
JAPCHAE 

Ingredients: 

  

Combine ingredients for marinade.  

1. Prepare mushrooms: Slice both kinds of mushrooms and marinate in 

sauce while preparing other ingredients.  

2. Prepare noodles: In boiling water, cook the noodles for 10 minutes. 

Strain and coat with a little bit of vegetable oil so they don’t stick 

together.  

3. Prepare vegetables: Slice onion, carrot, and bell peppers. In a pan 

over medium high heat, cook each vegetable separately, one by one, 

with vegetable oil for about 5 minutes each. Then set it aside.  

4.  Squeeze the excess sauce from the mushrooms (reserve the sauce) 

and cook them for about 3 minutes. Set it aside.  

4. Place the noodles in the pan and add the mushroom marinate sauce.  

Cook the noodle until it becomes golden, about 3 minutes.  

5. Then add all the vegetables into the same pan and mix.  Sprinkle with 

a pinch of black pepper and 1 tsp. sesame seeds.  

BULGOGI 

Ingredients:  

 

1. Thinly slice beef ribeye, about 1/8 inch thickness.  

2. Thinly slice carrot. Cut green onion into small pieces.   

3. In a food processor, process Korean pear, onion, garlic, and ginger.  

4. In a bowl, combine beef, carrot, and green onion with the pear 

mixture.  Add soy sauce, brown sugar, black pepper, and sesame oil. Mix 

together.  

5. Let it marinate for at least couple of hours in the fridge.  

6. When it’s ready, cook it in a little vegetable oil in a pan over medium 

high heat.  

 

 

 

Recipes contributed by Ahseon Huang, for Cooking around the World at 

the Chillicothe Public Library. More recipes at cpldcooking.weebly.com! 

Marinade:  

¼ cup soy sauce 

2.5 tablespoons sugar 

pinch of black pepper 

1 teaspoon sesame oil  

1 clove garlic, minced 

2 Shitake mushrooms 

8 oz. Bella mushrooms  

4 oz. Dangmyeon (sweet potato 

noodles)  

1 onion 

½ carrot  

½ red bell pepper 

½ yellow bell pepper  

vegetable oil 

1 teaspoon sesame seeds 

1 pound Beef ribeye 

1/4 c. carrot  

1 green onion 

Marinade:  

1/2 cup Korean pear  

¼ cup onion  

4 cloves garlic  

1 teaspoon ginger  

2 tablespoon soy sauce  

2 tablespoon brown sugar  

a pinch black pepper  

1 tablespoon sesame oil.   

 


