kitchen, a food media company founded in Boston, Massachusetts, in 1993. Located in the historic Innovation and Design Building, America’s Test Kitchen is the workday destination for test cooks, editors, and cookware specialists whose mission is to empower and inspire confidence, community, and creativity in the kitchen.

			Sarah joined the America’s Test Kitchen social media team in 2021, taking her Instagram and TikTok followers behind the scenes in our 15,000-square-foot test kitchen—and crafting many of the videos and posts that ATK fans see on our social media channels.

			In creating Umma, Sarah and her mom collaborated with a team of more than a dozen cooks and editors at ATK to transform the work that started on Sarah’s website, Ahnest Kitchen, preserving the flavors, traditions, and stories behind Nam Soon’s recipes into the 384-page cookbook that you now hold.

			To get more inspiration and instruction from Sarah—and dozens of other cooking experts—download the America’s Test Kitchen app, visit us on the Web, subscribe to our newsletters, or follow us on social. Learn more at americastestkitchen.com/Umma.

			A word about the approach to translation: The characters are in Hangul, the official writing system used in both North Korea and South Korea. The romanized words follow the Revised Romanization system, which is the official system used by the Korean government and is the most commonly used system in nonacademic texts. Where pronunciation guides have been provided, the goal is to demonstrate how to pronounce the words at hand, which is why you may sometimes see variance among similar syllables in different words. Special thanks to Lindsay Schaffer, a Korean language instructor at Harvard University, who was the language expert and consultant for this book.
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		The memories of the moments I shared with my mother are slowly fading, becoming soft and distant.

		I find comfort in remembering the taste of her meals from my childhood, easing the ache I feel for her absence.

		As time passes, I hope that when my children miss me, this book will offer them comfort, just as it might for anyone who understands this kind of love.

		— Umma
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		Every morning, Umma (Mom) wakes up at 4:30 a.m. and prepares a black coffee to enjoy in our Southern California backyard. She grips her mug to keep warm and slowly breathes in the cool, crisp morning air. On some mornings, I have watched her standing in our fruit and vegetable garden, taking in the peace and calm before the day’s hustle and bustle begins.
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		As soon as the clock strikes 5:00 a.m., I can hear Umma walking briskly throughout the house in her worn-out house slippers. I hear the sound of silverware and dishes being washed, pots and utensils clanging, and the refrigerator door swinging open and closed as the sounds of a busy kitchen permeate our home. She meticulously prepares Appa’s (Dad’s) breakfast: a nutritious meal consisting of multigrain rice, a protein-rich soup, several banchan, sliced avocado with cherry tomatoes, and, of course, a serving of kimchi that varies with the seasons. She then prepares and packs a hearty lunch that will fuel Appa’s long and laborious day as a painter.

		At 7:00 a.m., she completes her morning ritual and says goodbye to Appa as he heads out for work. Our kitchen, which had been so busy earlier, is now quiet and clean, as though no one had set foot in it all morning. Not long after, though, Umma returns to the kitchen and begins preparing for the rest of the day’s meals and, often, even preparing for meals to come in the weeks ahead.

		Over the years that I have spent with Umma in the kitchen, learning her recipes and cooking secrets, I have come to understand and appreciate what Korean food means to her. The labor of cooking and the act of serving food to her loved ones are essential ways for her to express love and forgiveness, pay homage and tribute to Halmeoni (my grandma and her mother), and pass traditions from one generation to the next.

		I started my website, Ahnest Kitchen, as a way to preserve Umma’s recipes. Initially, I collected her recipes in my personal notebook, but it quickly grew into something bigger when I moved everything online. I wanted to capture the little tricks and tips that Korean ummas often use, which are hard to find elsewhere. As I shared these tips and recipes online and began to incorporate storytelling, more and more people connected with what I was sharing, and what started as a platform grew into a community. Umma’s incredible food resonated with viewers and readers, as did the stories I shared about my family and life experiences, and it has been gratifying to foster a space where people can come together over food and a bond that transcends the recipes themselves.
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		Creating this cookbook allows me to share not only Umma’s recipes but also her passion for cooking and the invaluable life lessons she has passed down to me. Out of this collaboration with Umma has come two important things: First, it has deepened my connection with her. She was always there for me throughout the journey of writing this cookbook, and her unconditional love and support during this time have brought us closer than ever. Second, it has given me an even greater appreciation for Korean food, which I didn’t think was possible. The greatest gift she’s given me is this collection of her recipes, which she worked so hard to develop and perfect. These recipes will bring back memories of time spent with Umma and allow me to feel her presence, even when she’s no longer by my side. For that, I am eternally grateful.
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		For me, Korean food embodies the same comforting feelings that one’s home offers—a sense of belonging, safety, and warmth that is hard to encapsulate in simple terms. Korean food is so nourishing, healing, and, honestly, damn good, that it’s no surprise that this cuisine is often described as a labor of love.
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		Growing up, I exclusively ate home-cooked Korean food made by Umma. As time has gone by, I have grown to appreciate the amount of effort and time this cuisine requires. While some Korean dishes are simple to make and come together quickly, others, as I have learned from watching Umma, are a true work of art requiring more care and attention. In this book, I celebrate these traditional and generational recipes from my Korean umma by sharing them with you in their most authentic form.
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			Welcome to Our Kitchen

		Our family is from Southern California by way of South Korea by way of North Korea. As you might expect, we bring our own personal perspectives, life experiences, and food memories to our kitchen, and you’ll see that reflected in our recipes. That said, there are some universal elements in Korean cooking, one of the most important being creation of a bold balance of spicy, sweet, salty, and umami flavors.

