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(1) Tomato Gochujang Bibimguksu* Topped With Oysters

Plain noodles, 1/2 onion, 1 large scallion, 2 tablespoons sake, Small amounts of salt and

traditional soy sauce, 1/2 pumpkin, 30g oyster, 1/2 cucumber, 20g lettuce,

Tomato Gochujang Sauce: Tomato paste, Gochujang (red pepper paste), Scallion, Garlic,

Ginger, Sugar, Vinegar, Water

(A) Blanch oysters in boiling salted water after adding a small amount of sake. (B) Julienne

cucumber and lettuce, soak them in cold water and take them out. (C) Boil plain noodles in

boiling water, and take out and wash them with cold water. (D) While boiling tomato paste,

gochujang and water together, add chopped scallion-garlic-ginger and sugar, let them cool

down, and season them with vinegar. (E) Place coiled noodles over the tomato gochujang

sauce and put prepared cucumber, lettuce and oysters on them. (*Bibimguksu: Noodles mixed

with vegetables and red pepper sauce)

(2) Turmeric Rice Noodles

200g turmeric noodles, 80g chicken breast, 60g sesame leaf, 40g beet, 1 green chili pepper,

10g small green onion, 1 red chili pepper, 400ml chicken broth, Salt.

(A) Blanch chicken breast in boiling water, tear it into thin pieces and season them with salt

and sesame oil. (B) Remove oil from chicken broth by filtering through cotton cloth and

season the chicken broth with salt and white pepper. (C) Julienne sesame leaf and beet

thinly, soak them in cold water for a while and take them out and drain. (D) Chop green

chili pepper in larger pieces while chopping red chili pepper into small pieces. (E) Put boiled

noodles in a bowl, pour hot chicken broth and put chicken breast, sesame leaf, beet and red

chili pepper on top of noodles.

(3) Seaweed-Fusiforme Soy-Sauce Noodles

200g seaweed-fusiforme, 80g cucumber, 50g radish, 1 green chili pepper, 1 sheet dried laver,

10g small green onion.

Anchovy kelp broth - 15 anchovies, 10g kelp, 500ml water, Soy sauce, Vinegar, Sugar, Salt,

Pepper

(A) Cut cucumber lengthwise in 1 cm width pieces, remove the insides and salt them. (B)

Stir-fry anchovies, pour water adding kelp to make broth. After boiling, take out solid

ingredients. (C) Season anchovy kelp broth with soy sauce, sugar, vinegar, salt, and pepper,

and let it cool down. (D) Chop green chili pepper in larger pieces and slice radish. (E) Put

boiled seaweed-fusiforme in a bowl, pour cooled broth and put cucumber, radish, laver and

green chili pepper in the bowl.
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(4) Japchae (Mixed dish of boiled cellophane noodles, stir-fried vegetables and shredded meat)

Ingredients and Quantities: 200g beef, 100g onions, 100g cucumber, 100g carrots, 15g shiitake

mushrooms, 10g tree ears, 20g cellophane noodles, 1 egg, Suitable amounts of salt, chopped

scallion, crushed garlic and sesame oil.

Beef seasoning: 2 tablespoons soy sauce, 2 tablespoons chopped scallion, 2 tablespoons

crushed garlic, 2 tablespoons sugar, Small amount of pepper, 1/2 tablespoon sesame oil, 2

teaspoon sesame-salt.* (*sesame-salt: ground sesame mixed with salt).

Recipe: (A) Julienne beef thinly and season it. (B) Put julienned onion pieces in an oiled

frying pan and stir-fry them adding salt. (C) Julienne cucumber after cutting it in 6 cm

length and peeling it around, and julienne carrot likewise. Stir-fry each of the julienned

cucumber and carrots on a hot oiled frying pan. (D) Soak and wash shiitake mushrooms, cut

their stems, squeeze water out, and stir-fry julienned mushrooms while seasoning with salt,

scallion, garlic and sesame oil. (E) Soak tree ears, remove dirty parts existing at their root

side. Julienne them after washing well, and stir-fry them while seasoning with salt, scallion,

garlic and sesame oil. (F) Boil cellophane noodles slightly in boiling water, take them out

after rinsing in cold water, drain and stir-fry them while seasoning with soy sauce, scallion

and garlic. (G) Divide an egg into white and yellow parts, flat-fry them to make jidans* and

julienne jidans finely. (H) Stir-fry seasoned beef slightly, let it cool down, season it with all

ingredients added, put all of them in a bowl, and garnish it with jidans. (*Jidan: flat-fried

white or yellow part of an egg to be used as garnish or topping.)

