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     Korean Bean Curd Soup 
 
   
 
    Prep Time:  15 minutes 
 
    Cooking Time: 20 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 1 tablespoon garlic paste 
 
    	 3 ½ cups water 
 
    	 ½ tablespoon dashi granules 
 
    	 3 tablespoons Korean bean curd paste 
 
    	 1 zucchini, diced 
 
    	 ¼ pound fresh mushrooms, quartered 
 
    	 1/ tablespoon Korean hot pepper paste 
 
    	 1 potato, peeled and diced 
 
    	 1 – 12-ounce pack soft tofu, sliced 
 
    	 1 onion, diced 
 
   
 
      
 
    Directions 
 
    
    	 Add the water to a large pan, add the garlic, hot pepper and curd pastes. 
 
    	 Heat until it boils and keep boiling for 2 minutes to help dissolve the pastes. 
 
    	 Next, add the potato, onions, zucchini and mushrooms, stir together, bring back to the boil for another 6 minutes. 
 
    	 Finally add the tofu, once this has increased in size and the vegetables are soft, serve in the bowls and enjoy. 
 
   
 
    


 
   
  
 

 Korean Seaweed Soup 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 30 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 2 teaspoons sesame oil 
 
    	 1 – 1 ounce pack dried brown seaweed 
 
    	 1 ½ tablespoons soy sauce 
 
    	 ¼ pound beef top sirloin, minced 
 
    	 6 cups water 
 
    	 1 teaspoon salt 
 
    	 1 teaspoon minced garlic 
 
   
 
      
 
    Directions 
 
    
    	 Place the seaweed in a container with water and cover, allow it to soak until it becomes soft, then cut into pieces 2 inches long. 
 
    	 Place a pan on to heat, then put in the oil, salt to taste, beef and ½ tablespoon soy sauce, mix together stirring for 1 minute. 
 
    	 Next mix in the seaweed with the rest of the soy sauce, cook for a further 1 minute. 
 
    	 Now add 2 cups of water and heat until it begins to boil. 
 
    	 Drop in the garlic with the rest of the water, once it boils again, turn down the heat and cook on low for 20 minutes. 
 
    	 Correct the seasoning and serve. 
 
   
 
    


 
   
  
 

 Shrimp Rice Soup 
 
    Prep Time: 120 minutes 
 
    Cooking Time: 32 minutes 
 
    Servings: 3 persons 
 
      
 
    Ingredients 
 
    
    	 1 tablespoon sesame oil 
 
    	 2 cups white rice 
 
    	 1 tablespoon rice wine 
 
    	 9 ounces’ shrimps, shelled and deveined 
 
    	 12 cups water 
 
    	 Seasoning to taste 
 
   
 
      
 
    Directions 
 
    
    	 Take the rice and rinse it, place on the side for 120 minutes. 
 
    	 Add the oil to a pan and heat, once hot drop in the shrimps with the rice wine and cook for a minute, then add the rice stir and fry for 1 minute more. 
 
    	 Place the water in and heat until it boils, once the rice has expanded to 3 times the size, turn down the heat. 
 
    	 Cook for another 10 minutes. 
 
    	 Correct the seasoning and serve while still hot. 
 
   
 
    


 
   
  
 

 Dried Codfish Soup 
 
    Prep Time: 25 minutes 
 
    Cooking Time: 30 minutes 
 
    Servings: 2 persons 
 
      
 
    Ingredients 
 
    
    	 9 ounces’ soft tofu 
 
    	 2 – 3 cups dried Pollack 
 
    	 2 cloves garlic, minced 
 
    	 3 scallions 
 
    	 3 ½ tablespoons sesame oil 
 
    	 3 ½ cup Dashida, Korean soup stock 
 
    	 Salt to taste 
 
    	 1 egg 
 
    	 5 cups water 
 
    	 Bean sprouts, if desired 
 
    	 Red pepper flakes if desired 
 
   
 
      
 
    Directions 
 
    
    	 Slice the fish into thin strips, roughly 1 ½ inches long. 
 
    	 Heat the oil in a pan and fry the fish strips for 3 minutes. 
 
    	 Next, pour the water in with the Korean stock and garlic, place a lid on and heat until it boils, then turn down the heat. 
 
    	 Dice the tofu into ½ inch pieces and add to the pan. 
 
    	 If using bean sprouts add them now. 
 
    	 Put the lid back on and cook for 15 minutes. 
 
    	 Beat the egg, using a small bowl. 
 
    	 Stir into the soup, mixing well, now add the scallions, cut into 1 inch lengths. 
 
    	 Cook for another 2 minutes and correct the seasoning. 
 
    	 Dish up hot. 
 
    	 Dust with pepper flakes if desired. 
 
    	 Can be eaten with steamed rice.  
 
   
 
    


 
   
  
 

 Beef Brisket and Tripe Soup 
 
    Prep Time: 120 minutes 
 
    Cooking Time: 360 minutes 
 
    Servings: 10 persons 
 
      
 
    Ingredients 
 
    
    	 1 scallion, chopped for each serving bowl 
 
    	 1 packet of oxtail bones including meat, Korean supermarket 
 
    	 Seasoning to taste 
 
    	 1 ½ gallons water 
 
   
 
      
 
    Directions 
 
    
    	 Add the oxtail to a bowl containing water and leave it to soak, removing the excess blood, change the water 2-3 times. 
 
    	 When ready add the bones to a large pot and cover them with 1 ½ gallons of water. 
 
    	 Put on the stove and cook 6 hours’ minimum, the longer you cook the better the taste and meat. 
 
    	 While it cooks, keep skimming off the oil that appears on top, keep the water level to around 1 gallon while cooking. 
 
    	 Once done the color should be creamy looking. 
 
    	 Correct the seasoning. 
 
    	 Serve in bowls with the oxtail and scatter the chopped scallions over the top. 
 
   
 
    


 
   
  
 

 Soybean Sprout Soup 
 
    Prep Time: 10 minutes 
 
    Cooking Time: 30 minutes 
 
    Servings: 2-3 persons 
 
      
 
    Ingredients 
 
    
    	 1 scallion, chopped 
 
    	 2 cups soybean sprouts 
 
    	 2 tablespoons soy sauce 
 
    	 2 cloves garlic, minced 
 
    	 5 cups water 
 
    	 1 tablespoon sesame oil 
 
    	 1 – 2 tablespoons red pepper flakes, if desired 
 
    	 1 teaspoon salt 
 
   
 
      
 
    Directions 
 
    
    	 Clean the soybean sprout in water, then drain, take off any unwanted parts. 
 
    	 Add the oil to a pot and when hot fry the garlic adding the soy sauce at the same time, cook for 3 minutes. 
 
    	 Pour in the water and place the sprouts and season, heat until it begins to boil. 
 
    	 Now turn down the heat and cook on low for 20 minutes with a lid on. 
 
    	 If you want to add red pepper flakes, put these in 5 minutes before the end of cooking. 
 
    	 Take off the heat and serve in bowls with the chopped scallion over the top. 
 
   
 
    


 
   
  
 

 Chicken and Ginseng Soup 
 
    Prep Time: 20 minutes 
 
    Cooking Time: 25 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 2 tablespoons garlic, chopped fine 
 
    	 1 teaspoon sesame seeds 
 
    	 2 tablespoons fresh ginger, chopped fine 
 
    	 8 cups chicken broth 
 
    	 1 tablespoon soy sauce 
 
    	 1 – 2 teaspoons red chili pepper paste 
 
    	 ½ cup rice 
 
    	 1 teaspoon toasted sesame oil 
 
    	 2 scallions, chopped fine 
 
    	 1 cup of shredded cooked chicken 
 
   
 
      
 
    Directions 
 
    
    	 Fry the seeds for 1 minutes, until golden in a dry skillet, then put to one side. 
 
    	 Using a large pot, add the garlic, broth and ginger and heat until it boils. 
 
    	 Once it boils blend in the chili paste, soy and sesame oil. 
 
    	 Drop in the chicken and heat until it becomes warm. 
 
    	 Place the soup in the serving bowls and finish with the scallions and seeds over the top. 
 
   
 
    


 
   
  
 

 Rice and Beef Noodle Soup 
 
    Prep Time: 30 minutes 
 
    Cooking Time: 75 minutes 
 
    Servings: 8 persons 
 
      
 
    Ingredients 
 
    
    	 ½ whole Korean radish 
 
    	 ½ pound beef rib steak 
 
    	 ¼ pound Chinese noodles 
 
    	 1⅓pound shank of beef  
 
    	 5 cloves garlic 
 
    	 1 scallion, large and chopped 
 
    	 Seasoning to taste 
 
   
 
      
 
    Directions 
 
    
    	 Take the beef and dice into mouth size pieces. 
 
    	 Cut the radish into two pieces. 
 
    	 Now boil them together using a large pot with 30 cups of water, once it boils turn down the heat and simmer for 60 minutes. 
 
    	 Once the meat is tender, take it out of the broth, along with the radish, allow the broth to cool down, skimming off excess grease. 
 
    	 When you can handle the radish slice into⅛ thick slices. 
 
    	 Place the meat with the sliced radish back into the broth and bring to the boil again this time adding the noodles. 
 
    	 Drop in the scallions and correct the seasoning using salt and pepper. 
 
    	 Serve in soup bowls and enjoy. 
 