		Spicy We think many Korean dishes occupy a middle ground in terms of spice level—in broad generalities, spicier than Japanese food, and maybe not as spicy as the spiciest Thai food. It all depends on how much gochugaru (ground dried red chiles) you use. In our recipes, you can adjust the gochugaru to your taste. Different brands will vary in spice level, so shop around to find one that suits your palate (see this page for shopping tips). As with the use of any kind of chile, it comes down to individual preference.

		Sweet Many of our recipes use maesil cheong (plum extract syrup; see this page), and some use corn syrup or sugar. Some degree of sweetness is a common flavor profile in Korean cooking. The intention is not to create a dessert-type sweetness. To Koreans, sugar is just another cooking ingredient to enhance flavors and create balance, much like salt. A great example is the sprinkle of sugar added to our Kimchi Grilled Cheese (this page). Sugar also helps balance spiciness, especially in fermented foods. We achieve this balance in our kimchi recipes through the use of fresh Asian pear juice.

		Salty and Umami Besides salt, we use soy sauce, fish sauce, gochujang (red chili paste), and doenjang (fermented soybean paste), all of which also contribute to umami flavors. A couple of other pantry items add what Umma (a former restaurant owner) likes to call “restaurant taste.” It’s a hard-to-describe combination of saltiness and umami that we find irresistible. One of these ingredients is miwon matsogeum (MSG seasoning salt; see this page). The other is Dasida beef stock powder (see this page).

		Our Top Tips for Getting Started

		Start Building Your Korean Pantry

		The top five essentials to buy first are gochugaru, gochujang, soy sauce, toasted sesame oil, and maesil cheong.

		Mince Garlic in Bulk and Freeze It

		Korean cuisine uses a lot of garlic. See this page to learn how to prep it in a food processor and freeze it for convenience.

		Invest in a Sharp Knife

		Lots of attention is given to ingredient prep, both to achieve the right shape and size of vegetables and to cut them in an aesthetically pleasing way. You’ll become a pro at cutting vegetable matchsticks (see this page)!

		Find a Good Ingredient Source

		Though Korean food has become wildly popular and its ingredients more accessible in this country, for many staple items you’ll need to find a good Korean or Asian grocery store in your area or order from H Mart, Amazon, or other online retailers. See this page for tips on sourcing ingredients.

		Adjust Your Mindset

		Making good, authentic Korean food isn’t difficult, but it is a labor of love. Don’t expect to find too many shortcuts for convenience (though we do take a few!). When you see a recipe that looks long, give it a read and you’ll find that each step is actually simple.

		Meal-Prep Your Banchan

		To ensure that we have a rotating selection of banchan in our refrigerator for weekday meals, Umma meal-preps her banchan whenever she has time throughout the week, making up to five or six in one go. As long as you have your pantry ingredients on hand, most of the banchan recipes that can be made ahead come together very quickly. If you’re just getting started (either with Korean cooking or with meal prepping), preparing three or even two banchan is a great start. Try to balance your banchan selection with a mix of leafy vegetable–based banchan, starchier vegetable banchan, and protein-rich banchan. And we won’t judge if you mix in some store-bought items to broaden your choices.

		 

		5 Easy Recipes to Get Started
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				Algamja Jorim Braised Baby Potatoes
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				Dubu Jorim Spicy Braised Tofu
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				Oi Kimchi Cucumber Kimchi
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				Angel Hair Bibimguksu Angel Hair Mixed Cold Noodles

			
		
		
			
				[image: ]
			

			
				Kimchi Grilled Cheese

			
		
		 

		5 Most Popular Recipes on My Social Channels
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				Gosu Musaengchae Seasoned Cilantro Radish Shreds
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				LA Galbi Korean BBQ Short Ribs
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				Galbi Jjim Braised Beef Ribs
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				Korean Fried Chicken
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				Uyu Cream Doughnuts Milk Cream Doughnuts

			
		
		 

		5 Impressive Occasion Recipes
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				Daepae Samgyeopsal Yachae Jjim Steamed Thin Pork Belly with Vegetables
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				Galbitang Beef Rib Soup

			
		
		
			
				[image: ]
			

			
				Gimbap Seaweed Rice Rolls
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				Japchae Stir-Fried Glass Noodles
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				Dosirak Cake Lunchbox Cake

			
		
		
			Elements of a Korean Meal

		As with many cuisines, there are traditional rules for what and how to serve when it comes to Korean meals. Whether you choose to follow them or not is entirely up to you. If you want to prepare a traditional meal, go for it. If you want to just make one thing for dinner, such as the Dakgogi Ganjang Jorim (Soy Sauce–Braised Chicken; this page), to serve with vegetables of your choice, that’s fine too!

		Bap One nonnegotiable for Korean meals is rice; everyone always gets individual bowls, and traditionally this bowl is placed on the left. Rice is so foundational to Korean meals that sometimes bap, the word for rice, is used interchangeably with the word for food. And the word for table setting, bapsang, includes the word for rice (bap = rice + sang = table).

		Guk (soup) or jjigae (stew) Soups and stews are served in individual portions, although it was more common in the past to serve jjigae family-style. Depending on what else you’re serving, you can choose a lighter soup such as Kongnamulguk (Soybean Sprout Soup; this page) or a heartier stew like Sundubu Jjigae (Spicy Soft Tofu Stew; this page).