(5) Mugwort Noodles Served With Steamed King Prawn

20g mugwort noodles, 2 king prawns, 80g white kimchi, 30g cucumber, 30g each of red, blue

and yellow papricas, 400ml anchovy broth.

(A) Spread cabbage leaf of white kimchi, put julienned paprica in it to make a roll, and cut

it in round shapes and in sizes for easy eating with noodles. (B) Cook king prawns in salted

boiling water without removing their shells. (C) Julienne cucumbers in 5 cm length. (D) Boil

mugwort noodles in boiling water, wash with cold water and make coils of noodles. (E) Warm

up anchovy broth. (F) Broth may be added to noodles before serving or served separately for

an attractive look.

(6) Green Pumpkin Kalguksu

200g kalguksu (knife-cut noodles), 100g green pumpkins, 100g chicken breast, 1 red pepper,

50g kimchi, 40g onions.

Broth Ingredients: 10g anchovies, 3g kelp, 3 cups water

(A) Put 3 cups of water, kelp and anchovies in a pan and boil them. (B) When broth starts

to boil, take the kelp out first, take the anchovies out and season the broth with soy sauce

and salt. (C) Boil kalguksu noodles in boiling water to the extent that they are proper to eat.

(D) Mix kimchi with chopped scallion, sesame oil and sesame-salt. (E) Blanch chicken breast

in boiling water and roast it in an oiled frying pan. (F) Slice red chili pepper. (G) After

putting julienned green pumpkins and onions in boiling broth, boil a bundle of kalguksu

noodles in hot broth. (H) Garnish kalguksu noodles with seasoned chicken breast and kimchi.
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(7) Seafood Kalguksu Noodles

400g noodles, 80g king prawn, 1/2 squid, 30g oyster, 60g mussel, 1 conch, 2 shiitake

mushrooms, 2 bamboo shoots, 1/2 carrot, 1 scallion, 2 cloves of garlic, 10 anchovies, 1

teaspoon sake.

(A) Wash seafood with salt-water. (B) Clean squid, cut it to bite-size after putting sheath in

it. Blanch prawn, oyster and mussel. Cut conch to same size. (C) Cut bamboo shoots into

thin slices of good shapes. Cut scallion diagonally and cut thin slices of carrot with good

shapes. Crush garlic finely. (D) After boiling anchovies in water, keep the soup stock. (E)

Filter the soup stock from seafood blanching, boil a proper amount of it and prepare seafood

clear soup by seasoning it with salt and soy sauce. (F) After boiling noodles in boiling water,

rinse them several times with cold water and put them on a colander. Put drained noodles in

a hollow bowl, pour hot clear soup into it and bring the bowl on the dining table.

(8) Five-Color Bibimguksu* Topped With Poached Egg

40g each of five color noodles, 1 egg, 1 asparagus, Gochukang, Raisin, Sugar, Lemon juice,

Sesame, Water

(A) Put an egg in boiling water and let it soft-boiled. (B) Clean asparagus, blanch it in boiling

salted water, and season it with salt while stir-frying it with cooking oil. (C) After adding a

few drops of cooking oil in boiling water, boil five-color noodles. After boiling, rinse the

noodles in cold water and take them out. (D) To prepare gochujang sauce, put gochujang,

water, raisin, sugar and sesame in a pan and boil them. After boiling, put out the fire and

add lemon juice. (E) Apply gochujang sauce on a dish and place coiled five-color noodles

upon the sauce. Garnish noodles with poached egg after cutting it open slightly. (*Bibimguksu:

Noodles mixed with vegetables and red pepper sauce)

(9) Turmeric Water Noodles Topped With Roast Slices

150g turmeric noodles, 100g beef (center heel of shank; for meat broth), 100g beef (striploin),

3 tablespoons red wine, 1/2 teaspoon pepper, 1/3 cup sesame oil, 1/2 medium-size onion, 3

tablespoons brown sugar, 1/3 cup thick soy, 2 tablespoons crushed garlic, 2 tablespoons pine

nut powder, 1 tablespoon stir-fried sesame, 1/2 teaspoon green tea powder, 20g wild chive,

10g radish, 5g sprout

(A) Boil center heel of shank in cold water to prepare beef broth and season it with salt and

soy sauce. (B) Mix striploin well with thick soy, sesame oil, red wine, starch syrup, crushed

garlic and pepper powder to prepare bulgogi seasoning. (C) To cook bulgogi, heat up a frying

pan beforehand and roast bulgogi on it or otherwise use an oven. (D) Boil turmeric noodles

and take them out. (E) Prepare bulgogi separately for serving and also on top of turmeric

noodles, put a small amount of bulgogi as garnish and pour hot beef broth.

