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Kimchi Fried Rice

Kimchi fried rice is a variety of bokkeum-bap ("fried rice"), a popular dish in South Korea. Kimchi
fried rice is made primarily with kimchi and rice, along with other available ingredients.

Ingredients : (Serves: 2-3)

Cooking oil, Neutral flavour 309 Kimchi Juice (filter out 409

oil or Vegetable oil from Tungsan Kimchi)

Garlic (chopped/minced) (5 cloves) 25g Sesame Oil (1tsp) 49
Gochuj Optional %2 tbsp) 20

Bacon (cut into cubes around (2 slices) 45¢g ochujang (Optional) (V2 thsp) 20g

1cm)

Tungsan Kimchi 2509 Garnishing:

Enoki Mushrooms (root 100g Spring Onion (chopped) (1 stalk)

removed, washed and 20-25g

drained) Shredded Roasted 59

Overnight Cooked Rice 250g Seasoned Seaweed

COOKING METHOD

Load oil, add garlic and saute, next, add in bacon and stir until half-cooked.

2. Continue by adding Kimchi, stir-fry for a few seconds before adding enoki mushrooms.

3. Add cooked rice and toss until most lumps are broken up, pour the Kimchi juice over the rice.
Bring the heat to a high and stir fry for about 2 mins or until cooked through.

4. Add in sesame oil, Gochujiang sauce, give it a good stir before adding spring onion. Toss
everything well. Transfer to a serving bowl and garnish.

NOTES

1. Instead of bacon, you can use minced meat, diced chicken, sausage, or a choice of
protein.
2. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
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