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In	the	Kitch	Recipe	Round-UpsIf	youre	just	looking	for	a	basic	kimchi	fermentation	recipe	or	want	to	explore	adding	kimchi	to	various	dishes,	Ive	got	you	covered	here!	Although	some	are	traditional,	many	of	the	kimchi	recipes	on	this	list	are	fusion	favorites	and	range	from	breakfast	options	to	main	dishes	and	everything	in	between.	After	developing
all	of	these	recipes,	Ive	had	my	fair	share	of	kimchi	and	Im	really	loving	the	flavor	it	unexpectedly	adds	to	the	classics.	Check	out	this	collection	of	my	best	kimchi	recipes	below.	Besides	the	recipe	that	outlines	how	to	make	the	kimchi,	I	highly	recommend	checking	out	the	kimchi	chicken.	The	kimchi	eggs	are	also	a	big	hit	because	of	the	unique	but
easy	cooking	method	that	is	followed	and	the	creamy,	flavorful	results.	Jump	to:	This	is	the	best	place	to	start	when	diving	into	cooking	with	kimchi.	The	post	below	will	not	only	outline	how	to	make	kimchi,	but	it	covers	common	questions,	gives	great	tips,	storage	information	and	more.	Once	youve	learned	how	to	make	homemade	kimchi,	you	can	use
it	in	any	of	the	recipes	below.	Did	you	enjoy	these	kimchi	recipes?	Which	one	was	your	favorite	so	far?	Id	love	to	hear	if	you	have	any	ideas	for	ways	to	use	kimchi	and	I	might	just	turn	it	into	a	recipe.	Let	me	know	in	the	comments	below.	And	please	share	the	round	up!	Share2	Tweet	Email	Bluesky	Reddit	Find	delicious	ways	to	use	kimchi	with	this	list
of	33	kimchi	recipes,	featuring	Korean	dumplings,	fried	rice,	omelet,	and	more!Kimchi	is	a	popular	Korean	side	dish	made	using	vegetables,	chili	paste,	and	other	spices.But	did	you	know	there	are	other	ways	to	use	Kimchi	besides	being	served	as	a	side	dish?There	are	many	ways	to	use	kimchi,	as	evidenced	by	our	list	of	33	recipes	below.With	these
ideas,	you	dont	have	to	worry	about	that	huge	jar	of	kimchi	you	have	in	your	refrigerator.Before	we	get	into	any	of	the	recipes	below,	lets	first	understand	what	kimchi	is.Kimchi	can	be	made	using	any	type	of	vegetable,	and	sometimes	even	fruit,	but	the	most	popularly	used	vegetable	for	this	side	dish	is	Napa	cabbage.Other	regularly	used	veggies
that	are	turned	into	this	fermented	side	dish	include	radish,	cucumber,	carrots,	green	beans,	and	kohlrabi.Aside	from	chili	paste,	kimchi	makers	also	add	scallions,	ginger,	garlic,	pear	juice,	and	salt	into	the	mix.These	are	all	rubbed	into	the	vegetables	being	made	into	kimchi.The	fermentation	process	then	begins	once	these	veggies	are	placed	in	jugs
or	jars	and	left	to	sit	for	two	days	at	room	temperature	or	7	days	in	the	refrigerator.While	its	easy	to	make	your	own	kimchi,	its	wiser	for	you	to	buy	ready-made	ones	that	follow	safety	standards	for	kimchi.Some	of	my	favorite	recipes	that	use	kimchi	include	the	traditional	Soft	Tofu	Stew	and	everyones	favorite	Kimchi	Fried	Rice.If	you	have	people
coming	over	for	dinner,	#31	is	a	must-try.Now	ready	to	dig	into	your	stock	of	kimchi	and	make	these	disheslets	get	to	it!	If	the	Chinese	have	shumai,	and	the	Japanese	have	gyoza,	Koreans	have	mandu.These	dumplings	can	have	any	type	of	filling	in	them,	but	kimchi	is	the	one	ingredient	that	all	mandu	variants	must	have.Mandu	can	be	steamed,	pan-
fried,	boiled,	and	cooked	the	same	way	you	cook	gyoza.Ingredients	include:	kimchi,	ground	pork,	firm	tofu,	and	dumpling	wrappers	There	are	many	versions	of	this	recipe	you	can	try,	but	lets	begin	with	this	quick	and	easy	one.This	meatless	fried	rice	recipe	is	good	for	4	people.Pro	tip:	When	youre	planning	to	cook	fried	rice,	try	to	prepare	the	rice	the