(10) Rolled Noodles Served With Marinated Beef

200g plain noodles, 100g beef (center heel of shank), 40g yellow paprica, 20g sesame leaf,

10g black sesame, Sesame oil, Flour, Sesame, 400ml beef broth clear soup
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(A) Cook beef in boiling water and boil it down with soy sauce, ginger and garlic added to

make marinated beef. (B) Chop yellow paprica in thick pieces. (C) Julienne sesame leaf and

the white part of large scallion. (D) Boil plain noodles, drain them, make a coil of noodles

and put it in a bowl. (E) Tear marinated beef in small pieces and warm up the beef broth

clear soup. (F) Put noodles in hot beef broth and add garnish on noodles. Serve marinated

beef separately in another bowl.

(11) Naengmyeon With Rolled Kimchi

Beef (brisket or center heel of shank), Garlic, Kimchi, Radish. Cucumber, Pear, Boiled egg,

Buckwheat noodles (for naengmyeon[cold noodles])

(A) Cook sliced brisket after seasoning it with soy sauce, sugar, crushed garlic and sesame

oil. (B) Julienne cabbage kimchi and season it with sesame salt and sesame oil. Add small

amounts of sugar, vinegar and mustard juice in the beef soup to use it as the soup for

naengmyeon. (C) Cut radish in half-moon shape or in long and thin pieces. Julienne

cucumber and red onion as well. (D) Peel pear and slice it. Boil egg with its yolk centered

and cut it in half. (E) Salt the soup by adding cold kimchi liquid, vinegar, salt and sugar to

make the meat broth for naengmyeon. (F) When garnish and meat broth for cold noodles are

ready, boil buckwheat noodles in a plenty amount of boiling water so that naenamyeon

noodles may not get tangled. After boiling, rinse the noodles and make one-helping sized

coils of them. (G) Put coils of noodles in bowls, garnish them with brisket, cucumber, pear

and boiled egg equally and pour kimchi liquid in each bowl.

(12) Warm Noodles Served With Seasoned Rib Meat

150g minced beef, 100g beef (center heel of shank), 2 eggs, 200g flour, 60g chives, 15ml

soup soy sauce, Salt, Pepper powder, 30g large scallion, 20g whole bulb of garlic, Seasoning

for rib meat, 30ml soy sauce, 20g sugar, 10g chopped scallion, 1g crushed garlic, 1g pepper,

10ml sesame oil.

(A) Boil beef in cold water to prepare beef broth and season it with soy sauce, salt and

pepper. (B) Julienne boiled beef and stir-fry it while seasoning with soy sauce, sugar and

sesame oil. (C) Make kalguksu dough by kneading flour with egg yolk and water. (D) Cut

flattened dough to make noodles of 0.2cm thickness and 0.4cm width, and boil them in boiling

water. (E) Season minced beef with rib meat seasoning, make round and flat shaped cakes of

seasoned rib meat, and cook them in a pan. (F) Put noodles and chives in the boiled meat

broth and boil them. (G) After cooking cakes of seasoned rib meat, add them on warm

noodles.

(13) Three-Color Cold Plain Noodles

60g seaweed fusiforme noodles, 60g turmeric noodles, 60g purple sweet potato noodles, 6

shrimps, 50g cucumber, 1/2 carrot, 3 leaves lettuce, 1 egg, 400ml anchovy kelp broth, 50g

gochujang, 30ml vinegar, 30g sugar, 15ml lemon juice, 10ml starch syrup, 10ml ginger juice.

(A) After boiling each three-color noodles in cold water, take them out separately. (B) Boil

shrimps in boiling water. Boil eggs and slice them in round, flat shape. (C) Slice cucumber
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and carrot in round, flat shape. (D) Cut roasted laver and break lettuce into small pieces

with hands. (E) Make coils of 30g-sized noodles and put them in bowls. Add cucumber, carrot

and boiled eggs. Put boiled shrimps and red chili-pepper paste with vinegar in each bowl.