   
 
    


 
   
  
 

 Korean Knife Cut Noodle Soup 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 25 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 ½ teaspoon minced garlic 
 
    	 4 ½ cups dried anchovy and kelp stock or water 
 
    	 ½ teaspoon fine sea salt 
 
    	 1 teaspoon soy sauce 
 
    	 Water to cook the noodles 
 
    	 1.7 ounces’ carrot, cut into thin strips 
 
    	 10 ounces kalguksu or ramen noodles 
 
    	 1.4 ounces’ shitake mushrooms, sliced thin 
 
    	 3.5 ounces’ zucchini, cut into thin slices 
 
    	 3.5 ounces’ shrimps, head and tail removed, deveined 
 
    	 4.5 ounces fresh or frozen littleneck clams, cleaned 
 
    	 1 scallion, chopped 
 
   
 
      
 
    Directions 
 
    
    	 Place two pots on the stove, one with water for the noodles and heat until it boils. The other use a large pot and add the kelp stock or water and bring to the boil. 
 
    	 Cook the noodles for 3 minutes, strain and rinse when ready and place on the side. 
 
    	 In the main pot add the carrots, mushrooms and zucchini, cook for 2 minutes then drop in the clams and shrimps for a further 2 minutes. 
 
    	 Lastly add in the noodles and stir together. 
 
    	 Once hot serve in bowls. 
 
    	 Note. If using water instead of stock add extra soy sauce and seasoning for added taste. 
 
   
 
    

 
 
   
  
 


 Pork Neck Soup 
 
    Prep Time: 120 minutes 
 
    Cooking Time: 120 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 1 small onion 
 
    	 3-pound pork neck 
 
    	 10 black pepper corns 
 
    	 1 thumb size piece fresh ginger, peeled 
 
    	 3 tablespoons perilla seed powder 
 
    	 10 cloves garlic 
 
    	 3 tablespoons rice wine 
 
    	 1 teaspoon ground ginger 
 
    	 3 tablespoons Korean red pepper powder 
 
    	 3 tablespoon fish sauce 
 
    	 4 small creamy potatoes, peeled 
 
    	 1 bunch Chinese cabbage or bok choy 
 
    	 5 scallions, chopped 
 
    	 Seasoning to taste 
 
    	 10 perilla leaves 
 
   
 
      
 
    Directions 
 
    
    	 Place the pork in water and soak for 120 minutes, clean the water after 60 minutes. 
 
    	 Once ready, put the meat in a large pot, cover with water and heat until it boils, leave to boil for 6 minutes. 
 
    	 Now strain off the water and rinse the meat using cold water. 
 
    	 Clean out the pot, then re-add the meat and put enough water just to cover it. 
 
    	 Drop in the whole onion, 4 garlic cloves, ginger and pepper corns, heat this until it boils, turn down the heat to a simmer and cook for 90 minutes. 
 
    	 Meanwhile, blend together the rice wine, perilla seed powder, red pepper, fish sauce, 6 garlic cloves and ginger powder. 
 
    	 When the sauce is mix well, put to one side. 
 
    	 When ready take out the pork from the stock and put to one side. 
 
    	 Remove the ginger, onion peppercorns and garlic, now return the pork. 
 
    	 Put in the potatoes with the sauce and mix together, season and cook for a further 20 minutes. 
 
    	 Lastly drop in the perilla leaves and cabbage, cook for 2-3 minutes. 
 
    	 Serve in bowls with the scallions and black pepper over the top. 
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 Beef Bulgogi 
 
    Prep Time:  10 minutes 
 
    Cooking Time: 5 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 2 ½ tablespoons white sugar 
 
    	 1 pound flank steak, sliced thin 
 
    	 ¼ cup scallions, chopped 
 
    	 5 tablespoons soy sauce 
 
    	 2 tablespoons minced garlic 
 
    	 ½ teaspoon ground black pepper 
 
    	 2 tablespoons sesame oil 
 
    	 2 tablespoons sesame seeds 
 
   
 
      
 
    Directions 
 
    
    	 Place the meat in a low sided dish. 
 
    	 Blend together the sugar, garlic, soy sauce, sesame seed and oil, with the scallions and black pepper in a bowl. 
 
    	 Drizzle over the beef and cover the dish then rest for 60 minutes, the longer the better even overnight, in the fridge. 
 
    	 When ready, heat the grill or BBQ and oil the grate. 
 
    	 Once hot grill the meat for 2 minutes either side and serve. 
 
   
 
    


 
   
  
 

 Korean BBQ Short Ribs 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 5 persons 
 
      
 
    Ingredients 
 
    
    	 3 tablespoons white vinegar 
 
    	 ¾ cup soy sauce 
 
    	 ¼ cup dark brown sugar 
 
    	 ¾ cup water 
 
    	 1 tablespoon black pepper 
 
    	 2 tablespoons white sugar 
 
    	 ¼ cup minced garlic 
 
    	 3 pounds’ Korean style short ribs, cut across the bones 
 
    	 2 tablespoons sesame oil 
 
    	 ½ large onion, minced 
 
   
 
      
 
    Directions 
 
    
    	 Blend together the vinegar, soy sauce and water in a glass or stainless bowl. 
 
    	 Now beat in the two sugars, oil, onion, pepper, and garlic, beat until the sugars have melted. 
 
    	 Place the ribs in the sauce and cover with cling wrap, put in the fridge for a minimum of 7 hours. 
 
    	 Heat the garden grill when ready to cook. 
 
    	 Take out the ribs from the marinade and grill for 6 minutes on either side, dish up when ready. 
 
   
 
    


 
   
  
 

 Korean Chicken 
 
    Prep Time: 45 minutes 
 
    Cooking Time: 20 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 2 tablespoons sesame seeds 
 
    	 1 – 3-pound whole chicken 
 
    	 ⅛ teaspoon salt 
 
    	 ¼ cup soy sauce 
 
    	 1 scallion, minced 
 
    	 ⅛ teaspoon ground black pepper 
 
    	 1 clove garlic 
 
    	 1 tablespoon white sugar 
 
    	 1 teaspoon peanut butter 
 
    	 1 teaspoon monosodium glutamate 
 
   
 
      
 
    Directions 
 
    
    	 Take the chicken off the bones using a sharp knife. 
 
    	 Slice the meat into⅛ inch thick slices, 2 inches’ square, lay the meat into a bowl with the soy sauce. 
 
    	 Fry the sesame seeds in a dry skillet, place into a wooden bowl when they start to pop, and add salt. 
 
    	 Next, crush the seeds with the back of a spoon. 
 
    	 Once it becomes fine add the garlic, pepper, sugar, onion, monosodium and oil blend together well. 
 
    	 Mix in the chicken with the soy sauce and leave to marinate for 30 minutes. 
 
    	 Use the same skillet as earlier and fry on a low temperature covered. 
 
    	 When it becomes tender it is ready, you may need a little water to keep it moist during cooking. 
 
   
 
   
  
 



Korean Steak 
 
    Prep Time: 20 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 6 persons 
 
      
 
    Ingredients 
 
    
    	 5 tablespoons white sugar 
 
    	 2 pounds’ scotch fillet, sliced thin 
 
    	 2 ½ tablespoons sesame seeds 
 
    	 ½ cup soy sauce 
 
    	 2 cloves garlic, crushed 
 
    	 2 tablespoons sesame oil 
 
    	 5 tablespoons mirin, Japanese sweet wine 
 
    	 3 shallots sliced thin 
 
   
 
      
 
    Directions 
 
    
    	 Blend together the sesame seeds and oil, garlic, soy sauce, shallots, sugar and mirin. 
 
    	 Place the meat in the sauce and mix into the meat, cover and place in the fridge for 12 hours. 
 
    	 When ready heat a skillet on a medium heat and fry the meat for 6-8 minutes, or until cooked through. 
 
    	 Dish up with fried rice or salad. 
 
   
 
    


 
   
  
 

 Chap Chee Noodles 
 
    Prep Time: 35 minutes 
 
    Cooking Time: 20 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 2 scallions, chopped fine 
 
    	 1 tablespoon soy sauce 
 
    	 1 teaspoon sesame seeds 
 
    	 1 tablespoon sesame oil 
 
    	 1 clove garlic, minced 
 
    	 ¼ teaspoon black pepper 
 
    	 2 tablespoons vegetable oil 
 
    	 1 teaspoon sugar 
 
    	 ½ cup thinly sliced carrots 
 
    	 ⅓pound top sirloin beef, sliced thin 
 
    	 ¼ pound Napa cabbage, sliced 
 
    	 3 ounces’ cellophane noodles, soaked in warm water 
 
    	 ½ cup sliced bamboo shoots 
 
    	 2 cups fresh spinach, chopped 
 
    	 1 tablespoon sugar 
 
    	 ¼ teaspoon black pepper 
 
    	 2 tablespoons soy sauce 
 
    	 ½ teaspoon salt 
 
   
 
      
 
    Directions 
 
    
    	 Using a large bowl, blend together the sesame oil and seeds, scallions 1 tablespoon soy sauce, teaspoon sugar, garlic and ¼ teaspoon pepper. 
 
    	 Mix in the beef and leave for 15 minutes in the room. 
 
    	 Put on a large skillet or wok if you have one to heat with a little oil. 
 
    	 Fry the beef until it becomes brown then add the cabbage, carrots, bamboo and spinach, stirring together well. 
 
    	 Next stir in the noodles, 1 tablespoon sugar, pepper, salt and 2 tablespoons soy. 
 