		Kimchi As with rice, kimchi is another must-have on the table. Mat Kimchi (Cut Napa Cabbage Kimchi; this page) is our go-to kimchi and the one we keep stocked in our refrigerator the most throughout the year. But we usually have others on hand as well, depending on the season. And kimchi doesn’t always mean cabbage! We also offer recipes made from radish, cucumber, and fresh perilla leaves.

		Banchan An assortment of these small plates or side dishes is always served. Banchan are traditionally served family-style, with various plates or bowls set out so that diners can use their chopsticks to enjoy directly or to transfer portions to their rice bowl as they eat. But a more modern approach is to serve everyone their own individual bowls of banchan. This makes for a lot of dishes, but it’s just how everyone is doing it these days—coinciding with the turn of the 21st century and the rise of the internet. Umma likes to serve a balance of namul banchan (edible greens or seasoned herbal dishes) such as Sigeumchi Gochujang Muchim (Seasoned Spinach with Gochujang; this page); non-namul vegetable banchan such as Algamja Jorim (Braised Baby Potatoes; this page), and protein-rich banchan such as Jinmichae Muchim (Spicy Dried Squid; this page) or Gyeran Jjim (Steamed Eggs; this page).

		Jang “Jang” refers both to seasoning pastes (used as ingredients to enhance dishes or to form the base for sauces) and to the sauces themselves. While we often recommend a particular sauce to pair with a specific recipe, others can be more versatile. See this page–this page for some of our favorite sauces for drizzling and dipping.

		Protein Dishes such as LA Galbi (Korean BBQ Short Ribs; this page), Maeun Dwaejibulgogi (Spicy Pork Bulgogi; this page), and Honey-Garlic Chicken (this page) can be added as desired and are usually served family-style so that each diner can serve themselves.

		Noodle and Rice Dishes Noodle dishes such as Kimchi Bibimguksu (Kimchi Mixed Cold Noodles; this page) and rice dishes like Gyeranbap (Egg Rice with Avocado; this page) are usually served on their own as a meal or snack and aren’t typically added to this traditional meal setup.

		Utensils Fun fact: Korea is the only country that uses metal chopsticks, although Korean chopsticks can be made of either metal or wood. Koreans use metal chopsticks that are flat rather than round and wooden chopsticks that are highly tapered at their ends. These are used to pick up banchan, as well as meat, poultry, or seafood dishes if those are added to the table (chopsticks are also used for noodle dishes). Spoons, which can also be made of metal or wood, are used for rice, soups, and stews. Korean spoons have long handles because in Korean dining, the rice bowl is never picked up. Traditionally, Koreans were raised to eat with their right hand, even if they were naturally left-handed, so spoons and chopsticks were always placed on the right. However, it’s now more common to place utensils on either side to accommodate left-handed diners. One thing remains constant, though: The spoon should always be placed to the left of the chopsticks.
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				Counterclockwise from bottom left: Japgokbap (Multigrain Rice; this page), Kongnamulguk (Soybean Sprout Soup; this page), Mat Kimchi (Cut Napa Cabbage Kimchi; this page), Buchu Yangnyeomjang (Chive Seasoning Sauce; this page) with roasted gim, Algamja Jorim (Braised Baby Potatoes; this page), Jinmichae Muchim (Spicy Dried Squid; this page), Sigeumchi Gochujang Muchim (Seasoned Spinach with Gochujang; this page), Honey-Garlic Chicken (this page).

			
		
		Top 10 Reasons Why Umma’s Cooking Is Special
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		1 Umma spends a lot of time examining produce before purchase—I mean, a lot. Fresh seasonal produce is a foundation of Korean food, and getting the best for the money you spend is just smart shopping.
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		2 Umma has learned from experience that sometimes it’s worth the time and money to source artisan ingredients at specialty stores. She also pays attention to when Korean grocery stores have a “drop” of imported Korean artisan brands (versus mass-market brands).
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		3 Umma never sacrifices flavor for convenience or shortcuts. For example, we use sesame seeds frequently in our recipes. You can buy toasted sesame seeds in a jar, but Umma always toasts her own sesame seeds, knowing they’ll have a fresher, nuttier taste.
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		4 Umma also understands when convenience makes sense. She pays attention to modern approaches and isn’t traditional just for the sake of it. A great example is the instant seafood broth tablets she sometimes uses for soups like Sundubu Gyerantang (Soft Tofu Egg Drop Soup; this page) instead of making a from-scratch anchovy broth.
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		5 Umma pays great attention to detail when prepping, cutting, and shaping vegetables for various dishes, since how they are cut affects how they cook, which of course affects the outcome of the finished dish. You can learn about some of her most-used techniques starting on this page.
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		6 Umma takes the time to pickle her own foods. Korean grocery stores sell prepared pickles, but banchan such as Gochu Jangajji Muchim Gochu (Spicy Green Chile Pickles; this page) and pickles like Modeum Jangajji (Assorted Pickles; this page) are so much better when made from scratch with balanced ingredients that don’t skimp.
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		7 Umma always makes and strains fresh juices for cooking. Asian pear juice is integral to Mat Kimchi (Cut Napa Cabbage Kimchi; this page) and Pogi Kimchi (Whole Napa Cabbage Kimchi; this page), and Fuji apple juice and onion juice make their way into meat marinades. We offer store-bought substitutions, but fresh juice is easy to make from scratch (see this page).
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		8 Umma takes the time to season ingredients individually, which is more of an effort but results in a far better dish in the end. For example, in Bibimbap (Mixed Rice; this page), each vegetable is seasoned separately before being combined. This approach allows the unique flavors and textures of each ingredient to shine, ensuring that the final dish is harmonious and flavorful.
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		9 Umma is always very aware of achieving varying textures in a finished dish. For example, she turns off the heat before adding chopped green onions to finish a dish such as Sogogi Muguk (Beef and Radish Soup; this page) so that the green onions remain crunchy and vibrant in color.
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		10 Umma has sonmat. This term translates literally as “hand taste,” knowing how to make a recipe so well that you can feel, smell, and taste when it’s right. More broadly, sonmat symbolizes a mother’s love. It reflects an umma’s deep knowledge of cooking through long experience, and it is at the heart of why it’s so important to take the time to learn about your culture’s food from the hands of its elders.
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		Building A Korean Pantry