Anchovy broth is served in separate bowls.

(14) Bibimguksu* With Baby Vegetables

150g plain noodles, 20g susamchae (fresh ginseng mixed with other vegetables), 1 red chili

pepper, 60g sprouts, 20g flying fish roe, 400ml clear soup broth, doenjang sauce (50g

doenjang*, 20ml anchovy broth, 10ml anchovy sauce, 10g chopped scallion and crushed garlic,

5ml sesame oil, 5g sugar) (*doenjang: fermented soybean paster)

(A) Slice red chili pepper and remove seeds. Wash sprouts and drain. (B) Make anchovy clear

soup broth, salt it with soy sauce and let it cool down. (C) Make doenjang sauce (50g

doenjang*, 20ml anchovy broth, 10ml anchovy sauce, 10g chopped scallion and crushed garlic,

5ml sesame oil, 5g sugar). (D) Put coiled plain noodles, sprouts, red chili pepper and doenjang

sauce in bowls and put clear soup broth separately in other bowls. (*Bibimguksu: noddles

mixed with vegetables and red pepper sauce)

(15) Bibimguksu Served With Soft Bean Curd and Seaweed Fusiforme

200g turmeric noodles, 70g seaweed fusiforme, 80g soft bean curd, 30g oysters, 20g flying

fish roe, 30g beets, 1g shredded scallions, 4 cups water, 15 anchovies for making soup broth,

1 tablespoon sake, 2 tablespoons soup soy sauce, 1/2 teaspoon crushed garlic.

(A) Put small amount of salt in hot water, blanch seaweed fusiforme and season it with salt

and sesame oil. (B) Crush soft bean curd slightly using a spoon and season it with salt,

pepper, sesame salt and sesame oil. (C) Put small amount of salt in hot water and blanch

oysters. (D) Soak shredded scallions in cold water for a while and take them out. (E) Julienne

beets in thin pieces, soak them in cold water for a while, take them out and drain. (F) Using

chopsticks, roll boiled turmeric noodles to make long coiled noodles. (G) Garnish noodles, pour

hot soup broth in the bowl and serve it. Otherwise, put the soup broth in other separate

bowls so that color sense and design of noodles can be appreciated.

(16) Noodles Served With Chicken Breast

200g seaweed fusiforme noodles, 80g chicken breast, 50g orange, 20g yellow gold mushrooms,

10g radish, 10g small onions, 30g asparagus, 1 olive,

Gochujang sauce: 40g gochujang, 20g sugar, 10ml starch syrup, 10ml vinegar, 10ml lemon

juice, 5ml ginger juice.

(A) Blanch chicken breast in boiling water, do the basic salting by using raw pepper (acini di

peppe) and salt, and cook it in oven. (B) Peel an orange and slice radish. (C) Cut an olive in

half, cut asparagus in 3 cm size and stir-fry it slightly, and stir-fry yellow gold mushrooms

on an oiled frying pan. (D) Mix gochujang sauce (40g gochujang, 20g sugar, 10ml starch

syrup, 10ml vinegar, 10ml lemon juice, 5ml ginger juice). (E) Boil seaweed fusiforme noodles

in boiling water and make 50g coils of noodles. (F) Squeeze the tube of gochujang sauce and

put radish and baby onions on top of coiled noodles of seaweed fusiforme. (G) Add chicken
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breast, orange, olive and asparagus.

(17) Seafood Curry Noodles

200g buckwheat noodles, 100g curry powder, 3-1/2 cups(700ml) water, Small amount of

cooking oil, Salt, Pepper, 60g green pumpkin, 40g carrots, 40g papricas, 100g beef, 40g

onions, 40g broccoli, 2 king prawns.

(A) Julienne green pumpkin, carrots, papricas, beef and onions in 0.3cm thickness. (B) Put

proper amount of curry powder in water and boil it while stirring. (C) Slice beef, blanch

broccoli, and stir-fry each of them separately. (D) When curry sauce boils, add beef and

boiled vegetables and let it boil again for a while. (E) Spread noodles upon boiling water, stir

with chopsticks, and let them boil for 3 to 4 minutes. (F) Mix curry sauce with plain noodles

for serving, or otherwise serve them separately.

(18) Buckwheat Noodles Clear Soup

200g buckwheat noodles, 50g each of red, green and yellow papricas, 30g radish, 20g radish

shoot, 1 sheet dried laver, 2 cups anchovy kelp broth, Small amounts of vinegar and sugar.