    	 Mix well and turn the heat down, cooking until its hot throughout. 
 
   
 
    


 
   
  
 

 Korean Spicy Marinated Pork 
 
    Prep Time: 45 minutes 
 
    Cooking Time: 15 minutes 
 
    Servings: 8 persons 
 
      
 
    Ingredients 
 
    
    	 ½ cup Korean hot pepper paste 
 
    	 ¼ cup rice wine vinegar 
 
    	 3 tablespoons minced garlic 
 
    	 2 tablespoons soy sauce 
 
    	 2 tablespoons red pepper flakes 
 
    	 3 tablespoons white sugar 
 
    	 ½ teaspoon black pepper 
 
    	 3 tablespoons minced fresh ginger 
 
    	 3 scallions, cut into 2 inch lengths 
 
    	 1 – 2-pound piece pork loin, sliced into ¼ inch thick slices 
 
    	 ½ yellow onion, cut into ¼ inch thick rings 
 
    	 ¼ cup canola oil 
 
   
 
      
 
    Directions 
 
    
    	 Blend together the soy, garlic, red pepper flakes, sugar, scallions, vinegar, pepper paste, ginger, yellow onions and black pepper. 
 
    	 Once well mixed add the sliced pork and smear the sauce over the pork, coating well. 
 
    	 Place in a Ziploc bag and rest in the fridge for 3 hours. 
 
    	 When ready to cook add the oil to a skillet and fry in batches over a med heat. 
 
    	 When it becomes, golden and is no longer pink in the middle, place on the platters. 
 
    	 Serve with rice and salad. 
 
   
 
    

 
 
   
  
 


 Korean Marinated Flank Steak 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 15 minutes 
 
    Servings: 6 persons 
 
      
 
    Ingredients 
 
    
    	 1 onion, chopped roughly 
 
    	 4 cloves garlic 
 
    	 2 ½ cups low sodium soy sauce 
 
    	 1 teaspoon minced fresh ginger 
 
    	 ¼ cup toasted sesame oil 
 
    	 2 tablespoons unseasoned meat tenderizer 
 
    	 2 pounds’ beef flank steak, trimmed 
 
    	 3 tablespoons Worcestershire sauce 
 
    	 1 cup white sugar 
 
   
 
      
 
    Directions 
 
    
    	 Place the ginger, garlic and onion into a blender, now add the sesame oil, sugar, soy sauce, tenderizer and Worcestershire, pulse until smooth. 
 
    	 When ready add the sauce to Ziploc bag or bowl if you do not have one. 
 
    	 Score the meat with a knife and place in the marinade, leave in the fridge overnight. 
 
    	 Heat the outside grill and cook the steak for 5-6 minutes either side, or longer if you desire. 
 
    	 Serve. 
 
   
 
    


 
   
  
 

 Sweet Grilled Lamb Chops with Spice 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 1 tablespoon Korean soy bean paste 
 
    	 2 fluid ounces’ sake 
 
    	 2 tablespoons mirin 
 
    	 1 ¼ ounces Korean chili paste 
 
    	 1 tablespoon soy sauce 
 
    	 1 tablespoon honey 
 
    	 1 tablespoon sesame oil 
 
    	 16 French trimmed lamb rib chops 
 
    	 1 ½ teaspoon Korean chili flakes 
 
    	 Sesame seeds for serving 
 
    	 Oil for cooking 
 
   
 
      
 
    Directions 
 
    
    	 Using a bowl, blend together the bean paste, sake, soy sauce, honey, chili paste, mirin, sesame oil, and chili flakes until it becomes smooth. 
 
    	 Place the lamb in and smear the sauce all over them. 
 
    	 Put cling wrap over the bowl and sit in the fridge for a minimum of 4 hours. 
 
    	 When ready to cook, light the char grill and grease the grills. 
 
    	 Cover the lamb bones in foil to stop them burning. 
 
    	 Cook for around 6-8 minutes, turning them halfway through cooking. 
 
    	 Place on the serving platters and finish with a dusting of sesame seeds. 
 
   
 
    

 
 
   
  
 


 Korean Roast Chicken Thighs 
 
    Prep Time: 10 minutes 
 
    Cooking Time: 60 minutes 
 
    Servings: 8 persons 
 
      
 
    Ingredients 
 
    
    	 ½ cup minced scallion 
 
    	 8 chicken thighs, skin on 
 
    	 3 tablespoons sesame oil 
 
    	 ½ cup soy sauce 
 
    	 2 teaspoons minced garlic 
 
    	 ¼ teaspoon black pepper 
 
    	 3 tablespoons honey 
 
    	 ¼ teaspoon ground ginger 
 
   
 
      
 
    Directions 
 
    
    	 Heat the stove to 375F. 
 
    	 Add the chicken with the skin down in a roasting dish. 
 
    	 Blend together the rest of the ingredients in a bowl. 
 
    	 Pour the sauce over the top of the chicken and place in the oven. 
 
    	 Cook in the oven without a cover for 45 minutes. 
 
    	 Now flip the chicken over and cook for a further 15 minutes. 
 
    	 Serve once cooked through. 
 
   
 
    


 
   
  
 

 Spicy Korean Chicken and Potato 
 
    Prep Time: 15 minutes 
 
    Cooking Time: minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 2 carrots, cut into 2 inch pieces or use whole 10 baby carrots 
 
    	 2 ½ pound chicken drumsticks or chicken pieces 
 
    	 1 large onion, cut into 8 
 
    	 2 large potatoes, cut into large dice 
 
    	 1 green bell pepper diced 
 
    	 ½ cup water 
 
    	 2 tablespoons white sugar 
 
    	 4 cloves garlic, chopped 
 
    	 ½ cup soy sauce 
 
    	 1 teaspoon fresh ginger 
 
    	 3 tablespoons Korean red pepper paste or other hot sauce 
 
   
 
      
 
    Directions 
 
    
    	 Add the chicken, onion, potatoes, ginger, carrots, garlic and sugar to a pot and heat, stir together. 
 
    	 Add in the soy sauce with the water, then mix in the pepper paste. 
 
    	 Heat until it begins to boil, now turn down the heat and cook on low for 45 minutes. 
 
    	 Take off when the chicken juice is clear. 
 
    	 The sauce will thicken as it begins to cool. 
 
   
 
      
 
      
 
   
  
 



Noodles 
 
      
 
    

 
 
   
  
 


 Mung Bean Noodle Salad 
 
    Prep Time:  15 minutes 
 
    Cooking Time: 5 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 1 carrot, shaved thin 
 
    	 ½ cup mung bean powder 
 
    	 1 Lebanese cucumber, shaved thin 
 
    	 1 tablespoon sesame oil 
 
    	 1 long red chili, sliced thin 
 
    	 2 cups mizuna or curly endive 
 
    	 For the dressing 
 
    	 1 teaspoon sesame seeds, toasted 
 
    	 2 tablespoons soy sauce 
 
    	 2 teaspoons light corn syrup or honey 
 
    	 1 teaspoon sesame oil 
 
    	 1 tablespoon brown rice or white vinegar 
 
    	 2 teaspoons caster sugar 
 
    	 1 teaspoon Korean chili powder 
 
    	 1 scallion slice thin 
 
   
 
      
 
    Directions 
 
    
    	 Add the bean powder to 2 ¾ cups of water, mix well and leave for 60 minutes on the side. 
 
    	 When ready, add the mix to a pan and heat until it starts to boil, whisking all the time to prevent burning. 
 
    	 When it boils turn down the heat and cook for 2 minutes. 
 
    	 Once it becomes thick stir in the sesame oil and 1 teaspoon of salt. 
 
    	 Take off the heat and pour the mix into a greased cake tin, 8 inches around. 
 
    	 Place in the fridge until it becomes firm, around 60 minutes. 
 
    	 Once firm, slice into long thin strips, this makes the noodles, put to one side when ready. 
 
    	 Next, place all the dressing ingredients in a bowl and mix well. 
 
    	 Add the mizuna, cucumber, bean noodles, chili and carrot, gently toss together. 
 
    	 Serve. 
 
   
 
    


 
   
  
 

 Sweet Potato Vermicelli and Beef Stir Fry 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 2 tablespoons sesame oil 
 
    	 ½ pound beef eye fillet, sliced thin 
 
    	 2 cloves garlic, sliced thin 
 
    	 ⅓cup soy sauce 
 
    	 1 tablespoon caster sugar 
 
    	 1 ½ cups mixed Asian mushrooms 
 
    	 5 dried shiitake mushrooms 
 
    	 2 tablespoons vegetable oil 
 
    	 1 carrot, grated 
 
    	 2 onions, sliced into thin wedges 
 
    	 1 tablespoon toasted sesame seeds 
 
    	 ¼ pound sweet potato vermicelli, or mung bean vermicelli, cooked and drained 
 
    	 3 cups baby spinach, leaves only 
 
   
 
      
 
    Directions 
 
    
    	  Add the beef to a bowl with the soy sauce, sugar, 2 teaspoons sesame oil and garlic, place cling wrap over the top and put in the fridge for30 minutes. 
 
    	 While waiting soak the dried mushrooms for 30 minutes in boiling water, once done drain and slice. 
 
    	 Next, place 1 tablespoon of vegetable oil in a skillet or wok with high sides. 
 
    	 Once hot put in the mixed mushrooms, 1 teaspoon sesame oil and the shiitake mushrooms, fry for 3 minutes stirring, then season. 
 
