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This stunning, practical cookbook has been published in several languages

and is now set to become widely available in Europe and Africa in English for the
first time. Developed as part of a government supported project to standardise
Korean cuisine using S.I. Units and also to globalise it, as a result it benefits from
long and detailed research. This has created a mine of information on nutritional
and health benefits (summarised in tables and charts for each dish), in addition to
accurate step-by-step instructions for each stage in preparation and cooking. This
is massively enhanced by an almost unprecedented number of colour photos of
ingredients, stages of preparation & cooking and finished dishes - among others.

The book is systematic its approach. Chapter 1is an overviewo of Korean food: cul -
ture, ingredients, types of cooking, table setting,
regional food and table manners. Chapter 2 looks
at the basics, including cutting, prepping ingre-
dients, making broths, seasoning and garnishes.
Chapter 3 contains the body: 100 key recipes
organised into Main carb (rice, porridge, noodles, dumplings & other), Side (soup,
stew, hot pot, steamed, veg, salad, braised, stir-fried, grilled, pan-fried, brochette,
raw, pressed meat, dry, pickled, salt-fermented & kimchi), Dessert (rice cake, cook-

ies, beverages). UNQUESTIONABLY THE BIBLE OF KOREAN FOOD!!
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Spicy Soft Tofu Stew

Ingredients & Quantity

600 g softtofu: 300q (17
200 g ciam fiesh:

seasoning sae 1sp) sat, 10 (1% tbsp) ground red pecoer | /o ¢
60 (1 thsp) minced garic, 200 (124 thsp) sssame ol LA
1094 rool) green onion. 1591 ea) areen pecper, 109 04 eal red pepper -
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