		Here’s our guide to the ingredients we use, which you’ll need to cook our recipes (and to prepare Korean food in general), along with our tips on sourcing and brands. We include both everyday items and more specialized ingredients that are used less often but you’ll want to have on hand to make specific recipes.

		Oils and Vinegars

		Neutral Cooking Oil

		In our recipes, we specify “neutral cooking oil” because you really can use what you like without affecting the outcome of our recipes. We use avocado oil at home, but we recognize this can be more expensive than other oils. You can also use canola oil, corn oil, sunflower oil, vegetable oil, or light (not extra-virgin) olive oil whenever neutral cooking oil is called for.

		Toasted Sesame Oil

		We use this rich, nutty oil in marinades or to add a drizzle of toasty flavor to finish dishes before serving. We like Ottogi brand, but any pure toasted sesame oil is fine.
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		Distilled White Vinegar

		While Koreans often use rice vinegar or apple vinegar (which is not the same as apple cider vinegar) in their cooking, we usually use distilled white vinegar or apple cider vinegar. Any of these vinegars will work in our recipes. We don’t have a particular brand loyalty.

		Seasoning Pastes

		Doenjang

		This thick, brown fermented soybean paste has a rich, sour, salty flavor profile and a pungent aroma and is a foundational ingredient for making soups, stews, and sauces. We use it in Baechu Mu Doenjangguk (Soybean Paste Soup with Cabbage and Radish; this page) and Dwaeji Deunggalbi Kimchi Jjim (Braised Pork Back Ribs and Kimchi; this page), among other dishes. Different brands will have different levels of saltiness; we use Sempio brand.
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		Gochujang

		Savory, sweet, and spicy, this fermented red chili paste is a fundamental ingredient in Korean cooking, used to add heat, color, and a balance of sweetness and saltiness with a hint of funk. Made from dried red chiles, glutinous rice, fermented soybean powder, barley malt powder, and salt, this paste is typically sold in tubs, and dollops of it are used to flavor a variety of dishes across Korean cuisine. This includes banchan such as Myeolchi Gochujang Bokkeum (Stir-Fried Anchovies with Gochujang; this page) and stews like Spam Gochujang Jjigae (Spam Gochujang Stew; this page), as well as noodle dishes, marinades for meats, and more. We also mix it with plum extract syrup and sesame seeds to make a sauce (see this page) that’s perfect for dipping raw vegetables or adding to vegetable wraps. We use Sempio brand.
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		Seasoning Liquids and Syrups

		Soup and Sauce Base

		Tsuyu is a highly versatile concentrated liquid that is often used in Korean and Japanese cooking. It’s commonly used to create the base for dipping sauces, marinades, and soups, and it’s also used as a flavor enhancer in savory dishes featuring rice, noodles, and even pan-fried vegetables such as Yachaejeon (Vegetable Pancakes; this page). Hon Tsuyu is a proprietary version of tsuyu made by Kikkoman, and its ingredients include fish extract, soy sauce, mirin, and other seasonings. Umma likes the flavor of this product, but other brands of soup and sauce base can be substituted.
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		Rice Wine

		We use seasoned cooking rice wine, commonly known as mirin (called mirim in Korean), in marinades and in other ways primarily to minimize any unpleasant odors from raw meat and seafood. Lotte is the most widely available brand, but other brands work fine.
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		Soy Sauce

		There are various types of Korean soy sauce (ganjang), each tailored for specific dishes, including soups, stir-fries, noodles, and no-heat dishes. We have found that it’s easier and more affordable to buy one all-purpose soy sauce, and we don’t notice much difference in the finished dish. For that reason, we buy Kikkoman regular soy sauce, made in the United States by a Japanese company.
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		Fish Sauce

		You might associate fish sauce (aekjeot) mainly with Southeast Asian cuisines, but it’s used commonly throughout East Asia too. Made from fermented, strong-flavored fish and seafood, it’s an umami powerhouse and a vital component of soups, stews, stir-fries, and kimchi. In addition to using it in our kimchi recipes, we use it to bring umami to dishes such as Eomukguk (Fish Cake Soup; this page) and Doljaban Muchim (Seasoned Dried Seaweed; this page). We usually buy Three Crabs brand, which is especially popular among Korean Americans.
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		Tuna Extract Sauce

		Tuna extract sauce (chamchi aek) is used in a similar way as fish sauce, but it adds a more subtly smoky, umami element than fish sauce. We use this only in Angel Hair Bibimguksu (Angel Hair Mixed Cold Noodles; this page), a recipe Umma and I were invited to develop in collaboration with the Korean food brand Sempio. We buy Dongwon brand tuna extract sauce. You can substitute fish sauce.

