Bibim-naengmyeon is a dish of cold buckwheat noodles mixed with a spicy and thick red pepper sauce. It may be garnished with raw fish. It is also called ‘Hamheung-naengmyeon’ because it was a regional food of the Hamheung district in Hamkyeong-do province.
[image: image1.png]== Total weight .. Weight for |@ Service .Tutal aTﬂtal standard
) after cookting | ¢ one serve |®temperature |® heating time cooking time utensil

24cm pot, 30cm

1.64kg (4 serves) 410g 4~10°C 33 min 1 hour rying pan

%2 Ingredient & Amount

600g buckwheat noodles (dried), 3kg (15 cups) water
100g minced beef

seasoning sauce (D) : 9g (%2 tbsp) soy sauce, 2g (V2 tsp) sugar, 2.8g (V2 tsp) minced green onion,
1.3g (¥ tsp) minced garlic, 0.3g (Vs tsp) ground black pepper, 1g (V2 tsp) sesame salt, 2g (V2 tsp)
sesame oil

50g (1 ea) cucumber, 15g (1 thsp) water, 2g (V2 tsp) salt

100g radish, 2g (2 tsp) salt, 6g (V2 tbsp) sugar, 7.5g (2 tbsp) vinegar,

100g (1/5 ea) pear, 100g (72 cup) pear dipping water, 4g (1 tsp) sugar

120g (2 ea) egg, 1kg (5 cups) water, 4g (1 tsp) salt

seasoning sauce (@ : 250g (V2 ea) pear, 30g (% ea) onion, 18g (17 tbsp) salt, 16g (1 tbsp) minced
garlic, 36g (3 tbsp) sugar, 90g (6 tbsp) vinegar, 10g (4 ea) dried red pepper, 28g (4 tbsp) coarse red
pepper powder





[image: image2.png]& Ingredient preparation

1. Clean blood of beef with cotton cloths, season with seasoning sauce (D (85).

2. Wash cucumber cleanly, cut into two pieces lengthwise, shred into 4cm-long and 0.2cm-thick
diagonally. Marinate them with salt water for 20 min. wipe water with cotton cloths (47g). [Photo 2]
3. Wash radish, shred into 6cm-long,1.5cm-wide and 0.2cm-thick, then marinate with salt, sugar and
vinegar for 20 min (85g). [Photo 3]

4. Peel the pear and cut into half moon shape. Dip it in sugar water for 5 min (70g).

5. Peel and shred the pear and onion for seasoning sauce @).

6. Wipe dried red pepper with damp cotton cloths, cut them diagonally and take seed.

7. Grind seasoning sauce(@) without red pepper powder in the mixer first, then add coarse red pepper
powder and mix together. [Photo 4]

# Recipe
1. Preheat the frying pan, stir-fry beef for 2 min. on medium heat (66g).
2. Put water, salt and eggs in the pot, heat it up for 5 min. on high heat. When it boils, lower the heat

to medium, boil it for 12 min. take them into cold water. Peel off eggshell, halve them.

3. Pour water in the pot, heat it up for 12 min. on high heat. When it boils, boil noodles for 2 min,
Rinse in cold water by rubbing with hand, make coils with noodles and drain water on a tray. [Photo
51

4. Place the noodles in the bowl, top with prepared beef, cucumber, radish, pear, egg and seasoning
sauce @ tastefully. [Photo 6]





Mul-naengmyeon is a dish of buckwheat noodles in chilled broth that is garnished with radish Kimchi, pickled cucumber, Korean pear and slices of pressed beef. Originally it was had thin ice over it and was served in the winter, but nowadays people enjoy this dish all year round.
[image: image3.png]== Total weight .. Weight for |@ Service .Tutal uTﬂtal . Standard
1 after cookting | "7 one serve |@temperature @ heating time cooking time utensil

2kg (4 serves) 5009 4~8°C 2 hours 11 min 3 hours 24cm pot
%% Ingredient & Amount

400g buckwheat noodles (dried), 3kg (15 cups) water

300g beef (brisket-shank), 1.6k (8 cups) water,

fragrant seasoning : 20g green onion, 20 g garlic

seasoning sauce : 9g (V2 tbsp) clear soy sauce, 24g (2 tbsp) sugar, 45g (3 tbsp) vinegar, 24g (2
tbsp) salt, 5.4g (2 tbsp) fermented mustard