day	before	and	chill	it,	so	its	easier	to	work	with.Ingredients	include:	kimchi,	rice,	shiitake	mushrooms,	and	onions.	Another	way	you	can	serve	kimchi	instead	of	straight	out	of	the	bottle	is	to	turn	it	into	slaw.This	recipe	combines	your	usual	slaw	ingredients	with	chopped	kimchi	and	its	juices	to	create	a	sweet	and	spicy	dish.You	can	use	this	slaw	on
burgers,	pulled	pork	sandwiches,	and	fried	chicken	to	give	your	meals	a	Korean	twist.Ingredients	include:	kimchi,	Napa	cabbage,	red	cabbage,	carrots,	and	bean	sprouts.	Called	Budae	Jjigae,	this	stew	is	a	dish	that	combines	processed	meats	with	ramen	noodles	and	kimchi.Its	called	army	stew	because	it	was	made	after	the	Korean	war	using
processed	meats	found	in	US	army	bases.Its	considered	the	first	American	Korean	fusion	dish.Ingredients	include:	kimchi,	Spam,	Vienna	sausage,	pork	and	beans,	hot	dogs,	and	ramen	noodles.	Another	marriage	of	American	and	Korean	flavors	thats	bound	to	wow	everyone!It	gives	your	everyday	mac	and	cheese	a	different	flavor	altogether,	with
notes	of	sourness	and	spiciness	mixing	in	with	the	briny	and	creamy.Ingredients	include:	kimchi,	elbow	macaroni,	gochujang,	and	cheese.	This	dish,	which	is	also	called	kimchijeon,	can	be	enjoyed	at	any	time	of	the	day	and	not	just	at	breakfast.It	combines	the	usual	pancake	ingredients	with	kimchi,	vegetables,	and	proteins	like	tuna,	bacon,	or
squid.This	savory	pancake	dish	can	be	pulled	together	in	as	little	as	15	minutes,	so	it	can	be	made	as	a	quick	meal	for	when	youre	in	a	hurry.Ingredients	include:	kimchi,	eggs,	flour,	onions,	tuna,	and	Gochugaru.	If	you	love	Vietnamese	rolls,	youll	surely	enjoy	this	dish	with	a	kimchi	twist.This	recipe	combines	crunchy	vegetables,	creamy	avocado,	and
spicy	kimchi.Ingredients	include:	kimchi,	carrots,	cremini	mushrooms,	avocado,	and	rice	paper.	Heres	one	of	the	ways	you	can	use	kimchi	when	you	want	a	sandwich	for	a	snack	or	lunch.This	panini	uses	sauteed	kimchi	instead	of	just	using	it	straight	from	the	jar.Ingredients	include:	kimchi,	carrots,	tenderloin,	Asian	pear,	and	kaiser	rolls	Another
quick	and	easy	dish	that	can	be	made	using	kimchi	is	this	one.Its	a	5-ingredient	recipe	that	can	be	tweaked	with	the	addition	of	other	fillings.Ingredients	include:	kimchi,	eggs,	cheddar,	scallions,	and	sesame	oil.	Chicken	and	kimchi	go	great	together.This	is	probably	one	of	the	reasons	why	this	dish	came	about.You	get	a	low-calorie	meal	with	this
recipe,	and	if	served	with	cauliflower	rice,	its	keto-friendly	too.Ingredients	include:	kimchi,	zucchini,	boneless	chicken	breast,	garlic,	ginger,	and	green	onions.	In	Asian	countries,	the	snacks	served	alongside	alcoholic	beverages	are	more	substantial	than	peanuts.One	example	is	this	dish	that	combines	fried	or	boiled	firm	tofu	with	stir-fried
kimchi.Ingredients	include:	kimchi,	firm	tofu,	pork	belly,	chili	flakes,	and	green	onion.	Udon	with	kimchi	can	be	made	in	two	waysin	soup	and	stir-fry	form.This	recipe	is	the	stir-fry	one	and	is	one	of	the	quickest	and	easiest	to	make	on	this	list.Ingredients	include:	kimchi,	udon	noodles,	mayo,	soy	sauce,	gochujang,	and	any	protein.	Called	Soondubu