Marinade - 1 green chili pepper, 10g wasabi, 30ml soy sauce, 10g chopped scallion, 10g

crushed garlic, 1 teaspoon sesame oil, 1 tablespoon sesame salt.

(A) After boiling buckwheat noodles in plenty of water, rinse them several times with cold

water and drain. (B) Chop papricas in thick pieces and stir-fry them with sesame oil and salt.

(C) Grate radish for later use. Roast laver and tear it into small pieces. (D) Season anchovy

kelp broth for suitable taste. (E) Mix marinade for required amounts. (F) Mix buckwheat

noodles adding some seasoned red pepper sauce and put them in bowls. (G) Put buckwheat

noodles in bowls, add fried papricas, radish shoots and grated radish, and then serve them

together with anchovy kelp broth.

(19) Purple Sweet Potato Noodles

200g purple sweet potato noodles, 50g shiitake mushrooms, 50g radish, 50g orange color

paprica, 1 cherry tomato, 10g sprouts, 5g shredded ginseng, 10g kelp, 1 tablespoon soy sauce,

1 tablespoon sugar, 1 tablespoon vinegar.

(A) Put shiitake mushrooms and kelp in boiling water and let it boil together to make broth.

After boiling, take mushrooms and kelp out from the broth. (B) Chop orange color papricas

into fine pieces, wash sprout vegetables cleanly and take them out. (C) Soak finely shredded

ginseng pieces in cold water for a while and take them out. (D) Put noodles in boiling water.

After boiling for a while, pour cold water. (E) Put sliced shiitake mushrooms, sprouts and

shredded ginseng on top of boiled noodles. (F) Season the broth with soy sauce, vinegar and

sugar. (G) Add mustard sauce.

(20) Stir-Fried Rice Noodles Topped With Roasted Pork Belly

200g thick rice noodles, 100g pork belly, 30g mix of fresh shredded ginseng and vegetables,

50g bok choy, 50g beet, 50ml soy sauce, 40ml water, 10g sugar, 5g mustard, 20g cooking oil,

Salt.
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(A) After boiling pork belly, cut it in 0.5cm thickness, roast pieces of pork belly on a pan

and remove oil. (B) Blanch bok choy. (C) Julienne beet, and fry the mix of fresh shredded

ginseng and vegetables. (D) Boil thick rice noodles in boiling water, wash them in cold water

and drain. (E) After stir-frying bok choy on a preheated pan for a while, add soy sauce,

sugar, water, mustard, pepper and noodles, and stir-fry them all together. (F) Put oil-removed

pork belly pieces upon noodles and add garnish.

(21) Banquet Noodles

300g plain noodles, Small amounts of salt and traditional soy sauce, 50g pumpkin, 30g carrot,

100g beef (brisket), 1 egg, 20g beet, 5g dried laver.

(A) Boil beef, use the soup broth to make meat broth by applying traditional soy sauce and

salt for seasoning. and julienne the boiled meat. (B) Peel pumpkin around, julienne it finely

and salt the julienned pieces. Stir-fry them adding scallion, garlic, sesame salt and sesame oil.

(C) Make yellow and white jidans using an egg, and julienne them. Macerate manna-lichen

mushrooms, shred them and stir-fry them using sesame oil. Julienne beet in thin pieces. (D)

Boil noodles, drain them, and make coils of noodles. Put the coils of noodles in bowls, garnish

them with beef, pumpkin, etc. and pour meat broth into bowls.

(22) Doenjang Noodles

200g turmeric noodles, 80g chicken breast, 60g white part of scallion, 1 small green onion,

Small amount of whole sesame seeds

Doenjang sauce - 50g doenjang(soy bean paste), 5g red chili pepper powder, 2 green chili

peppers, 1 red chili pepper, 10g crushed garlic, 300ml chicken broth, 80g potato, Salt.

(A) Blanch chicken breast in boiling water, tear it into small pieces, and apply salt and

sesame oil for seasoning. (B) Boil potato and mash it through a sieve. (C) To make doenjang

broth, dissolve doenjang in chicken broth, thicken the broth with mashed potato and add red

chili pepper powder, green chili pepper, red chili pepper and crushed garlic. (D) Julienne

white part of scallion. (E) Rinse boiled turmeric noodles, drain them, and put them in bowls.