50g cucumber, 2g (¥ tsp) salt, 15g (1 tbsp) water

170g radish, 4g (1 tsp) salt, 12g (1 tbsp) sugar, 15g (1 tbsp) vinegar

2.2g (1 tsp) fine ground red pepper

100g (1/5 ea) pear, 100g (¥ cup) water, 4g (1 tsp) sugar,

120g (2 ea) egg, 1kg water, 4g (1 tsp) salt
bsp) pine nuts, 0.5g shred red pepper
. e =





[image: image4.png]%2 Ingredient preparation

1. Clean blood of beef with cotton cloths. Wash the fragrant seasoning cleanly.

2. Put the beef and water in the pot, heat it up for 10 min. on high heat. When it boils, lower the heat
to medium, simmer for 1 hour, add green onion and garlic, simmer for another 30 min. (1kg). [Photo

21

3. Take the beef (300g) out from the broth, slice it into 4cm-wide, 2cm-long and 0.2cm-thick. After
the broth cooled down, skim fats, season with seasoning sauce. [Photo3]

4. Wash the cucumber and halve lengthwise, slice at intervals of 0.2cm-thick diagonally, soak it in
in, then wipe water with cotton cloths (43g).

5. Shred the radish into Scm-long, 2cm-wide and 0.2cm-thick, marinate with salt, sugar, vinegar and
fine ground red pepper for 20 min. (100g). Peel the pear, cut it into half-moon shape, dip in sugar
water (70g). [Photo4]

6. Remove tops of the pine nuts, wipe the nuts with dry cotton cloths. Cut the shred red pepper into
2~3cm of length.

# Recipe

1. Put the eggs, water and salt in the pot, heat it up for 5 min. on high heat. When it boils, lower the
heat to medium, boil for another12min. Take out the eggs, put in cold water, then peel eggshell, cut
them into two pieces.

2. Pour water in the pot, heat it up for 12 min. on high heat. When it boils, add noodles, boil for 2

min. Take the noodles out from the pot, wash in cold water by rubbing, make coils with noodles and
drain water on a strainer (830g). [PhotoS]

salt water for 20

3. Place the noodles in a bowl, garnish with beef, cucumber, radish, egg, pear, pine nuts and shred
red pepper, then pour the cold broth. [Photo6]




Oi-sobagi is a type of Kimchi made with slightly fermented cucumbers that have been slit and stuffed with seasoned Korean leeks. Oi-sobagi may also be served without fermenting.
[image: image5.png]== Total weight Weight for | Service .Tota\ wTota\ - standard
1 after cookting | '¥7 one serve temperature | @ heating time

cooking time utensil
600g (8 serves) 759 4~10°C 0 min 3 hours
%2 Ingredient & Amount

600g (3 ea) cucumber(white), 30g coarse salt

saltwater : 380g water, 20g coarse salt

50g small wild leaks

15g (1 tbsp) salted shrimps

seasoning : 28g (2 tbsp) minced green onion, 16g (1 tbsp) minced garlic, 4g (1 tsp) minced ginge,
14g (2 tbsp) ground red pepper, 4g (1 tsp) salt

stuffed cucumber liquid : 45 (3 tbsp) water, 1g (% tsp) salt

Ingredient preparation

1. Clean the cucumber by rubbing with salt and wash, cut them into 6cm-long (515g), put 3~4 knife
slits on it, inside of 1cm on both sides. [Photo 2]

2. Marinate cucumber in salt water for 2 hours, drain water on a strainer for 30 min. [Photo 3]
3. Trim and wash small wild leaks, cut them into 0.5cm-long finely. [Photo 4]
ce the solid ingres

nts of salted shrimps.




[image: image6.png]%% Recipe

1. Prepare filling stuffs with small wild leaks, salted shrimps and seasoning sauce by fumbling with
hands. [Photo 5]

2. Fill up the slits on the cucumber with seasoned filling stuffs. [Photo 6]

3. Put the stuffed cucumber into a jar. Add water and salt in the mixing container to make stuffed
cucumber Kimchi liquid, pour it into the jar and press the cucumber down.