		
			
				[image: ]
			

		

		Plum Extract Syrup

		Maesil cheong is made from green plums and adds a mild, fresh, fruity sweetness to dishes and, as a bonus, aids in digestion since it’s fermented. We use this in many recipes and there are multiple brands that range in quality. We recommend brands such as Ha Bong Jeong that contain minimal ingredients: plum and sugar. However, these can be expensive and harder to find. More affordable and widely accessible brands like Beksul and Ottogi offer their own versions, though they may contain additives.
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		Corn Syrup

		Koreans commonly use corn syrup to add a touch of sweetness to various dishes. It’s not as sweet as granulated sugar and brings glossy viscosity to sauces in recipes such as Dubu Jorim (Spicy Braised Tofu; this page) and Ueong Jorim (Braised Burdock Root; this page). Buy regular corn syrup (which is no worse for you than granulated sugar), not the high-fructose kind, which is further processed. If you like, substitute rice syrup or malt syrup, though these may affect the color of the dish.

		Tracking Down Korean Ingredients

		Although Korean ingredients are readily found in supermarkets specializing in Asian ingredients, they are less common in American-style grocery stores than, say, Chinese or Thai ingredients. Still, sometimes there are items hiding in plain sight, labeled in different ways.
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		Korean grocery stores H Mart is the biggest Korean grocery store chain in America, with locations primarily on the East and West coasts, as well as a few in the South (and they ship orders too). In areas with large Korean populations, you can also find other Korean grocery stores that offer a wider variety of brands and products catering specifically to Korean cooks like Umma. They include Hannam Chain Market / HanNam Mart (California and New Jersey), Zion Market (California, Georgia, and Texas), and others.
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		Asian grocery stores If there are no Korean grocery stores in your area, the next best option is to find a Chinese, Japanese, or other Asian grocery store, such as 99 Ranch Market, Mitsuwa Marketplace, or J Mart. These stores typically don’t carry as many Korean products and ingredients, but you can still find ingredients commonly used in various Asian cuisines, such as dried seaweed, noodles, soup and sauce base, and lotus and burdock roots, to name a few.
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		American supermarkets Don’t overlook American-style grocery stores. Costco and American-style grocery stores that specialize in natural and organic foods (such as Whole Foods) often carry premade Korean foods such as kimchi, specific cuts of meat that we use in our recipes, and produce including Asian pears and napa cabbage. Trader Joe’s also carries Asian pears, though they are typically smaller in size than what we like to buy. Large chains such as Stop & Shop may carry jumbo carrots.
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		Online shopping You can also use online shops such as Mega Mart (megakfood.com), Wooltari (wooltariusa.com), and Weee! (sayweee.com) to order Korean ingredients and supplement any items that might be difficult to find locally. These retailers offer fresh ingredients, including thinly sliced meat, seafood, Korean vegetables, and high-quality artisan brands, delivered to your door. And Amazon is a good place to look for pantry items.

		Herbs and Spices

		Gochugaru

		Gochugaru is ground dried red chiles. This key ingredient in Korean cooking is typically made from red chiles grown and sun-dried in Korea, following traditional practices for the best quality and flavor. It’s essential for adding heat, color, and depth to so many dishes. If you shop at a Korean grocery store, you’ll likely encounter a vast aisle of different gochugaru brands. It comes in two forms: powder and flakes. Flakes are more versatile and can be used in a variety of dishes such as banchan, kimchi, and stews, while the powdered form is much finer and is typically used for specific dishes that benefit from a smoother texture, such as homemade gochujang. Umma prefers flakes for their nearly all-purpose use, so all the recipes in this book that call for gochugaru use the flaked version. Be aware that labels can sometimes inaccurately describe the contents, so be sure to do a visual check. Here are some tips for buying high-quality gochugaru: It should be a vibrant, medium color, neither dull nor electric-looking. Ideally it should be a product of Korea. And it won’t be cheap: Since we use a lot, we buy 1-kilogram bags seasonally imported from Korea, which cost upward of $30, and sometimes as much as $80. We store a small amount in the refrigerator for immediate use and freeze the rest in an airtight container for up to one year.
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				Flakes
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				Powder
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		Salt

		We call for “fine salt” throughout this book, which is everyday table salt. Umma always cooks with fine pink Himalayan salt because of the many trace minerals it contains, although this is interchangeable with regular table salt. For her kimchi and pickle recipes, however, she uses Diamond Crystal Granulated Plain Salt, a fine salt (not to be confused with kosher salt) that contains no iodine or other additives that could darken the pickles, make the brine cloudy, or inhibit the growth of good microbes.