Apply thickened doenjang sauce and scatter whole sesame seeds upon noodles.

(23) Court Bibimguksu

200g noodles, 100g cucumber, 80g beef, 40g carrots, 20g shiitake mushrooms, 1 egg, 10g

beet,

Beef seasoning: 1 tablespoon soy sauce, 1/2 tablespoon sugar, 1/2 tablespoon sesame-salt, 1

tablespoon sesame oil,

Noodle marinade: 40ml soy sauce, 30g sugar, 15ml sesame oil, 5g sesame-salt.

(A) Fry an egg in yellow and white jidans and cut them in 4cm width. (B) Cut beef finely in

lengthwise pieces, season and stir-fry them. (C) Julienne shiitake mushrooms, season them

with soy sauce, sugar and sesame oil, and stir-fry them. (D) Julienne cucumber and carrot,

and stir-fry them separately. (E) Julienne beet in fine pieces and soak them in cold water to

remove red color. (F) Boil noodles in plenty of salt-added boiling water, wash them with cold

water and drain. (G) Mix noodles, julienned cucumber and bean sprouts with seasoning, put
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them in bowls and garnish them.

(24) Bibimnaengmyeon* Served With Steak

200g buckwheat noodles (naengmyeon), 150g beef (tenderloin), 50g green pumpkin, 50g bok

choy, 20g black sesame, Cooking oil,

Gochujang sauce: 50g gochujang, 40g sugar, 30ml vinegar, 20ml lemon juice, 10ml ginger

juice.

(A) Apply salt, pepper and olive oil upon tenderloin and cook it for medium. (B) Cut green

pumpkin in round pieces, remove their insides, season them with salt, and cook them with

olive oil. (C) Boil bok choy and stir-fry it with olive oil. (D) Boil buckwheat noodles and drain

them using a basket. (E) Put noodles in bowls, Cut tenderloin in thick pieces. Put tenderloin

pieces, cooked pumpkin and cooked bok choy over noodles. Add gochujang sauce after

scattering black sesame seeds over it.

(*Bibimnaengmyeon: Cold buckwheat noodles mixed with red pepper sauce)

(25) Stir-Fried Doenjang Rice Noodles

150g rice noodles, 1 king prawn, 30g cucumber, 30g red chili pepper, 50g enoki mushrooms, 1

cabbage leaf, 1 sheet dried laver

Doenjang sauce: (50g doenjang, 60ml water, 20g small green onion, 5g sugar, 30g bok choy,

10g mustard, 10g sesame oil, 10ml ginger juice)

(A) Julienne cucumber after peeling it around, and julienne red chili pepper. (B) Blanch a

king prawn in boiling water and peel it to obtain pure flesh. (C) Cut off base part of enoki

mushrooms, separate each leaf of bok choy, and julienne radish. (D) Prepare doenjang sauce.

(E) Boil rice noodles, wash them with cold water and drain. (F) While boiling doenjang sauce,

stir-fry noodles. (G) After stir-frying radish leaves, bok choy, enoki mushrooms, cucumber

and red chili pepper, mix them with noodles and put them in bowls.

(26) Mugwort Noodles

200g mugwort noodles, 5g oyster mushrooms, 20g enoki mushrooms, 20g yellow gold

mushrooms, 40g baby onions, 1 each of red and green chili peppers, 400ml anchovy kelp

broth.

(A) Blanch oyster mushrooms, enoki mushrooms and yellow gold mushrooms in boiling water.

(B) Cut red and green chili peppers in round pieces, cut pickled baby onions in halves. (C)

Boil mugwort noodles in boiling water, remove them and make coils of noodles. (D) Put

mugwaot noodles in bowls and pour hot anchovy kelp broth. (E) Garnish noodles with

mushrooms.

(27) Seaweed Noodles

200g plain noodles, 50g flying fish roe, 30g kelp, 20g seaweed fusiforme, 20g red kelp, 20g

sea mustard.

Gochujang sauce: 50g gochujang (red chili pepper paste), 40g sugar, 30ml vinegar, 20ml lemon

juice, 10ml ginger juice.
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(A) Blanch kelp, seaweed fusiforme, sea mustard and red kelp in salted boiling water. (B) Boil

plain noodles and drain them using a basket. (C) Prepare gochujang sauce. (D) Put gochujang

with vinegar in bowls and put boiled plain noodles and blanched seaweeds in bowls.