Heating Time Proces Heat Control
. Trimming cucumber. Marinating
0 min
cucumber
120 min Draining water on a strainer
150 min Preparing filling stuffs
160 min Filling up with stuffs

170 min Placing in a jar




- marinate :
 a cooking term that means immersing foods in an acidic liquid to tenderize and flavor.
Chonggak-kimchi is a type of Kimchi made of brined young radishes and their leaves. The word chonggak-kimchi came from the name of the young radish, chonggak-mu, which looked like the hairstyle of a young boy (chonggak) in olden days.
[image: image7.png]== Total weight Weight for | Service ‘Tota\ ngota\ - standard
1 after cookting | '¥7 one serve temperature | @ heating time

cooking time utensil
2.8kg (40 serves) 70g 4~10°C 5 min 4 hours
%2 Ingredient & Amount
2.6kg young radish, 400g (2 cups) water, 160g (1 cup) coarse salt
50g (¥ cup) salted anchovies, 40g salted shrimps
70g (% cups) ground red pepper

glutinous rice soup : 200g (1cup) water, 12g (2 tbsp) glutinous rice powder
200g small green onion, 48g (3 tbsp) minced garlic, 6g (V2 tbsp) minced ginger

30g (22 tbsp) sugar, 6g (V2 tbsp) salt
%2 Ingredient preparation '

1. Remove fine roots from the radish body, trim and wash cleanly. [Photo 2]

2. Marinate the radish in coarse salt water for 3 hours (2.2kg). Wash them in water and drain water
on a strainer for 30 min. [Photo 3]

3. Trim and wash small green onion and cut it into 4 cm-long (150g).
4. Mince the solid ingredients of salted shrimps finely.




[image: image8.png]Q Recipe
1. Put water and glutinous rice powder in the pot, mix, then boil it for 5 min. on high heat, and cool it
down (130g).

2. Mix the salted anchovies, salted shrimps, ground red pepper and glutinous rice soup together to
make Kimchi seasoning. [Photo 41

3. Mix the marinated radish with prepared seasonings and other stuffs together, and season with
sugar and salt. [Photo 5]

4. Place them into a jar and press down. [Photo 6]

Heating Time Proces Heat Control
Preparation  Marinating young radish, Preparing stuffs
0 min Boiling glutinous rice soup H-Heat 5 min.
Making Kimchi seasoning
5 min Mixing Kimchi with stuffs together

Placing into a jar




Kimchi-jjigae is a stew made of well-fermented Kimchi and pork. Along with doenjang-jjigae, it is a typical stew that may be cooked with pork, beef and/or seafood to provide a variety of flavors. Kimchi is always served on the table as a side dish, but it may also be cooked in other dishes, such as kimchi-bap and kimchi-jjim.
[image: image9.png]== Total weight Weight for | Service ‘Tota\ ngota\ - standard
1 after cookting | '¥7 one serve temperature | @ heating time cooking time utensil

1.2kg (4 serves) 300g 65~80°C | 1 hour 10 min. 2 hours 20cm pot
%2 Ingredient & Amount

280g (¥ head) Cabbage Kimchi
150g pork (neck fillet)
seasoning : 16g (1 tbsp) minced garlic, 16g (1 tbsp) ginger juice, 15g (1 tbsp) refined rice wine
13g (1 tbsp) sesame oil

1.2kg (6 cups) stew water : 1.6k§ (8 cups) water, 100g radish, 100g (3 heads) onion, 20g kelps
2.2g (1 tsp) ground red pepper

2g (%2 tsp) salt

150g (% cake) tofu, 20 g green onion,

kL e





[image: image10.png]%# Ingredient preparation

1. Remove the inside stuffs of the cabbage Kimchi, and cut the Kimchi into 2cm-long (250g).

2. Clean blood of the pork with cotton cloths, cut it into 2.5cm-square and 0.2cm-thick, and season.
[Photo 2]

3. Trim & clean the radish, skin, and cut it into Scm-square and 2cm-thick (95g). Shred the onion at

intervals of 1cm-wide (950).