Jjigae	in	Korea,	this	soup/stew	is	spicy,	filling,	and	oh-so-satisfying.It	can	contain	any	type	of	protein	you	want,	plus	mushrooms	and	a	whole	egg	on	top.Ingredients	include:	kimchi,	mushrooms,	and	any	protein.	If	youre	looking	for	an	easy	soup	to	make	with	chicken	broth,	kimchi,	and	some	eggs,	this	is	it!This	egg	drop	soup	is	so	effortless	to	makeit
can	be	ready	and	on	your	table	in	15	minutes.You	can	also	add	vegetables	like	carrots	and	scallions	to	it	if	you	want.Ingredient	include:	kimchi,	chicken	broth,	miso	paste,	and	eggs.	Tired	of	your	usual	side	salad	at	dinner?Why	not	try	this	Korean	lettuce	salad	instead?Its	spicy,	fresh,	and	has	loads	of	umami.Ingredients	include:	kimchi,	lettuce,	fish
sauce,	white	vinegar,	and	gochugaru.	Looking	to	satisfy	your	craving	for	Korean	food	without	too	much	effort?This	recipe	will	do	just	that	with	the	help	of	ready-made	kimchi	too!Ingredients	include:	kimchi,	fried	pork	belly,	scallions,	gochujang,	and	rice.	If	summer	rolls	are	soft	and	use	mostly	raw	ingredients,	this	recipe	is	the	exact	opposite.These
crispy	rolls	are	similar	to	spring	rolls	but	use	rice	paper	(the	same	kind	you	use	for	summer	rolls).If	you	want	a	non-vegan	crispy	rice	roll,	you	can	always	add	shrimp,	cooked	ground	pork,	or	even	sliced	pork	belly	to	each	roll	before	frying.Ingredients	include:	kimchi,	rice	paper,	carrots,	vegan	cheeses,	and	gochujang.	Don't	lose	this	recipe!	Enter	your
email	and	we'll	send	it	instantly.	For	those	who	love	to	cook	using	their	slow	cookers,	like	me,	this	ones	worth	trying.After	four	hours,	you	have	a	delectable	dish	you	can	serve	on	top	of	rice.Ingredients	include:	kimchi,	chicken	thighs,	ginger,	sake,	chicken	broth,	and	onions.	These	stuffed	sweet	potatoes	are	great	as	a	side	dish	or	a	vegetarian	main
dish.If	you	want	to	turn	this	into	a	main	dish	that	isnt	vegetarian,	add	some	proteins	like	bacon,	ground	beef,	or	sliced	grilled	chicken	to	the	filling.Ingredients	include:	kimchi,	edamame,	sweet	potatoes,	spinach,	and	green	onions.	Another	way	you	can	combine	sweet	potatoes	with	kimchi	is	by	making	potato	pancakes	with	them.Called	latkes,	these
potato	pancakes	are	savory,	sour,	crispy,	and	utterly	yummy!Ingredients	include:	kimchi,	sweet	potatoes,	kale,	eggs,	flour,	and	shallots.	If	youve	ordered	Korean-style	burgers	from	local	burger	joints	near	you,	then	youd	have	noticed	that	what	makes	it	Korean	is	the	use	of	kimchi.This	recipe	emulates	that	same	thinking	and	gives	beefy	burger
goodness	with	that	unique	Korean	flavor	that	can	only	come	from	kimchi.Ingredients	include:	kimchi,	ground	beef,	burger	buns,	cucumbers,	lettuce,	gochujang,	and	mayonnaise.	Bibim	guksu,	as	this	dish	is	sometimes	called,	is	a	type	of	noodle	salad	that	uses	a	variety	of	condiments	in	its	sauce.It	uses	thin	wheat	noodles	called	somyeon,	but	you	can
substitute	this	with	soba	or	angel	hair	pasta.Ingredients	include:	kimchi,	wheat	noodles,	fish	sauce,	gochujang,	sesame	seeds,	sesame	oil,	and	cucumber.	For	a	quick	kimchi	fix,	this	grilled	cheese	sandwich	spruced	up	with	a	spoonful	of	kimchi	should	do	the	trick!The	bread	used	here	is	sourdough,	but	you	can	use	other	crusty	or	artisanal	bread	for
this	recipe.Ingredients	include:	kimchi,	crusty	bread	slices,	gruyere	and	American	cheese	slices,	bacon,	and	butter.	Another	pasta	dish	that	has	kimchi	in	it?Yes	please!This	dish	is	a	Korean	version	of	the	creamy	and	cheesy	pasta	carbonara,	using	raw	eggs	and	parmesan	for	its	sauce.Ingredients	include:	kimchi,	any	noodle-type	pasta,	bacon,	eggs,
