Short and Sweet: Korean Kimbap
Recipes by Elise Hayashi

REASONS

Short and Sweet: Korean Kimbap - Makes 4 stuffed rolls and salad
¥** = essential ingredient (can also refer to recommended subs, but try to find something
similar!)

Before class prep list:

 Slice protein into thin strips against

the grain

 Wash and soak rice 15min before

class starts

O Wash and dry all produce

 Have ingredients out and ready to
measure

 Read through recipes!

Pantry Ingredients:
Ingredients Amount Recommended subs
O Sushi nori*** 6 sheets
O Short or medium grain 2 cups dry
rice***
0 Sesame oil*** 6 Tablespoons
O Sugar*** 2 Tablespoons
d Soy Sauce*** Y4 cup
O Rice Vinegar*** 1 Tablespoon
[ Toasted sesame seeds*** 1 Tablespoon
O Gochugaru (Korean red 2 teaspoons -Usually sold in giant bags at Asian
pepper flakes) markets, sometimes can be found at
Q Black pepper*** 1/2 teaspoon Whole Foods - Can sub with aleppo
O Salt pepper, or red chili flakes
Protein/Dairy:
Ingredients Amount Recommended substitutions
QO Sirloin/Ribeye*** 1/2 pound (80z) - Chicken thighs/breasts, or 8oz of
firm tofu as a veg replacement
d Eggs*** 2 eggs
Produce
Ingredients Amount Recommended substitutions
A Carrot*** 1 large carrot
Q Cucumber*** 1 cucumber
Q Green onions*** 1 bunch
O Romaine lettuce*** /2 head - Red leaf lettuce works too!



https://www.amazon.com/Mother-Laws-Kimchi-Pepper-Flakes/dp/B019P8WCO4/ref=sr_1_12_0o_wf?almBrandId=VUZHIFdob2xlIEZvb2Rz&dchild=1&fpw=alm&keywords=gochugaru&qid=1600299053&sr=8-12
https://www.amazon.com/Mother-Laws-Kimchi-Pepper-Flakes/dp/B019P8WCO4/ref=sr_1_12_0o_wf?almBrandId=VUZHIFdob2xlIEZvb2Rz&dchild=1&fpw=alm&keywords=gochugaru&qid=1600299053&sr=8-12

REASONS

Suggested additional Korean ingredients:

a
a

/2 cup kimchi
Pickled yellow radish (Danmuji, or takuan)

Equipment list:

Lol oo doodoo

Knife and cutting board

Rice cooker, or pot with lid to cook rice
Rice paddle or spatula

Saute pan (non-stick preferred)

Flat spatula

Sheet pan with rack and aluminum foil
Working oven

Pair of tongs

Medium bowl (or ziplock bag) to marinate meat
1 medium bowl

1 small bowl

Sushi mat (optional)
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https://www.google.com/search?q=danmuji&source=lnms&tbm=isch&sa=X&ved=2ahUKEwio14DgtezrAhULsZ4KHc_nBWUQ_AUoAnoECBUQBA&cshid=1600216294634775&biw=1440&bih=695&dpr=2
https://www.google.com/search?q=Takuan&hl=en&tbm=isch&source=lnms&sa=X&ved=0ahUKEwiJ-qmDt-zrAhWSHDQIHSP5DskQ_AUIhwMoAQ&biw=1440&bih=694