		MSG Seasoning Salt

		Known as miwon matsogeum, this seasoning blend of salt and monosodium glutamate is made by the Chung Jung One company, and it’s been an iconic (and common) seasoning in Korea since the 1960s. It contributes what Umma calls “restaurant taste” to many dishes, including Gyeran Mari (Rolled Omelet; this page), Dwaeji Deunggalbi Twigim (Fried Pork Ribs with Cumin Seasoning Salt; this page), and Japchae (Stir-Fried Glass Noodles; this page). Chung Jung One also makes pure MSG; don’t purchase that product. If you’re having trouble identifying the correct product, check for packaging that says “Miwon MSG Salt Seasoning,” look for Chung Jung One or Daesung (the parent company) on the label, and make sure the ingredients, which should appear in English, include both salt and MSG.
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		New Sugar

		New sugar is made of 95% glucose and 5% sodium saccharin, which is the solid form of the artificial sweetener saccharin. Unlike in the United States, saccharin is widely accepted and not stigmatized in Korean cooking. We use new sugar in one recipe: Dongchimi (Radish Water Kimchi; this page). It’s important because it adds the right amount of sweetness while preventing the brine from turning syrupy as the kimchi ferments and helps keep the radishes crisper (don’t substitute regular sugar, which will result in a syrupy brine).
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		Ground Perilla Seeds

		Ground perilla seeds (sometimes labeled as perilla seed powder or perilla seed flour) add their herbal, nutty flavor to Jeongigui Tongdak Yangbaechu Mari (Rotisserie Chicken Cabbage Rolls; this page) and Deulgae Sauce (Perilla Seed Sauce; this page). Ground perilla seeds are sometimes also used as a thickener in soups, and their nutty aroma minimizes any unpleasant odors traditionally associated with raw meat and seafood. In a pinch, you can substitute ground toasted sesame seeds, though the flavor will be quite different.

		
			MSG Stigma Syndrome

			While none of our recipes call for pure MSG, we do use ingredients such as Dasida beef stock powder and miwon matsogeum, both of which contain MSG. This flavor-enhancing ingredient deserves praise, but it is unfortunately often misunderstood. MSG is simply a compound made from glutamic acid, a naturally occurring amino acid found in umami-rich foods such as mushrooms and seaweed. Its origins can be traced back to Japanese chemist Dr. Kikunae Ikeda, who discovered how to extract glutamic acid from seaweed in 1908, leading to the creation of MSG. Today, MSG is created by fermenting other plant-based ingredients like molasses, sugarcane, and more.

			Despite its natural roots and culinary benefits, MSG has been wrongly stigmatized, often due to outdated and racially prejudiced misconceptions. So-called “Chinese Restaurant Syndrome,” which claims that MSG causes headaches, dizziness, and other symptoms, has been debunked numerous times through scientific studies. The FDA has long considered it safe. This stigma has unjustly maligned MSG, in the process casting doubt on the cuisines that use it. This negative discourse not only misrepresents the ingredient but also undermines the groundbreaking work of Dr. Ikeda, who revolutionized Asian cuisine with his discovery.

			MSG doesn’t add a distinct flavor of its own, as is commonly believed, but rather enhances the umami flavors already present in dishes. It’s less salty than regular table salt, allowing for a rich, savory flavor profile that many associate with restaurant-quality food. It breaks my heart when Asian cuisines proudly market their products with a big “NO MSG” label. When used skillfully, it brings out the best in culinary creations.

		

		Dried Vegetables and Fruits

		Aster Scaber

		The leafy herb known as chwinamul is found in the mountains of Korea. It has an herbal, earthy, and pleasingly bitter (but not grassy) flavor. The fresh version is rarely available in the United States, so you’ll need to purchase the dried version and rehydrate it in water to make Chwinamul Muchim (Seasoned Aster Scaber; this page) and Chwinamulbap (Aster Scaber Rice; this page).
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		Dried Radish

		It wasn’t too long ago that it was common for Koreans to sun-dry radishes on the roofs of their homes to preserve them. That tedious process is no longer necessary thanks to the commercial availability of mumallaengi, or dried Korean radish, which we use in Mumallaengi Muchim (Seasoned Dried Radish; this page). When shopping for dried radish, look for lighter-colored strips with bits of green. Radish strips that are darker in color and look dried out are older and less desirable.
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		Dried Small Red Chiles

		For recipes like Ganjang Mu Jangajji (Soy Sauce Radish Pickles; this page) and Dongchimi (Radish Water Kimchi; this page), Umma buys packages of small dried red chiles at the Korean grocery store that are simply labeled “dried chiles” or “dried peppers.” It’s not the most informative labeling, but these are mildly flavored Korean chiles that resemble japones chiles. If you can’t find them, use a red chile on the milder side, such as Aleppo.
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		Jujubes

		Jujubes are a fruit in the buckthorn family, also called Chinese dates or red dates (they’re less sweet than Medjool dates). They’re often used in Korean cooking to add sweetness and depth, as in Galbi Jjim (Braised Beef Ribs; this page). We also simmer them in water to make Saenggang Daechucha (Ginger-Jujube Tea, this page). You can find jububes at any Korean grocery store or online. We’re lucky enough to have jujube trees, cultivated by Umma, in our backyard, so our freezer is always stocked with Umma’s own sun-dried fruit.
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		Seaweed

		Gim

		This variety of dried seaweed (a close relative of nori) is available in various shapes and sizes, both roasted and unroasted, seasoned and unseasoned. Guun gim means “roasted gim” and is sold as large, unseasoned sheets, which are sometimes re-roasted at home, cut into smaller portions, and enjoyed as wraps, as in Guun Gimgwa Dubu (Roasted Gim with Tofu; this page). Jomigim, roasted seasoned gim, is very popular in the United States, marketed as a healthy snack and sold in convenient snacking sizes. (Larger sheets are also available at Korean grocery stores.) Many Korean children grow up enjoying jomigim as a banchan. Gimbapgim is a thicker type of roasted unseasoned gim designed to hold its shape when rolled. It is specifically used for Gimbap (Seaweed Rice Rolls; this page) and is often labeled as “sushi nori.” Gimjaban is roasted gim sold pre-shredded with additional seasonings like sugar and sesame seeds to enhance its crispiness and flavor. Unseasoned versions are also available, usually labeled as “shredded nori.” We use both of these as toppings for rice and noodle dishes (Korean ummas often use gimjaban to make seaweed rice balls, called jumeokbap, for their kids.) If you can’t find gimjaban, you can shred jomigim as a substitute.