(28) Mushroom Noodle Soup

200g rice noodles, 2 shiitake mushrooms, 60g oyster mushrooms, 60g yellow gold mushrooms,

60g enoki mushrooms, 60g cabbage, 1 red chili pepper, 10 anchovies for making broth, 1

tablespoon salt, 8 cups water

Marinade: 50ml soy sauce, 10g red chili pepper powder, 10g chopped scallion, 10g crushed

garlic-sesame-sesame oil.

(A) Julienne shiitake mushrooms, and after blanching oyster mushrooms, tear them with

hands. (B) Cut off dirty base parts of yellow gold mushrooms and enoki mushrooms, and

wash them like rinsing. Julienne cabbage. (C) Remove dirty heads and insides of anchovies,

simmer them in cold water for a while, take them out and season them with salt and soy

sauce. (D) Put noodles first in anchovy broth, and then put mushrooms in it and boil them.

(E) Prepare marinade (soy sauce, red chili pepper powder, scallion and garlic) and serve it

together.

(29) Bibimnaengmyeon Topped With Shredded Ginseng

100g naengmyeon (buckwheat noodles), 20g ginseng, 30g mushrooms, 40g beef (tenderloin),

10g beet, 1 cherry tomato, Seasoning for mixed noodles.

(A) Cook tenderloin slightly in oven and cut it in thick pieces. (B) Blanch mushrooms in

boiling water, stir-fry them with cooking oil adding salt. (C) Shred ginseng in thin pieces and

cook ginseng pieces slightly in cooking oil like frying. (D) Prepare seasoning to be used as

the material for bibimnaengmyeon seasoning. (E) Boil noodles of naengmyeon in boiling water,

wash noodles by rubbing them together, rinse them, make coils of noodles, and drain them in

a wicker tray. (F) Put coils of naengmyeon noodles in bowls, and put tenderloin pieces,

mushrooms and shredded ginseng in the same bowls, but serve seasoning for

bibimnaengmyeon in separate bowls.

(30) Adzuki Bean Noodles

200g thick noodles, 10g adzuki beans, Salt

(A) Boil adzuki beans for a while, drain boiled water, and pour plenty of water to boil adzuki

beans again. Boil them until bean skins are about to burst. (B) Separate boiled adzuki beans

from boiled water and season the boiled water with salt. (C) Boil thick noodles and drain

them in a basket. (D) Warmup noodles in boiling water and put them in bowls. Pour hot

adzuki bean soup in bowls and garnish noodles with boiled adzuki beans.
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Table 2-1-6.

Wheat

Bakmi: Southeast Asian Chinese yellow wheat noodles with meat, usually chicken

Ch ka men ( ):中華麺 Japanese for "Chinese noodles", used for ramen, chanpon, and

yakisoba

Kesme: flat, yellow or reddish brown Central Asian wheat noodles

Kalguksu ( ): knife-cut Korean noodles

Lamian ( ): hand-pulled Chinese noodles拉麵

Mee pok ( ): flat, yellow麪 薄 Chinese noodles, popular in Southeast Asia

S men (" " " "ñ): thin variety of Japanese wheat noodles, often coated with vegetableｻ ､ ﾟ

oil

Reshte: Central Asian, flat noodle, very pale in colour (almost white) used in Persian

and Afghani cuisine.

Spätzle: a Swabian type of noodle made of wheat and eggs

Thukpa (Tibetan: , ཐགུ་པ་ Wylie: thug pa): flat Tibetan noodles

Udon (" " "ñ): thicker variety of Japanese wheat noodles､ ﾇ

Rice

Flat or thick rice noodles, also known as hé f n or ho fun ( ),河粉 kway teow or sen yai
( è)線埇試

Rice vermicelli: thin rice noodles, also known as mǐf n ( ) or米粉 bee hoon or sen mee

( )線埇個戾

Idiyappam is an Indian rice noodle.

Buckwh

eat

Makguksu ( ): local specialty of Gangwon Province in South Korea

Memil naengmyeon ( ): Korean noodles made of buckwheat. Slightly more chewy

than soba.

Soba ( ): Japanese buckwheat noodles蕎麦

Pizzoccheri: Italian buckwheat tagliatelle from Valtellina, usually served with a melted

cheese sauce

Others

Acorn noodles, also known as dotori guksu ( ) in Korean, are made of acorn

meal, wheat flour, wheat germ, and salt.

