Kimchi Jigae (Korean Kimchi Stew)
Makes 2 | Active Time: 30 minutes | Total Time: 1 hour

Swich

Step 1: Making the Dish

FOR THE STOCK:
1/3 cup sliced daikon

4-by-5-inch piece dried Korean kelp

(or Japanese kombu)

3 green onions

4 garlic cloves, smashed

4 cups vegetable stock

FOR THE STEW:

1 pound kimchi, cut into bite-size
pieces

1/2 pound shiitake mushrooms,
trimmed, stems discarded

1 medium onion, sliced

1/4 cup kimchi brine

5 scallions

1 teaspoon salt

2 teaspoons sugar

2 teaspoons gochugaru (Korean
hot pepper flakes)

1 teaspoon toasted sesame oil

1 tablespoon gochujang (Korean
fermented hot pepper paste)

2 cups stock

1/2 pound Korean radish or daikon,

cubed
1 package soft or medium silken

tofu, sliced into 1/2-inch-thick bite-

size pieces

16 ounces glass or bean thread
noodles, prepared according to
package directions

MAKE THE STOCK:
Place all the ingredients in a saucepan. Boil for 25 minutes over medium-high
heat.

Reduce the heat to low and simmer for another 5 minutes.

Strain the stock, discarding the contents of the strainer. This makes slightly more
than 2 cups of stock.

MAKE THE STEW:
Place the kimchi, mushrooms, onion, and kimchi brine in a shallow braising pot
with a lid.

Chop 4 of the scallions and add them to the pot with the salt, sugar, gochugaru, oil,
gochujang, and the stock you prepared above.

Cover and cook for 10 minutes over medium-high heat.

Stir in the radish with a spoon. Lay the tofu over the top in an attractive line. Cover
and cook for another 10 minutes over medium heat.

Add the noodles to the pot (nudge them under the tofu). Season with salt if
needed.

Thinly slice the remaining scallion and add as a garnish. Remove the stew from
the heat and serve right away with rice.
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