		Doljaban

		This is a type of unroasted, unseasoned seaweed that comes either shredded or as a large, compressed sheet. It’s often used to make banchan such as Doljaban Muchim (Seasoned Dried Seaweed; this page). Its name can vary—sometimes packages label it as paraejaban or gimjaban. Look for sheets that appear unseasoned and unprocessed, and are large and thick.

		Miyeok

		Also called sea mustard or wakame, miyeok is sold as large sheets or as cut strips. Each requires a different preparation before using in a recipe. For our Miyeokguk (Seaweed Soup, this page) you’ll want to purchase cut strips.

		Dashima

		Also known as dried kelp or kombu, dashima is primarily used to create a quick umami-rich broth that serves as the foundation for many soups and stews. It’s even featured in some of our kimchi, rice, and banchan recipes, including Chadolbagi Mu Sotbap (Beef Brisket and Radish Pot Rice; this page) and Yeongeun Jorim (Braised Lotus Root; this page). The kelp is simmered in hot or boiling water to release its complex flavors, forming the foundation for a deeply flavorful dish.
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		Fermented Vegetables

		Kimchi

		One area of cooking where Umma takes no shortcuts is with kimchi—she always makes her own. We do recommend that you make your own from scratch (it takes time but isn’t hard) and have provided you with two different cabbage kimchi recipes as well as kimchi made from cucumbers, radishes, and perilla leaves. However, if you want to purchase prepared kimchi, look for a fresh to well-fermented kimchi (depending on your needs and preferences) in the refrigerated section of the grocery store. Labels will not always specify “fresh” or “well-fermented,” so here are some clues to help figure it out: Fresh kimchi, which hasn’t fermented much, will appear crisp and plump, with bright, vibrant colors from the seasoning. Its texture is firm and juicy, with the natural colors of the ingredients still visible. At this stage, it has a satisfying crunch and bright flavors, and there isn’t a lot of exuded liquid present. We set fresh kimchi on our table along with various banchan to eat as is. You likely won’t find very fresh kimchi unless you’re able to purchase it at a mom-and-pop shop.

		For use in recipes, such as Kimchi Jjigae (Kimchi Stew; this page) and Kimchi Bokkeumbap (Kimchi Fried Rice; this page), Umma prefers the flavor of her well-fermented Mat Kimchi (Cut Napa Cabbage Kimchi; this page) that’s been aged for at least 4 weeks. If you choose to purchase an aged kimchi, look for the opposite qualities of fresh kimchi. The jar should contain wilted-looking vegetables with muted, darkened color, surrounded by a thin juice. The texture will appear softer than fresh kimchi, and when you taste it, there will be a pronounced tangy sourness that comes from the longer fermentation. Because the taste of kimchi can vary greatly among brands, experiment to find one you like, and then adjust the seasonings to taste in any given recipe.

		
			Tips for Buying Store-Bought Kimchi and Banchan

			First option If you can, buy from a mom-and-pop shop that specializes in selling kimchi and banchan (some of these operations sell only kimchi). These stores are basically just stocked refrigerators of kimchi and banchan typically made by those who truly understand how to make good kimchi. They are often located in cities with a large Korean population.

			Second option Look for a local Korean restaurant that sells containers of kimchi and banchan.

			Third option Korean grocery stores like H Mart carry a selection of prepared banchan, as well as having a section dedicated to kimchi, with many different brands—some domestic, some imported from Korea. The level of fermentation typically varies from product to product. The kimchi that has fresh-looking, less pruney vegetables and is vibrant in color isn’t as fermented. It will continue to develop in flavor as it ferments more. Kimchi that appears lighter in color, less vibrant, and more pruned is very fermented. It’s often on sale, and it’s great if you want to use it now, especially for dishes that call for well-fermented kimchi like Kimchi Jjigae (Kimchi Stew; this page).

			Final option We realize that American grocery stores such as Costco, Trader Joe’s, or Whole Foods may be your only option for purchasing kimchi and banchan. Many Koreans purchase kimchi from Costco as well. The brand they carry, Jongga, is pretty good.
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		Other Dry Ingredients

		Seafood Broth Tablets

		These wondrous instant broth tablets are one of the great innovations of modern Korean cooking, in our opinion, and are often Umma’s preferred way to make broth. Different brands have varying ingredients, but they typically include some combination of crab, anchovy, tuna, oysters, radish, cabbage, carrots, and more. There are numerous brands available, but Seoul Soup Secrets is one of the most accessible and the brand we used when developing our recipes. While they’re similar in function to European-style bouillon products, the flavors are very different, so don’t substitute a European-style instant broth product.
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		Dasida Beef Stock Powder