    	 Now drain the beef and keep the marinade on the side. 
 
    	 Reheat the skillet or wok with 1 teaspoon sesame oil and the rest of the vegetable oil. 
 
    	 Fry the onions for 3-5 minutes until golden then put in the carrots until tender. 
 
    	 Place the beef in, cooking for a further 2-3 minutes. 
 
    	 Now add the noodles, all the mushrooms, spinach and rest of the sesame oil. 
 
    	 Pour in the marinade and cook for another 2 minutes. 
 
    	 Once everything is hot dish up and finish with the seeds over the top. 
 
   
 
    


 
   
  
 

 Spicy Cold Noodles 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 2 cloves garlic, crushed 
 
    	 3 tablespoons Korean gochujang, a hot spicy paste 
 
    	 1 thumb size piece fresh ginger, peeled and grated 
 
    	 ¼ cup rice wine vinegar 
 
    	 1 teaspoon sesame oil 
 
    	 4 radishes, sliced thin 
 
    	 2 tablespoons soy sauce 
 
    	 4 eggs, soft poached 
 
    	 1 ½ cups buckwheat noodles, cooked, drained and refreshed 
 
    	 1 telegraph cucumber, sliced into large pieces 
 
    	 2 teaspoons, 1 of each black and white sesame seeds 
 
    	 1 cup kimchi 
 
   
 
      
 
    Directions 
 
    
    	 Add the hot sauce, garlic, soy sauce, ginger, wine vinegar and sesame oil to a bowl and blend together. 
 
    	 Place the noodles in and mix well, making sure they are coated in the sauce. 
 
    	 Place into the serving bowls, now add to each the radish, kimchi, egg and cucumber. 
 
    	 Finish with a dusting of the seeds. 
 
   
 
    


 
   
  
 

 Noodles with Black Bean Sauce 
 
    Prep Time: 30 minutes 
 
    Cooking Time: 25 minutes 
 
    Servings: 3 persons 
 
      
 
    Ingredients 
 
    
    	 1 cup zucchini, diced into ½ inch pieces 
 
    	 ½ pound pork belly, cut into ½ inch dice 
 
    	 1 cup potato, peeled and cut into ½ inch dice 
 
    	 1 cup Korean radish or daikon, cut into ½ inch dice 
 
    	 1 ½ cups onion, roughly chopped 
 
    	 2 tablespoons potato starch powder blended with ½ cup water 
 
    	 3 tablespoons vegetable oil 
 
    	 1 teaspoon of sesame oil 
 
    	 1 plus ¼ cup of black bean paste 
 
    	 ½ cup cucumber, sliced thinly, like match sticks 
 
    	 Water 
 
    	 Noodles or rice for serving 
 
   
 
      
 
    Directions 
 
    
    	 Add 1 tablespoon of vegetable oil to a deep skillet or wok and heat. 
 
    	 Once hot fry the pork until golden and crisp, around 5 minutes, stir while frying. 
 
    	 Once done take the excess pork fat, now put in the radish and cook for 1 minute more. 
 
    	 Next drop in the onion, potato and zucchini stir and fry for a further 3 minutes. 
 
    	 Now, push all the ingredients to the edge of the wok and put in the middle, 2 tablespoons of vegetable oil, add the ¼ cup black bean paste, blend together then stir in everything from the edges. 
 
    	 Pour in 2 cups of water, cover the wok and cook for 10 minutes. 
 
    	 Test the vegetables are cooked, if so add the starch water and stir until it becomes thick. 
 
    	 Lastly put in the sesame seeds and take of the heat. 
 
    	 Serve with the rice or noodles. 
 
   
 
   
  
 




 
 
     Korean Chicken Noodle Bowl 
 
   
 
    Prep Time:  30 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 1 – 1inch piece fresh ginger, grated 
 
    	 ¼ cup tamari, dark soy sauce 
 
    	 1 pound whole wheat spaghetti 
 
    	 Seasoning to taste 
 
    	 2 large cloves of garlic, grated 
 
    	 2 tablespoons tomato paste 
 
    	 1 tablespoon sesame oil 
 
    	 3 tablespoons honey, or agave syrup 
 
    	 2 tablespoons rice wine vinegar 
 
    	 2 tablespoons tomato paste 
 
    	 2 tablespoons vegetable oil 
 
    	 ¼ small cabbage, shredded fine 
 
    	 1 bunch scallions, sliced at an angle 
 
    	 1 teaspoon hot sauce 
 
    	 Toasted sesame seeds for finishing 
 
    	 1 pound chicken thigh or breast, bone and skinless, cut into strips 
 
    	 ½ red bell pepper, diced or sliced 
 
   
 
      
 
    Directions 
 
    
    	 Heat a pot of boiling salted water and cook the pasta, keeping it slightly crisp, not soggy. 
 
    	 Meanwhile, add to a blender the ginger, garlic, a little boiling water, salt, vinegar, honey, sesame oil, tamari, hot sauce and tomato paste, pulse until smooth. 
 
    	 Add the vegetable oil to wok or skillet and heat. 
 
    	 Once hot, fry the chicken strips until they become golden around 3 minutes, now add the bell pepper and cabbage for a further 2 minutes. 
 
    	 Next drop in the sauce and scallions cooking for a further 1 minute. 
 
    	 Place the chicken over the noodles and finish with the seeds on top. 
 
    	 Serve with extra hot sauce if desired. 
 
    	 This recipe can be used with pork if required. 
 
   
 
    


 
   
  
 

 Spicy Korean Noodles with Egg and Cucumber 
 
    Prep Time: 10 minutes 
 
    Cooking Time: 5 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 1 tablespoon Korean chili powder 
 
    	 1 ½ cups kimchi, chopped 
 
    	 1 ½ cups brown rice vinegar 
 
    	 2 tablespoons chili paste 
 
    	 2 tablespoons caster sugar 
 
    	 1 tablespoon sesame oil 
 
    	 ¼ pound myeon noodles 
 
    	 1 tablespoon soy sauce 
 
    	 ½ cup thinly sliced cabbage or lettuce 
 
    	 1 cucumber, slice thin, skin off 
 
    	 2 hardboiled eggs, halved 
 
   
 
      
 
    Directions 
 
    
    	 Using a bowl, blend together the chili paste, soy sauce, kimchi, rice vinegar, sesame oil chili powder and sugar and place on the side. 
 
    	 Place the noodles in boiling water and cook for 3-4 minutes, once tender refresh under running cold water and drain. 
 
    	 Place the cold or cool noodles into the bowl containing the sauce and mix together. 
 
    	 Place the noodles into the serving bowls and top with sliced cucumber, 1 sesame leaf, the cabbage or lettuce and finish with half of an egg. 
 
   
 
    

 
 
   
  
 


 Korean Cold Noodles 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 2 persons 
 
      
 
    Ingredients 
 
    
    	 2 cups beef broth 
 
    	 ¼ pound buckwheat noodles, naengyun not soba or memil gooksu 
 
    	 1 tablespoon brown rice sugar 
 
    	 2 cups chicken broth, unsalted 
 
    	 1 tablespoon brown rice vinegar 
 
    	 1 small Asian pear, slice into very thin slices 
 
    	 2 tablespoons white sugar 
 
    	 ½ Korean cucumber, deseeded and cut into thin strips 
 
    	 1 hardboiled egg 
 
    	 Ice cubes to serve 
 
    	 ¼ cup pickled radish 
 
    	 Thinly sliced cooked brisket or beef shank 
 
   
 
      
 
    Directions 
 
    
    	 Blend together the beef and chicken broths, then stir in the vinegar and correct the seasoning. 
 
    	 Place the mix in the fridge to rest for 30 minutes. 
 
    	 Meanwhile cook the noodles as per the instructions on the packet, in boiling water. 
 
    	 Once done refresh under running cold water and drain. 
 
    	 Place the noodles into the serving bowls. 
 
    	 Now ladle over the broth freely and place ice cubes to cover the noodles. 
 
   
 
    


 
   
  
 

 Spicy Korean Snail Salad 
 
    Prep Time: 20 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 3-4 persons 
 
      
 
    Ingredients 
 
    
    	 ½ onion, sliced thin 
 
    	 1 large or 2 small cans golbanygi, sea snails 
 
    	 ½ carrot cut into matchsticks 
 
    	 ¼ cabbage, sliced thin 
 
    	 1 small cucumber, sliced thin at an angle 
 
    	 2 tablespoons Korean chili flakes 
 
    	 1 clove garlic, minced fine 
 
    	 2 tablespoons rice wine vinegar 
 
    	 2 tablespoons Korean chili paste 
 
    	 1 tablespoon Korean plum extract 
 
    	 1 scallion, chopped 
 
    	 1 tablespoon sugar 
 
    	 1 tablespoon toasted sesame seeds 
 
    	 Korean thin wheat noodles or vermicelli 
 
   
 
      
 
    Directions 
 
    
    	 Drain the sea snails, but keep 1 tablespoon of the juice, if the pieces are big cut in half. 
 
    	 Use a large bowl and add the carrots, cabbage, cucumber, snails and onion, put to one side. 
 
    	 Next, take a smaller bowl and blend together the chili paste, sugar, garlic, chili flakes, plum extract, vinegar, snail juice and sesame seeds for the sauce. 
 
    	 Spoon over the vegetables and mix in well, place in the fridge while you cook the noodles. 
 
