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Estimated cooking time: 20 minutes
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50 grams of strung dried squid
one table spoon of sesame oil
small amount of sesame seeds
four table spoons of Gochujang
(Korean hot pepper paste)
two table spoons of honey
one table spoon of mayonnaise
two pieces of garlic

small amount of soy sauce
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Soak the dried squid in water for about thirty x5,
minutes to soften them. When the squid is softened, remove water

and mix with mayonnaise.
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Leave the squid for about 5 minutes to let

the seasonings soak into the squid.
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Put all seasoning except sesame oil, 5,

and mix them well. Put the sesame oil in last and mix
well.
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Now it’s ready to serve.