4. Clean the kelps with damp cotton cloths.

5. Cut the tofu into 2.5cm-wide, 3cm-long and 0.8 cm-thick (130g).

6. Trim & clean the green onion, and cut it into 2cm-long diagonally (18g).

# Recipe
1. Put water, radish and onion in the pot, heat it up for 8 min. on high heat. When it boils, reduce

the heat to medium and boil it for 20 min. Add the kelps, turn off the heat and let it sit for 1 min.
Filter it for stew soup. [Photo 3]

2. Preheat the pot and oil. Put the pork and stir-fry it for 2 min. on medium heat. Add the cabbage
Kimchi and stir-fry together for another 2 min. [Photo 4]
3. Pour the stew soup and ground red pepper over the fried pork and Kimchi, boil it for 5 min. on high

heat. Then reduce the heat to medium and boil it for 30 min.
4. Season it with salt, add tofu, green onion, ground black pepper, bring it to a boil. [Photos 5 & 61




Samgyetang is a chicken soup made by stuffing a young chicken cavity with glutinous rice, ginseng, jujubes and garlic, then simmering it for a long time. In Korea, there are three traditional hottest days (sambok) in the summer. People have samgyetang on those hottest days to overcome the hot weather.
[image: image11.png]== Total weight .. Weight for |@ Service .Tutal antal - standard
1 after cookting | "7 one serve |@temperature @ heating time cooking time utensil

3.6kg (4 serves) 900g 65~80°C |2 hours 10 min. 4 hours 320 pot

%% Ingredient & Amount

4 heads (2.2kg) young chicken

180g (1 cup) glutinous rice

milk vetch water: 20g (4 roots) milk vetch roots, 3kg (15 cups) water

40g (4 roots) fresh wet ginseng, 20g (4 heads) garlic, 16g (4 ea) jujube
2.6kg (13 cups) water

20g green onion, 12g (1 thsp) salt, 0.3g (% tsp) ground black pepper

%2 Ingredient preparation

1. Remove internal organs and excess fat from the chicken through under the stomach, and wash it
cleanly (500g).

2. Wash the glutinous rice and soak in water for 2 hours, drain water on a strainer for 10min. (220g).
3. Wash the milk vetch roots and soak in water for 2 hours.

4. Wash and clean the fresh wet ginseng and cut the head part (35g). Wash and clean garlic and
jujube. [Photo 2] 5. Wash green onion and chop them finely (16g).




[image: image12.png]# Recipe
1. Put the milk vetch roots and water in the pot, heat it up for 20 min. on high heat. When it boils,

lower the heat to medium, simmer it for 40 min, filter it through a strainer to make milk vetch water
(2.6ka).

2. Stuff each chicken cavity with the rice, ginseng, garlic and jujube. Criss-cross the legs of each
chicken to keep the stuffs inside. [Photos 3 & 41

3. Put the chicken and milk vetch water in the pot, boil it for 20 min. on high heat. Reduce the heat
down to medium and simmer it for 50 min. until the soup turns milky white. [Photos 5 & 6]

4. Serve it with green onion, salt and ground black pepper.

Heating Time Proces Heat Control

Preparing young chicken, Preparing glutinous
rice,
Preparation Soaking milk vetch roots
Trimming and cleaning fresh ginseng, garlic,
jujube and green onion.
H-Heat 20 min. M-Heat
40 min.
Stuffing chicken cavity H-Heat 20 min. M-Heat
Simmering ginseng chicken soup 50 min.

omin Boiling milk vetch water

60min




Sundubu-jjigae is a stew of soft tofu and clams in a spicy broth. Soft tofu is made with soaked soybeans which are called ‘beef from the garden.’ It is soft and sweet in taste. From olden days, Koreans developed tofu making skills and various dishes with tofu.
[image: image13.png]== Total weight Weight for |@ Service .Tﬂtal zg Total standard

-
1 after cookting | "7 one serve |@temperature @ heating time cooking time utensil

1.04kg (4 serves) 260g 65~80°C 11 min. 30 mi
%2 Ingredient & Amount

600g soft tofu: 300g (1 cups) water

200g clam flesh: 4g (1 tsp) salt, 1kg (5 cups) water

seasoning sauce: 18g (1 tbsp) clear soy sauce, 2g (V2 tsp) salt, 10g (1¥2 tbsp) ground red pepper,