    	 Add the noodles to boiling water and cook as per instructions on the packet. 
 
    	 When ready refresh under running water and drain. 
 
    	 When ready to serve mix the two together and enjoy. 
 
   
 
    


 
   
  
 

 Spicy Soba Noodles 
 
    Prep Time: minutes 
 
    Cooking Time: minutes 
 
    Servings: 8-10 persons 
 
      
 
    Ingredients 
 
    
    	 ½ Korean radish or daikon, cut into 2 inch strips, ½ inch wide 
 
    	 1 pack Korean soba noodles 
 
    	 1 tablespoon salt 
 
    	 1 Asian cucumber, halved, deseeded and slice at an angle 
 
    	 2 tablespoons vinegar 
 
    	 4 boiled eggs, halved 
 
    	 2 tablespoons sugar 
 
    	 For the sauce 
 
    	 ¼ cup soy sauce 
 
    	 ½ medium onion, peeled and diced 
 
    	 ½ cup water 
 
    	 1 clove garlic 
 
    	 ½ apple, peeled and diced 
 
    	 3 tablespoons water or pineapple juice 
 
    	 3 slices pineapple equal to the apple 
 
    	 ⅓cup brown sugar 
 
    	 1 cup Korean chili flakes 
 
    	 3 tablespoons honey 
 
    	 ¼ cup white sugar 
 
    	 ½ teaspoon powdered ginger 
 
    	 1 tablespoon toasted sesame seeds 
 
    	 1 teaspoon salt 
 
    	 2 tablespoons sesame oil 
 
    	 1 teaspoon Korean mustard or Dijon 
 
   
 
      
 
    Directions 
 
    
    	 Making the sauce mix together in a pan the soy sauce with ½ cup of water and boil. 
 
    	 Once boiling take off the heat and leave on one side. 
 
    	 Add the onion, garlic, apple, pineapple and 3 tablespoons water or juice to blender, pulse until a puree is achieved. 
 
    	 Stir the puree mix into the soy sauce and add the rest of the sauce ingredients. 
 
    	 Pour the mix into a container that is air tight and place in the fridge for 24 hours. 
 
    	 Put the sugar, radish, salt and vinegar together in a bowl and rest for 15-20 minutes, after squeeze out the excess liquid from the mix. 
 
    	 Place the noodle in boiling water and cook as per instructions, once done refresh under cold water. 
 
    	 When serving add the noodle to the platters, ladle over 3 tablespoons of sauce and finish with radish and cucumber over the top. 
 
    	 If the noodles are long they can be cut with scissors. 
 
   
 
    


 
   
  
 

 Korean Noodles with Vegetables 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 20 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 3 tablespoons Asian sesame oil 
 
    	 6 ounces’ thin bean thread noodles 
 
    	 3 tablespoons sugar 
 
    	 ½ cup tamari 
 
    	 1 tablespoon safflower oil 
 
    	 1 tablespoon chopped garlic 
 
    	 3 medium carrots, cut into matchsticks⅛ thick 
 
    	 3 cups baby spinach 
 
    	 1 medium onion, cut into⅛ slices 
 
    	 ¼ pound mushrooms, sliced into⅛ slices 
 
   
 
      
 
    Directions 
 
    
    	 Place the noodles in water and soak for 10 minutes to soften, then drain. 
 
    	 Add the noodles to boiling water for 2 minutes, once they become tender, drain and refresh under cold water. 
 
    	 Put the sugar, sesame oil and garlic in a blender and pulse until smooth. 
 
    	 Next add the oil to 12-inch skillet, once it begins to smoke, add the carrots with the onions and fry for 3 minutes. 
 
    	 Now add the mushrooms for a further 3 minutes, stir in the spinach for 30 seconds, followed by the noodles. 
 
    	 Drizzle in the tamari mix and toss together. 
 
    	 Turn the heat down and cook on low for 4 minutes. 
 
    	  Serve warm or cold.  
 
   
 
    


 
   
  
 

   
 
    Street Food and Snacks 
 
      
 
      
 
    


 
   
  
 

 Hotteok with Vegetables and Noodles 
 
    Prep Time:  30 minutes 
 
    Cooking Time: 5 minutes 
 
    Servings: 10 persons 
 
      
 
    Ingredients 
 
    
    	 For the dough 
 
    	 2 teaspoons dry yeast 
 
    	 1 cup of warm water 
 
    	 ½ teaspoon salt 
 
    	 2 cups all-purpose flour 
 
    	 2 tablespoons sugar 
 
    	 1 tablespoon vegetable oil 
 
    	 For the filling 
 
    	 1 tablespoon sugar 
 
    	 3 ounces’ sweet potato starch noodles 
 
    	 ¼ teaspoon ground black pepper 
 
    	 2 tablespoons soy sauce 
 
    	 3 ounces’ Asian chives, cut small 
 
    	 1 medium onion, diced small 
 
    	 1 teaspoon sesame oil 
 
    	 3 ounces’ carrot, diced small 
 
    	 Oil for cooking 
 
   
 
      
 
    Directions 
 
    
    	 To make the dough, blend together the sugar, yeast and warm water in a bowl, mix until the yeast has melted, now mix 1 tablespoon vegetable oil and salt, mix well. 
 
    	 Stir in the flour and mix into a dough, once smooth allow to rest for 1 ¼ hours to rise, knock out any air while rising, cover and put to one side. 
 
    	 Meanwhile, boil a pot of water and cook the noodles, stir from time to time, cook for 6 minutes with a lid on. 
 
    	 Refresh under cold water when they become tender, then drain. 
 
    	 Cut them into ¼ inch pieces, using scissors. 
 
    	 Add 1 tablespoon of oil to a large skillet or wok and fry the noodles for 1 minutes, now add sugar, soy sauce and black pepper, while stirring. 
 
    	 Add the chives, carrot and onion, and mix together well. 
 
    	 Take off the heat when done. 
 
    	 Next, place 1 tablespoon of oil into another skillet and heat, once hot reduce the heat to medium. 
 
    	 Grease your hand with oil, take ½ cup of the dough and press into a flat round shape. 
 
    	 Now add some filling and fold up the edges into a ball, sealing the edges. 
 
    	 Place into the skillet with the sealed end down, cook for 30 seconds then turn it over and compress it down so it becomes about 4 inches’ round, do this with a spatula. 
 
    	 Cook for a further 2-3 minutes, until it becomes crunchy and golden all over. 
 
    	 Place on kitchen paper to remove excess fat and repeat with the remainder of the dough. 
 
    	 Serve hot. 
 
   
 
    


 
   
  
 

 Egg Bread 
 
    Prep Time: 10 minutes 
 
    Cooking Time: 15 minutes 
 
    Servings: 3 persons 
 
      
 
    Ingredients 
 
    
    	 3 tablespoons sugar 
 
    	 1 teaspoon baking powder 
 
    	 1 tablespoon unsalted butter, melted 
 
    	 ½ cup all-purpose flour 
 
    	 A pinch of salt 
 
    	 ½ teaspoon vanilla extract 
 
    	 4 eggs 
 
    	 1 stick mozzarella cheese, cut into 6 pieces 
 
    	 ½ cup milk 
 
    	 1 teaspoon cooking oil 
 
   
 
      
 
    Directions 
 
    
    	 Blend together the salt, flour, sugar, butter, vanilla, 1 egg, baking powder and milk, beat until it becomes smooth 
 
    	 Heat the stove to 400F, and grease 3 small loaf tins using oil, the tins should be about 4×2×1 ½ inches. 
 
    	 Pour the batter into the tins equally, filling them ½ way. 
 
    	 Place 2 pieces of cheese in the mix around the outside leaving the middle clear. 
 
    	 Next, crack 1 egg into the center of each tin. 
 
    	 Cook in the oven, using the middle rack for 13-15 minutes, depending how you like your egg cooked. 
 
    	 Take when ready and serve hot. 
 
   
 
    


 
   
  
 

 Hot and Spicy Rice Cake 
 
    Prep Time: 10 minutes 
 
    Cooking Time: 30 minutes 
 
    Servings: 4-6 persons 
 
      
 
    Ingredients 
 
    
    	 4 cups of water 
 
    	 6×8-inch dried kelp 
 
    	 1 pound cylinder shape rice cake 
 
    	 7 large anchovies, cleaned 
 
    	 ⅓cup Korean hot pepper paste 
 
    	 3 scallions, cut into 3 inch lengths 
 
    	 1 tablespoon sugar 
 
    	 ½ pound fish cakes 
 
    	 1 tablespoon hot pepper flakes 
 
    	 2 hardboiled eggs 
 
   
 
      
 
    Directions 
 
    
    	 Place the kelp, and anchovies into a shallow pan with water and heat, boiling for 15 minutes with no lid. 
 
    	 Using a small bowl, blend together the pepper flakes and paste with the sugar. 
 
    	 Take out the kelp and anchovies from the pan and put in the rice cake, pepper mix, scallions, eggs and fish cakes. 
 
    	 The stock should be around 2 ½ cups. 
 
    	 As it begins to boil, mix together gently and allow it to thicken for 14 minutes, now it should be looking shiny. 
 
    	 Add a little extra water if the rice cake is not tender and cook a little longer. 
 
    	 Once ready turn off the heat and serve. 
 
