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Soak clams in salt water beforehand to get rid of sand inside the clams.
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100g 100 grams of pork thin cut

Korean Cooking Class, 10tk Dec 2011
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Seasoning for kimchi and pork

300 grams of Kinugoshi Tofu xS0 1

]

L BT TR One table spoon of sake liquor
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3 pieces of garlic (ground)

150 grams of 3 B iF4y

Japanese Cabbage Kimchi
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one chikuwa fish cake R o TN R

half a pack of enoki machroom
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quarter piece of onion

Small amount of salt

10 centimetre of spring onion

one egg

600 mililitres of kombu (kelp)
seaweed soup

small amount of pepper

one table spoon of chili powder
one table spoon of soy sauce
one table spoon of cooking oil
one tea spoon of Gochujang
(Korean red pepper paste)

one tea spoon of spicy sesame
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Soak clams in salt water to get rid of sand.
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Put water and Kombu seaweed in the hot pot and leave it for about 30 minutes.
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Cut veggies into appropriate sizes.
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Cut pork into pieces, and mix with salt, ground garlic, ground ginger
and sake. Stir fry them and put them on a plate.
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Stir fry kimchi with the oil remaining in the pan after frying pork, and put

them on a plate.
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Take out the Kombu seaweed and boil the soup. Put spicy sesame oil, pork,

kimchi, and onion in the hot pot. When it starts boiling, put tofu and e

enoki mushrooms. After boiling for about 2-3 minutes, season with 4%

soy sauce and Gochujang.
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Put spring onions and egg just before serving.

BIFAHTITEMWEZNT TRRD EEKRLNTT,
Adjust the amount of sesame seed oil as you like

for a better taste.