28g (2 tbsp) minced green onion, 16g (1 tbsp) minced garlic, 20g (1¥2 tbsp) sesame oil

10g (72 root) green onion, 15g (1 ea) green pepper, 10g (¥: ea) red pepper
= ;

20cm pot

f o Ingradi:nt preparation

1. Slice the soft tofu into 5 cm-cubes.

2. Rinse the clam flesh in salt water and drain water on a strainer. [Photo 21
3. Blend seasoning sauce. [Photo 3]
4

. Cut the green onion and green/red pepper into 2 cm-long and 0.3 cm-thick diagonally. [Photo 4]




[image: image14.png]ﬁ Recipe

1. Season clam flesh with half of the seasoning sauce.

2. Put the soft tofu and water in the pot, boil it on high heat for 2 min. When it boils, lower the heat
to medium and boil it for 5 min.

3. Add seasoned clam flesh and remained half of the seasoning sauce, then boil it another 2 min.
[Photo 51
4. Add the green onion and green/red pepper, then bring it to a boil. [Photo 6]

Heating Time Proces Heat Control

Washing clam flesh. Seasoning clam
flesh. Cutting vegetables
Boiling soft tofu stew. Boiling after
adding clam flesh
Boiling after adding green onion and
green/red pepper

Preparation
0 min H-heat 2 min. M-heat 7 min.

10 min M-heat 2 min.




Doenjang-jjigae is a stew made of tofu, zucchini, and other ingredients seasoned with soybean paste. Doenjang-jjigae is an everyday Korean stew. It tastes best when boiled in unglazed pottery. Certain studies have shown that the lecithin in soybean paste may prevent arteriosclerosis and other diseases.
[image: image15.png]Tl weight [oc weight forgservice g Tota Total o standard
) after cookting| ¥ one serve Btemperature ®heating time & cooking time = Ltensil

960g (4 serves) 240g 65~80C 19 min.. 2 hours 20cm pot
%2 Ingredient & Amount

90g beef (top round-sirloin)

159 (3 sheets) brown oak mushrooms.

seasoning sauce : g (1 tbsp) clear soy sauce, 4.5g (1 tsp) minced green onion, 2.8 (4 tsp)
minced garlic, 0.5g (s tsp) sesame salt, 0.3g (¥ tsp) ground black pepper, 4g (1 tsp) sesame oil

700g (3% cup) rice washed water, 75g (5 thsp) soybean paste, 250g (% cake) tofu
2.2g (1 tsp) coarse red pepper powder
20g (% roots) green onion, 15g (1 ea) green pepper, 20g (1 ea) red pepper

Gy

%2 Ingredient preparation

1. Clean blood of beef with cotton cloths, cut into 2.5cm-square and 0.Scm-tick.

2. Soak brown oak mushrooms in water for 1 hour (50g), remove stems, wipe water and shred
into 4cm-long and 0.5cm-wide.

3. Cut the tofu into 2cm-wide, 3cm-long and 1 cm-thick. [Photo 2]

4. Mix beef and mushrooms with seasoning sauce respectively. [Photo 3]

5. Cut green onion and areen/red pepper into 2cm-long and 0.2cm-wide diagonally.

%2 Recipe

1. Preheat the pot, put the beef and mushrooms, sir-fry for 2 min. on medium heat, then add
rice washed water. [Photo 4]

2. Dissolve soybean paste, and boil it for 4 min. on high heat. When it boils, lower the heat to
medium, boil it for another 10 min. [Photo 5]

3. When the paste soaked out fairly, add tofu and coarse red pepper powder, boil it for 2 min.
Add green/red pepper and boil for another 1 min. [Photo 6]





[image: image16.png]Heating Time
Preparation

10min

Proces Heat Control
Preparing beef and vegetables
Stir-frying beef and mushrooms M-heat 2 min.
Adding rice washed water and dissolving  H-heat 4 min. M-heat
soybean paste 10 min.

Adding tofu and coarse red pepper powder  M-heat 2 min.
Adding green onion and green/red pepper  M-heat 1 min.