   
 
    


 
   
  
 

 Korean Seafood Pancakes 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 4-6 persons 
 
      
 
    Ingredients 
 
    
    	 For the pancakes 
 
    	 2 medium eggs 
 
    	 2 cups pancake mix, Korean 
 
    	 ½ teaspoon salt 
 
    	 1 ½ cups water 
 
    	 2 ounces’ clams 
 
    	 12 medium scallion roots, cut 
 
    	 2 ounces’ squid 
 
    	 ¾ cup vegetable oil 
 
    	 2 ounces’ shrimp, cleaned and deveined 
 
    	 4 medium chili pepper, sliced at an angle 
 
    	 For the sauce 
 
    	 1 tablespoon vinegar 
 
    	 1 tablespoon soy sauce 
 
    	 4 medium chili pepper, sliced at an angle 
 
    	 ¼ teaspoon garlic 
 
    	 1 tablespoon water 
 
   
 
      
 
    Directions 
 
    
    	 Add some salt to a bowl of water and wash and drain the seafood, place on the side. 
 
    	 Next, blend together using a separate bowl, the water, red and green chilies, soy sauce, garlic and vinegar, put to one side. 
 
    	 Using another bowl beat together the eggs, pancake mix, cold water and salt until creamy smooth. 
 
    	 Put on a skillet slightly grease and heat. 
 
    	 Use a ½ cup measure and pour the mix into the hot skillet. 
 
    	 Swish around to level out the mix, now place 6 pieces of scallions on top, add the chilies and seafood. 
 
    	 Slightly press the food into the pancake, then add another ½ cup of the mix over the top. 
 
    	 Cook until the base is golden, around 5 minutes. 
 
    	 Now gently flip the pancake over, adding a little oil around the edge and cook for a further 5 minutes. 
 
    	 Once done flip back and take out of the skillet. 
 
    	 Do the same with the remaining batter.  
 
   
 
    


 
   
  
 

 Vegan Bulgolgi Sandwich 
 
    Prep Time: 20 minutes 
 
    Cooking Time: 5-8 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 ½ medium onion, sliced 
 
    	 4 small hamburger buns 
 
    	 4 red lettuce leaves 
 
    	 2 cups soy curls 
 
    	 4 slices vegan cheese 
 
    	 Organic mayonnaise 
 
    	 For the marinade 
 
    	 1 tablespoon sesame oil 
 
    	 2 tablespoons soy sauce 
 
    	 1 teaspoon sesame seeds 
 
    	 2 tablespoons agave or sugar 
 
    	 ½ teaspoon ground black pepper 
 
    	 2 scallions, chopped 
 
    	 ½ Asian pear, diced, if desired 
 
    	 ½ tablespoon white wine 
 
    	 1-2 green Korean chili peppers, diced 
 
    	 2 cloves garlic, crushed 
 
   
 
      
 
    Directions 
 
    
    	 Make the soy curls as per instructions on the packet. 
 
    	 Next, place the entire ingredients for the marinade together in a large bowl and blend to form the sauce. 
 
    	 Remove the water from the soy curls by gently squeezing. 
 
    	 Add curls with the sliced onion to the marinade mix and coat all over. 
 
    	 Add 1 tablespoon oil to hot skillet, then add in the entire mix and fry for 5 minutes, until onions and curls are golden and sauce thickens. 
 
    	 Meanwhile, toast the hamburger buns with the cheese on the bread. 
 
    	 Smear over the mayonnaise, followed by the curl mix and finish with lettuce leaf on top. 
 
   
 
    


 
   
  
 

 Korean Bacon and Egg Cake  
 
    Prep Time: 25 minutes 
 
    Cooking Time: 15 minutes 
 
    Servings: 6 persons 
 
      
 
    Ingredients 
 
    
    	 For the bread 
 
    	 ½ cup milk 
 
    	 ¾ cup self-rising flour or multi flour with ¼ teaspoon baking powder  
 
    	 4 teaspoons sugar 
 
    	 1 egg 
 
    	 1 teaspoon butter or olive oil 
 
    	 ¼ teaspoon salt 
 
    	 ¼ teaspoon vanilla essence 
 
    	 For the filling 
 
    	 1 slice bacon 
 
    	 Salt to taste 
 
    	 6 eggs 
 
   
 
      
 
    Directions 
 
    
    	 Heat the stove to 375F. 
 
    	 Blend together using a bowl, ¼ teaspoon salt, flour and 4 teaspoons sugar. 
 
    	 Break the egg into the mix and blend together well. 
 
    	 Slowly pour in the milk, a small amount at a time, until it becomes thick. 
 
    	 Spray grease a baking tin, then place the flour mix over the tin shaping it into 6 ovals or you can use cake paper cups. 
 
    	 If shaping, make small indents in each one and crack an egg in each hole or on top of each cake cup. 
 
    	 Chop the bacon and sprinkle over each one, if you have parsley handy add a little also. 
 
    	 Cook for 12-15 minutes. 
 
    	 Take out and enjoy. 
 
   
 
    


 
   
  
 

 Korean Curry Rice 
 
    Prep Time: 20 minutes 
 
    Cooking Time: 30 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 1 medium carrot, peeled and diced 
 
    	 7 ounces’ beef, diced 
 
    	 2 onions, chopped 
 
    	 2 potatoes, peeled and diced 
 
    	 ½ teaspoon garlic powder 
 
    	 Seasoning to taste 
 
    	 1 medium zucchini, diced 
 
    	 Vegetable oil for cooking 
 
    	 4 ounces’ curry sauce mix 
 
   
 
      
 
    Directions 
 
    
    	 Place a little oil in a wok or deep skillet and heat. 
 
    	 Season the beef and place the oil, stirring and cooking for 2 minutes. 
 
    	 Next add the onions, potatoes, garlic powder and carrots, fry for a further 5 minutes, then add the zucchini. 
 
    	 Pour in 3 cups of water and heat until it begins to boil. 
 
    	 Turn down the heat and cook on low for 15 minutes. 
 
    	 Slowly add the curry mix until it becomes thick. 
 
    	 Ladle over the rice and enjoy. 
 
   
 
    


 
   
  
 

 Zebra Egg Roll 
 
    Prep Time: minutes 
 
    Cooking Time: minutes 
 
    Servings: 1 person 
 
      
 
    Ingredients 
 
    
    	 ¼ teaspoon salt 
 
    	 3 eggs 
 
    	 Oil for cooking 
 
    	 1 tablespoon milk 
 
    	 1 sheet seaweed 
 
   
 
      
 
    Directions 
 
    
    	 Break the sheet of seaweed into pieces. 
 
    	 Now break the eggs into a bowl and add the salt with the milk, beat together. 
 
    	 Place a skillet on the stove and heat with a little oil, it is better if you have a non-stick pan. 
 
    	 Pour enough egg in to just cover the base of the skillet and then dust with the seaweed. 
 
    	 Once the egg is half cooked, roll it up and push it to the side of the skillet. 
 
    	 Next regrease if needed and adjust the heat if too hot, place another thin layer of egg in and again dust with the seed, now roll the first one across the one cooking and place on the other side of the pan. 
 
    	 Repeat this until the egg is finished. 
 
    	 Turn out onto a board and slice. 
 
   
 
    


 
   
  
 

 Korean Stove Top Walnut Cakes 
 
    Prep Time: 10 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 12 persons 
 
      
 
    Ingredients 
 
    
    	 1 can azuki red beans 
 
    	 1 cup pancake mix or waffle mix 
 
    	 1 teaspoon vanilla extract 
 
    	 1 tablespoon sugar 
 
    	 1 pack of walnuts 
 
   
 
      
 
    Directions 
 
    
    	 Make the pancake mix as per the packet directions with the extra sugar. 
 
    	 Once the mix is ready place in a vessel with a spout. 
 
    	 Using 2 cakelet pans if you do not have you can use muffin tins, heat on the stove over a low setting, they will burn on high. 
 
    	 Add the mix to the first tin, but only fill half way. 
 
    	 Rapidly add 1 walnut and 1 teaspoon of red bean to each place the rest of the mix in the other tin. 
 
    	 Next invert the first tin over the top of the second, lining up the molds, cook for a further30 seconds, once the second tin is cooked take off the heat. 
 
    	 Now take off the top tin and then remove the cakes onto the serving platter. 
 
   
 
    


 
   
  
 

 Street Toast Sandwich 
 
    Prep Time: 15 minutes 
 
    Cooking Time: 8 minutes 
 
    Servings: 2 persons 
 
      
 
    Ingredients 
 
    
    	 ⅔cup cabbage, cut into thin strips 
 
    	 4 slices white bread 
 
    	 1 tablespoon salted butter 
 
    	 ⅛ cup carrots, cut into thin strips 
 
    	 2 eggs 
 
    	 ¼ teaspoon sugar 
 
    	 ½ cup cucumber, sliced thin 
 
    	 Ketchup to taste 
 
    	 1 tablespoon cooking oil 
 
    	 Mayonnaise to taste 
 
    	 ⅛ teaspoon salt 
 
   
 
      
 
    Directions 
 
    
    	 In a large bowl crack the eggs in with the salt, then add the carrots and cabbage, blending together. 
 
    	 Place the oil in a deep sided skillet and heat. 
 
    	 Add half the mix to the skillet and make into 2 loaf shapes, keeping them separate. 
 
    	 Now add the remaining egg mix over the top of the 2 in the skillet, this will give a good shape.  
 
    	 Cook for 2 minutes then turn over and cook for another 2 minutes. 
 