Olchaeng-chi guksu, meaning tadpole noodles, are made of corn soup put through a

noodle maker right into cold water. It was named for its features. They are Korean

noodles mostly eaten in Gangwon-do[disambiguation needed ].

Cellophane noodles are made from mung bean. These can also be made from potato

starch, canna starch or various starches of the same genre.

Chilk naengmyeon ( ): Korean noodles made of starch from kudzu root, known as

kuzuko in Japanese. Chewy and semi-transparent.

Shirataki noodles
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Table 2-1-7.

Hot noodle

soups

Memil guksu

Dangmyeon ( cellophane noodles) - made from sweet potato starch

Memil guksu ( ) - buckwheat noodles similar to Japanese soba

noodles

Olchaengi guksu ( ) - noodles made from dried corn flour which

are eaten in mountainous places such as Gangwon Province[3]

Gamja guksu ( ) - noodles made from a mixture of potato starch,

rice flour, and glutinous rice flour
[4]

Gamjanongma guksu ( ) - noodles made from potato starch

that have a very chewy texture. It is a local specialty of Hwanghae

Province[5]

Somyeon - very thin wheat flour noodles; similar to Japanese s men

Dotori guksu - noodles made from acorn flour[6]

Chilk guksu ( ) - noodles made from kudzu and buckwheat[7]

Ssuk kalguksu ( ) - noodles made from Artemisia princeps and

wheat flour[8]

Hobak guksu ( ) - noodles made from pumpkin and wheat flour[9]

Kkolttu guksu ( ) - noodles made from buckwheat flour and wheat

flour[10]

Cheonsachae - half-transparent noodlesphoto made from the jelly-like extract

left after steaming kombu, without the addition of grain flour or starch.

The taste is bland, so they are generally eaten as a light salad after

seasoned or served as a garnish beneath saengseon hoe (sliced raw fish).

Cheonsachae has a chewy texture and is low in calories.[11]

Korean-Chin

ese noodles

Jajangmyeon - thick wheat flour noodles topped with fried black soybean

paste and other ingredients; of Korean-Chinese origin

Jjamppong ( ) - spicy noodle soup of Korean-Chinese origin
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Hot

noodle

dishes

Janchi guksu - wheat flour noodles in a light broth made with anchovy and

optionally dashima or beef broth. It is served with a sauce made with

sesame oil, soy sauce, scallions and a small amount of chili pepper powder.

Thinly sliced jidan ( ), or fried egg, gim, and zucchini are topped on the

dish for garnish. The name is derived from the word janchi ( , feast or

banquet) in Korean because the dish has been eaten for special occasions

such as wedding feasts, birthday parties, or hwangab (sixtieth birthday

celebration) in Korea.
[13]

Kalguksu - knife-cut wheat flour noodles served in a large bowl with

seafood-based broth and other ingredients

Gomguksu ( ) - wheat flour noodles in a broth of gomguk or gomtang

which is made from boiling beef bones or cartilage.

Cold

noodle

dishes

Bibim guksu - thin wheat flour noodles served with a spicy sauce made from

gochujang and vinegar. Half a hard-boiled egg, thinly sliced cucumber, and

sometimes chopped kimchi are added as garnishes.

Makguksu - buckwheat noodle soup, especially popular in Gangwon-do

province and its capital city, Chuncheon

Naengmyeon - thin buckwheat noodles either served in a cold soup or served

with a gochujang-based sauce; the noodles and other vegetable ingredients

are stirred together by the diner. It is originally a winter dish, and a local

specialty of the Ibuk region ( , nowadays the area of North Korea).

Mul naengmyeon - literally "water cold noodles." It is served in a bowl of a

tangy cold soup made with beef broth or dongchimi. Vinegar and/or mustard

sauce can be added to taste.

Bibim naengmyeon - literally "mixed cold noodles." It is served with no broth

but mixed with the spicy, tangy sauce called chogochujang, made from

gochujang, vinegar, and sugar.

Jjolmyeon ( ) - similar to bibim naengmyeon but the noodles are more

chewy

Milmyeon ( ) - A dish unique to Busan, derived from naengmyeon

Kong guksu - wheat flour noodles in a bowl of cold soy milk broth

Jatguksu ( ) - wheat flour or buckwheat noodles in a bowl of cold broth

made from ground pine nuts and water. It is a local specialty of Gapyeong,

Gyeonggi Province. The recipe is quite similar to kongguksu, but the dish

has cleaner and more savory taste.[14]
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