		Dasida is essentially beef-flavored MSG salt seasoning and is used to enhance many savory dishes. Think of it as bouillon powder with a Korean flavor profile, adding an extra layer of umami. Its concentrated, savory boost makes it perfect for enhancing soups, stews, noodle and rice dishes, as well as yasik (late-night snacks) like Tteokbokki (Spicy Rice Cakes; this page). Dasida is a proprietary name, trademarked by CJ Foods, and is the most widely available seasoning of this kind. When using it, be mindful of its saltiness—start with small amounts and adjust to taste.
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		Korean Frying Mix

		In a Korean grocery store, you’ll likely find “frying mix” and “pancake mix” side by side. Both of these flour-based dry mixes have baking powder and added seasonings, making them more flavorful than plain all-purpose flour. When it comes to dishes like Sogogijeon (Beef Pancakes; this page) and Kimchijeon (Kimchi Pancakes; this page) and other pancakes, we choose frying mix over pancake mix, because it gives crispier results. Umma likes Beksul brand but buys other brands when they’re on sale.
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		Acorn Powder

		Acorns have been used in cooking in Korea for centuries, thanks to the plentiful oak trees found in the country’s mountainous regions. To make acorn powder, acorns are cracked open, the nuts are ground to a paste, and the starch is extracted and dried. Acorn powder is used in one recipe—Dotorimuk Muchim (Seasoned Acorn Jelly; this page)—but it’s the essential ingredient. It may be labeled “acorn powder,” “acorn starch,” or “acorn starch powder.” Don’t buy something labeled as acorn flour; this is a different product used to make noodles, among other dishes. A comparison might be that acorn powder is like cornstarch, whereas acorn flour is more like cornmeal.
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		Malted Barley

		Yeotgireum is a traditional ingredient that aids in the fermentation of various foods, including gochujang, rice syrups, and rice-based drinks. The enzymes in malted barley break down the starches in grains into sugars, creating a naturally sweet, malty flavor and driving the fermentation process for alcoholic beverages such as makgeolli (a rice liquor). The unique qualities of malted barley are highlighted in our Sikhye (Rice Punch; this page).
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		Glutinous Rice Flour

		Also called sweet rice flour or sticky rice flour, glutinous rice flour is typically made from short-grain glutinous rice that becomes moist and sticky when cooked thanks to the particular starches it contains. The flour is sometimes used to make homemade rice cakes, as well as some baked goods. We make little glutinous rice balls to add texture and chew to Danpatjuk (Sweet Red Bean Porridge; this page). Umma prefers to use Korean brands.
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		Rice, Rice Cakes, and Noodles

		Rice

		Short-grain sticky white rice is the most commonly enjoyed type of rice among Koreans, though other varieties, such as brown rice and purple rice, are also common. In our house, Umma typically buys whichever brand is on sale, often alternating between short-grain and medium-grain varieties. To accompany our recipes, any sticky white rice that you like will do just fine. For Gimbap (Seaweed Rice Rolls; this page) and any stir-fried rice dishes such as Sigeumchi Bokkeumbap (Spinach Fried Rice; this page), we particularly like Shirakiku brand Calrose rice, because this particular brand of Calrose cooks up a less moist and offers a lighter texture.

		Rice Cakes

		Tteok are made by pounding, steaming, and shaping short-grain or glutinous rice into various shapes (and there are dozens of different shapes and sizes of tteok). Although we often buy and recommend imported Korean products, tteok are one item where buying local is better. Umma prefers to buy rice cakes that are freshly made by a bakery and delivered to the Korean grocery stores where we shop. These rice cakes, which can be found in an unrefrigerated section devoted to rice cakes, are fresher and chewier than the refrigerated packaged varieties that have been imported. If all you can find are the refrigerated or frozen variety, by all means buy those. We use two kinds in this book: short cylindrical tteokbokki tteok in our Tteokbokki (Spicy Rice Cakes; this page) and sliced oval tteok in our Tteok Manduguk (Rice Cake Soup with Dumplings; this page).

		Dried Wheat Noodles

		Somyeon are thin, delicate

		
		
		
		
		
		
		
		
		
		
			
		

		
		
		
		
			
		

		
		
		
			
		

		
		
		
			
		

		
		
		
			
		

		
		
		
			
		

		
		
		
		
		
		
		
		
		
		
		
			
			
			
			
			
			
		

		
			Snack Attack, Korean Style

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
			
		

		
		
			
		

		
			Umma’s Guide to Choosing Produce

		
		
			
		

		
		
		
		
		
		
		
			
		

		
		
			
		

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
			
		

		
		
		
		
		
		
		
		
		
			
		

		
		
		
		
		
			
		

		
			
		

		
		
		
		
		
		
		
		
		
		
		
		
			
		

		
			
				
			

			
			
			
		

		
			
		

		
		
			
		

		SEASONED GOCHUJANG

		Yangnyeom Gochujang 양념 고추장

		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
		
		

		VINEGAR SOY SAUCE

		Cho Ganjang 초간장

		
		
		
		
		
				
				
			

				
				
			

				
				
			

		

		
		
		
			
		

		CHIVE SEASONING SAUCE

		Buchu Yangnyeomjang 부추 양념장

		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
		
		

		SEASONING SAUCE FOR KALGUKSU

		Kalguksu Yangnyeomjang 칼국수 양념장

		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
			
		

		Honey-Mustard Sauce 허니 머스터드 소스

		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
		
		

		Gochujang-Mustard Sauce 고추장 머스터드 소스

		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
			
		

		PERILLA SEED SAUCE

		Deulgae Sauce 들깨 소스

		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		Umma’s Kitchen Tutorials
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