    	 Dissolve half of the butter in a separate pan, once hot put in two of the slices of bread and flip over so both sides absorb the butter, keep cooking until it is golden on both sides, around 3 minutes. 
 
    	 Repeat with the other 2 slices. 
 
    	 Once cooked place on the serving platters and add ½ the sugar to each. 
 
    	 Take the fried egg mix and lay on the bread. 
 
    	 Add the cucumber and place the ketchup and mayonnaise on.  
 
    	 Place the other slice of bread over the top and slice in two. 
 
   
 
    


 
   
  
 

 Deep Fried Vegetable  
 
    Prep Time: minutes 
 
    Cooking Time: minutes 
 
    Servings: 15 persons 
 
      
 
    Ingredients 
 
    
    	 1 fresh red chili, cut in half from top to bottom 
 
    	 1 large carrot peeled and cut into⅛ batons 
 
    	 2 bunches enoki mushrooms, separated 
 
    	 1 zucchini, cut into⅛ batons 
 
    	 4 scallions, cut into 2 inch lengths 
 
    	 6 cloves garlic, sliced thin 
 
    	 1 medium sweet potato, cut into batons 
 
    	 1 medium potato, cut into batons 
 
    	 Vegetable oil for frying 
 
    	 For the batter 
 
    	 ¼ cup cornstarch 
 
    	 1 cup all-purpose flour 
 
    	 1 egg 
 
    	 ¼ cup rice flour 
 
    	 1 ½ cups ice cold water 
 
    	 ½ teaspoon salt 
 
    	 For the sauce 
 
    	 1 clove garlic 
 
    	 ½ cup soy sauce 
 
    	 1 scallion 
 
    	 ½ teaspoon rice vinegar 
 
    	 ¼ teaspoon sesame oil 
 
    	 1 teaspoon brown sugar 
 
   
 
      
 
    Directions 
 
    
    	 Place a pot of water on to boil. 
 
    	 Place the carrots, and both types of potatoes in the water, take off the heat and leave for 4 minutes, then remove from the water rinse, drain and dry with kitchen paper. 
 
    	 Blend together the scallions, zucchini, garlic and red pepper into a bowl and toss well. 
 
    	 For the batter blend, all the dry ingredients. 
 
    	 Now beat the water and eggs together, then add to the dry ingredients and mix well into a batter. 
 
    	 Next, make the sauce by beating the sugar, vinegar, soy and sesame oil together. 
 
    	 Finely dice the scallion and garlic, then stir into the soy mix. 
 
    	 Add enough oil to a wok or deep skillet, the oil should be about 3 inches deep. 
 
    	 Once the oil is hot, pass the vegetables through the batter, allow the excess to drip off, then fry for 4 minutes. 
 
    	 Drain and dry on kitchen paper when ready. 
 
    	 Serve with the sauce. 
 
   
 
    


 
   
  
 

   
 
      
 
    Desserts  
 
      
 
   
  
 




 
 
     Sweet Korean Pancakes 
 
   
 
    Prep Time:  25 minutes 
 
    Cooking Time: 6 minutes 
 
    Servings: 8 persons 
 
      
 
      
 
    Ingredients 
 
    
    	 1 tablespoon granulated sugar 
 
    	 1 ¾ cups bread flour 
 
    	 2 ¼ teaspoon instant yeast 
 
    	 1 ¼ cups sweet rice flour 
 
    	 1 tablespoon vegetable oil 
 
    	 1 teaspoon salt 
 
    	 5 tablespoons oil, for frying 
 
    	 1 ½ cups lukewarm milk 
 
    	 For the filling 
 
    	 1 teaspoon cinnamon 
 
    	 ⅔cup brown sugar 
 
    	 2 tablespoons finely chopped nuts, your choice 
 
   
 
      
 
    Directions 
 
    
    	 Using a large bowl, blend together the yeast, flour, sugar and salt, mix together well. 
 
    	 Now place 1 tablespoon oil into the milk and stir into the dry mix, beat for 2 minutes then place a cloth over the top and rest in the room for 60 minutes. 
 
    	 Once it has doubled in size, knock it back and rest again for 15 minutes. 
 
    	 Meanwhile, blend together the filling ingredients and place on the side. 
 
    	 Divide the dough mix into 8 pieces, grease your hands and place 1 piece at a time into your hand and push it down to form a disk, around 4 inches wide. 
 
    	 Add 1 ½ tablespoons of the sugar mix in the middle, now fold in the edges to the center and seal. 
 
    	 Add the oil to the skillet and heat on a medium to low setting. 
 
    	 Place the ball into the hot oil with the sealed side down, then press down to flatten out, you can use a spatula for this. 
 
    	 If you discover any holes use a little dough to plug them. 
 
    	 Cook for 3 minutes, once crispy flip over and cook for a further 3 minutes. 
 
    	 Take out when golden. 
 
    	 Allow to cool slightly before eating, the sugar center will be hot. 
 
   
 
    


 
   
  
 

 Korean Honey Poached Pears 
 
    Prep Time: 5 minutes 
 
    Cooking Time: 20 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 ½ ounce fresh ginger, peeled and sliced thin 
 
    	 1 pound Korean pears, peeled 
 
    	 24 black peppercorns 
 
    	 3 cups water 
 
    	 2 tablespoons sugar or honey 
 
    	 Pine nuts to finish if desired 
 
   
 
      
 
    Directions 
 
    
    	 Place the water in a pan and add the ginger, heat until it boils and leave for 6-8 minutes. 
 
    	 Meanwhile slice the pears into 8 wedges. 
 
    	 Now push 3 peppercorns into each wedge of pear, making sure they go right in and do not fall out. 
 
    	 Take out the ginger from the water and put in the sugar or honey and the pears, simmer for 10 minutes. 
 
    	 Once ready take out and cool, then put in the fridge to chill. 
 
    	 Serve cold or can be served hot if desired, dust with nuts if using. 
 
   
 
    


 
   
  
 

 Korean Milk Ice Sorbet 
 
    Prep Time: 3 minutes 
 
    Cooking Time: 3 minutes 
 
    Servings: 2 persons 
 
      
 
    Ingredients 
 
    
    	 2 tablespoons mini mochi rice cakes 
 
    	 2 scoops sweetened red bean paste 
 
    	 4 teaspoons Korean multi grain powder 
 
    	 2-3 pieces’ Korean glutinous rice cakes, coated with roasted soybean powder, cut into ¾ inch dice 
 
    	 4 teaspoons natural almond flakes 
 
    	 For the ice 
 
    	 2 tablespoons condensed milk, sweetened 
 
    	 1 cup milk 
 
   
 
      
 
    Directions 
 
    
    	 Blend together the condensed milk and milk in a cup with a lip for pouring. 
 
    	 Place the mix into an ice tray and freeze until it becomes ice blocks, around 5 hours. 
 
    	 Once set, remove and place them into a blender, or if you can shave them, pulse until smooth. 
 
    	 Place all the ingredients into a serving bowl which has been chilled. 
 
    	 In the base put 3 tablespoons of sorbet, then dust with 1 teaspoon multi grain powder. 
 
    	 Next add another 3 tablespoons of the sorbet, followed by more grain powder. 
 
    	 Now place on top the rice cakes and bean paste. 
 
    	 Dust with almonds and serve.  
 
   
 
    


 
   
  
 

 Korean Rice Cake Skewers 
 
    Prep Time: 10 minutes 
 
    Cooking Time: 10 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 For the main 
 
    	 Oil for cooking 
 
    	 32 pieces’ Korean rice cakes 
 
    	 2 tablespoons crushed nuts, your choice or sesame seeds 
 
    	 For the sauce 
 
    	 1 tablespoon honey 
 
    	 1 ½ tablespoons tomato sauce 
 
    	 1 teaspoon dark brown sugar 
 
    	 1 tablespoon Korean chili paste 
 
    	 ½ tablespoon soy sauce 
 
    	 ¼ teaspoon minced garlic 
 
    	 1 teaspoon sesame oil 
 
   
 
      
 
    Directions 
 
    
    	 Add the rice cakes to boiling water to soften them for 30 seconds only, then rinse under cold water and drain. 
 
    	 Using kitchen paper dry them of any excess water. 
 
    	 Place a second pan on the stove and add the sauce ingredients, heat and stir to melt the sugar or honey, keep stirring to prevent burning, take off when thick. 
 
    	 Place the cakes on a skewer, making sure it fits into your skillet. 
 
    	 Heat a little oil in a skillet, once hot place in the skewers and fry for 1 minute. 
 
    	 Take out and smear with the sauce all over. 
 
    	 Finish with sesame seeds or nuts.  
 
   
 
    

 
 
   
  
 


 Korean Strawberry Kiwi Roll Cake 
 
    Prep Time: 30 minutes 
 
    Cooking Time: 15 minutes 
 
    Servings: 8 persons 
 
      
 
    Ingredients 
 
    
    	 1 cup sugar 
 
    	 11 tablespoons all-purpose flour 
 
    	 1 tablespoon water 
 
    	 6 large eggs 
 
    	 1 tablespoon hot water 
 
    	 2 cups heavy cream 
 
    	 3 tablespoons vegetable oil 
 
    	 1 teaspoon vanilla extract 
 
    	 1 cup strawberries, chopped 
 
    	 2 tablespoons honey 
 
    	 1 cup kiwi, chopped 
 
   
 
      
 
    Directions 
 
    
    	 Heat the stove to 375F, and place parchment paper on a 16×11 baking tray. 
 
    	 Pass the flour through a sieve into a mixing bowl. 
 
    	 Beat the egg whites for 60 seconds until frothy, then slowly add the sugar and beat until it reaches peaks, if you have an electric mixer this would be better. 
 
    	 Next, gently add the yolks one by one beating for 60 seconds in between adding, once all are in add the water and oil, beat again for 10 seconds. 
 
    	 Now mix in the flour slowly and blend together well. 
 
    	 Add the cake mix to the baking tray and drop the tray a couple of times to knock out any air. 
 
    	 Cook in the oven for 12-15 minutes. 
 
    	 When ready take out and place parchment paper on top, then turn out, take off the paper from the base and place on a cooling rack. 
 
    	 While it remains warm roll it up using the parchment paper, leaving it inside the cake roll. 
 
    	 Allow it to cool for a further 10 minutes. 
 
    	 While waiting blend together the honey and water and place on the side. 
 
    	 Whisk the cream with the vanilla and rest of the sugar until it peaks. 
 
    	 Next take the cake and unroll it, take out the paper and cut one end at an angle, for finish looks. 
 
    	 Smear the honey over the cake followed by the cream. 
 
    	 Add the kiwi and strawberries, then roll it up, keep it round by placing parchment paper around the outside.  
 
    	 Leave in the fridge for 20 minutes to hold its shape. 
 
    	 Take slice and serve. 
 
   
 
    


 
   
  
 

 Korean Yakwa Dessert 
 
    Prep Time: 25 minutes 
 
    Cooking Time: 35 minutes 
 
    Servings: 6-8 persons 
 
      
 
    Ingredients 
 
    
    	 ¼ cup soju 
 
    	 2 ¼ cups pastry flour or medium protein flour 
 
    	 ¼ cup honey 
 
    	 ¼ cup sesame oil 
 
    	 1 teaspoon baking powder 
 
    	 2 tablespoons chopped pine nuts 
 
    	 ⅛ teaspoon salt 
 
    	 2 tablespoons melted butter 
 
    	 ¼ teaspoon baking soda 
 
    	 For the syrup 
 
    	 2 cups water 
 
    	 1 cup rice syrup 
 
    	 1 tablespoon fresh grated ginger 
 
    	 1 cup honey 
 
   
 
      
 
    Directions 
 
    
    	 Heat the stove to 250F. 
 
    	 Place the salt, baking soda, powder and flour into a bowl and mix together. 
 
    	 Now add the sesame oil and use your hands to blend together. 
 
    	 Using a smaller bowl blend the honey and soju together, then add to the dough mix, gently mix in. 
 
    	 Once you have the dough divide into 2 pieces. 
 
    	 Place 1 half on a work top and roll out to ¼ inch thick rectangle. 
 
    	 Cut into 1×1 inch pieces or can be cut diagonal to form diamonds. 
 
    	 Put holes in the top using a fork and butter the tops of each. 
 
    	 Place on baking tray and cook in the oven for 15 minutes. 
 
    	 Meanwhile add the honey, water and rice syrup to a pan or skillet and heat stirring to a boil, then turn off the heat and stir in the ginger, leave on the side. 
 
    	 Turn up the stove to 300F and for another 10 minutes. 
 
    	 Now for the last time turn the stove to 350F and cook for a further 7 minutes, or until it becomes golden brown. 
 
    	 Once you take them out, put straight away into the syrup and leave for ½ hour, the longer the better. 
 
    	 Take out when serving and dust with pine nuts.  
 
   
 
    


 
   
  
 

 Korean Tapioca Pudding 
 
    Prep Time: minutes 
 
    Cooking Time: minutes 
 
    Servings: 6 persons 
 
      
 
    Ingredients 
 
    
    	 2 ½ large egg yolks 
 
    	 3 cups whole milk 
 
    	 ¼ cup sugar 
 
    	 ⅓cup small tapioca pearls 
 
    	 1 vanilla bean 
 
    	 ¼ teaspoon pure vanilla extract 
 
    	 3 tablespoons Korean honey-citron tea 
 
    	 ½ teaspoon salt 
 
   
 
      
 
    Directions 
 
    
    	 Place the milk in a 4-cup holder, add ¾ cup to a pan with a heavy base and put in the tapioca, leave for 60 minutes. 
 
    	 Beat together the egg yolks, sugar and salt, cut open the vanilla seed and remove the seeds, add these to the 4-cup holder. 
 
    	 When the tapioca is ready, mix in the custard mix and place on the stove until it boils, do not forget to stir. 
 
    	 Once it boils turn down the heat and simmer for 20 minutes. 
 
    	 Take off the heat and mix in the vanilla extract with the Korean tea. 
 
    	 Serve when ready. 
 
   
 
    


 
   
  
 

 Korean Spicy Rice Cake 
 
    Prep Time: minutes 
 
    Cooking Time: minutes 
 
    Servings: 1 person 
 
      
 
    Ingredients 
 
    
    	 2 teaspoons sugar 
 
    	 1 cup rice cake 
 
    	 1 teaspoon soy sauce 
 
    	 2 teaspoons Korean spicy bean paste 
 
    	 Sesame seeds for finishing 
 
    	 ¾ cup water 
 
   
 
      
 
    Directions 
 
    
    	 Add the water to a pot with the bean paste and sugar, heat until it boils. 
 
    	 Now drop in the rice cake, turn down the heat and cook on low for 10 minutes. 
 
    	 Serve when ready. 
 
   
 
    


 
   
  
 

 Baked Pears in Wonton Crisps and Honey, cinnamon Mascarpone 
 
    Prep Time: 20 minutes 
 
    Cooking Time: 45 minutes 
 
    Servings: 4 persons 
 
      
 
    Ingredients 
 
    
    	 ½ teaspoon ground cinnamon, divided 
 
    	 2 Korean pears 
 
    	 ½ cup plus 1 tablespoon honey, divided 
 
    	 4 - 6×6 wonton wrappers 
 
    	 ¼ cup mascarpone 
 
    	 1 ½ tablespoons melted unsalted butter 
 
   
 
      
 
    Directions 
 
    
    	 Heat the stove to 375F and line a baking tray with parchment paper. 
 
    	 Slice ½ inch off the base and top of the pear. 
 
    	 Now peel them and cut through the middle horizontal, take out the seeds 
 
    	 Place the wrappers on a dry flat surface, add the halve pear to each wrapper and dust with cinnamon, then sprinkle over some honey about 1 tablespoon. 
 
    	 Lift up the corners and seal using the honey. 
 
    	 Sit these on the baking tray and cook in the oven for 45 minutes, if the pastry colors too much just cover with a little foil. 
 
    	 Blend together the rest of the honey, cinnamon and mascarpone into a smooth mix. 
 
    	 Serve the parcels with the mascarpone.  
 
   
 
    


 
   
  
 

 Healthy Sweet Rice Cake 
 
    Prep Time: minutes 
 
    Cooking Time: minutes 
 
    Servings: 10 persons 
 
      
 
    Ingredients 
 
    
    	 ½ cup dried kabocha or other type pumpkin 
 
    	 1 cup soaked black soy beans 
 
    	 10 chestnuts, quartered 
 
    	 12 dried dates 
 
    	 ½ cup walnuts, quartered 
 
    	 ⅓cup almond meal 
 
    	 5 cups frozen wet sweet rice flour, defrosted 
 
    	 3 tablespoons sugar 
 
   
 
      
 
    Directions 
 
    
    	 Wash the pumpkin rehydrate using a tablespoon water, add more if needed to make soft. 
 
    	 Using a large bowl, blend together the sugar, almond meal and rice flour, mix together well. 
 
    	 Now add 2 tablespoons water and using your hands rub together, try to make it lump free. 
 
    	 Next, mix in the rest of the ingredients and stir together. 
 
    	 Place a steamer pan on the stove and use a wet cloth to line the basket. 
 
    	 Add the mix with a large spoon and level out, place a cloth over the top and steam for ½ hour. 
 
    	 Take out when ready and cool, once you can handle it turn out and flip over onto a work surface. 
 
    	 Take off the cloth and cut and shape in serving potions.  
 
   
 
      
 
      
 
      
 
    Get Free Recipe Books! 
 
      
 
    Encore Book Club 
 
      
 
      
 
    Our eBooks are FREE for the first few days of most publications.  You will be the first to know when new books are published. We frequently offer exclusive promotions.  Our collection includes hundreds of books that on a wide variety of topics including healthy foods, diets, food allergy alternatives, gourmet meals, desserts, and easy and inexpensive meals.   
 
      
 
    Join the mailing list at: 
 
    www.encorebookclub.com 
 
      
 
    View a complete list of our  
 
    Best Selling Recipe Book Series: 
 
    www.encorebookclub.com/booklist 
 
      
 
      
 
      
 
      
 
    


 
   
  
 



 
 
      
 
    Thank You for Your Purchase! 
 
      
 
    We know you have many choices when it comes to ready and recipe books.  Your patronage is sincerely appreciated.  If you would like to provide us feedback, go to www.encorebookclub.com/feedback. 
 
      
 
      
 
      
 
      
 
    Please Consider Writing an Amazon Review! 
 
    Happy with this book?  If so, please consider writing a positive review.  It helps others know it’s a quality book and allows us to continue to promote our positive message.  To writing reviews, go to http://geni.us/productreviews.   
 
    Thank You! 
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