parmesan,	and	butter.	Another	Italian	favorite	that	gets	a	Korean	makeover	is	pizza.You	dont	need	to	break	out	the	hot	sauce	for	this	pie	since	it	already	comes	with	loads	of	fiery	heat	from	the	kimchi	and	the	gochujang.For	a	less	fiery	version,	omit	the	gochujang.Ingredients	include:	kimchi,	pizza	crust,	mozzarella	cheese,	pizza	sauce,	kielbasa
sausage,	and	gochujang.	Congee	is	the	Asian	alternative	to	chicken	soup	and	is	a	comfort	food	for	most	Asians.This	recipe	is	great	for	those	rainy	nights	when	its	cold	outside,	and	you	need	something	warm	but	not	greasy	in	your	tummy.For	non-vegan	versions,	you	can	add	any	protein	you	want	and	chicken	or	pork	stock.Ingredients	include:	kimchi,
rice,	mushroom	stock,	vegan	ground	pork,	and	tofu	skins.	Traditional	bibimbap	usually	has	beef	or	pork	in	it.This	version,	however,	is	vegetarian	and	uses	mushrooms	and	tofu	in	place	of	the	meat.For	a	non-vegetarian	version,	sauteed	beef	or	pork	can	be	substituted	for	the	tofu.Ingredients	include:	kimchi,	pickled	radish,	tofu,	shiitake	mushrooms,
carrots,	bean	sprouts,	and	cucumber.	Another	slow	cooker	recipe	you	can	make	when	youre	on	a	tight	schedule	is	this	one.Simply	drop	all	ingredients	in	your	slow	cooker	and	come	back	in	6	hours	to	a	dish	that	you	can	use	in	sandwiches	or	partner	with	plain	white	rice.Ingredients	include:	kimchi,	pork	tenderloin,	ginger,	garlic,	green	onions,	and
chicken	stock.	If	you	love	Korean	food	and	you	love	ramen,	what	better	way	to	enjoy	both	than	with	this	dish?This	is	another	one	of	the	ways	to	use	kimchi	thats	quick	and	easy	to	do.Ingredients	include:	kimchi,	ramen	noodles,	eggs,	mushrooms,	garlic,	and	gochugaru.	Want	another	vegetable	dish	you	can	make	even	more	special	with	kimchi?This
Brussels	sprouts	recipe	is	a	great	side	dish	to	serve	with	any	kind	of	meat.Ingredients	include:	kimchi,	Brussels	sprouts,	sesame	seeds,	honey,	and	gochujang.	Tired	of	your	usual	buffalo	wings?Why	not	try	this	baked	recipe	that	uses	oriental	spice	mixes	and	flavors?Ingredients	include:	kimchi,	chicken	wings,	butter,	miso	paste,	maple	syrup,	and
gochugaru	Lets	add	another	meaty	recipe	to	this	list.This	time,	its	beef	with	kimchi	cooked	for	at	least	an	hour	in	beef	broth	flavored	with	kimchi.Ingredients	include:	kimchi,	beef	tenderloin,	gochujang,	mirin,	carrots,	ginger,	and	beef	broth.	If	there	are	Korean	American	and	Korean	Italian	fusion	dishes,	this	one	can	be	considered	Korean
Mexican.Sweet,	spicy,	savory,	and	fresh,	this	recipe	is	sure	to	become	a	steady	favorite	in	your	home.Ingredients	include:	kimchi,	flatiron	steak,	gochujang,	honey,	garlic,	and	corn	tortillas.	This	list	of	33	ways	to	use	kimchi	will	come	in	handy	when	you	have	a	huge	jar	of	kimchi	sitting	in	your	refrigerator.Start	experimenting	with	these	recipes	today
to	discover	just	how	versatile	this	fermented	dish	can	be.	Renee	Groskreutz	Find	delicious	ways	to	use	kimchi	with	this	list	of	33	kimchi	recipes,	featuring	Korean	dumplings,	fried	rice,	omelet,	and	more!	Dont	lose	this	recipe!	Enter	your	email	and	well	send	it	instantly.	Kimchi	ManduKimchi	Fried	RiceKimchi	SlawKimchi	Army	StewKimchi	Mac	And
CheeseKimchi	PancakesKimchi	Summer	Rolls	With	DipKimchi	Bulgogi	PaniniKimchi	And	Cheese	OmeletKimchi	ChickenTofu	KimchiKimchi	UdonSoft	Tofu	StewKimchi	Egg	Drop	SoupMixed	Salad	With	KimchiKimchi	Pork	Belly	BowlsKimchi	Crispy	Rice	RollsSlow	Cooker	Chicken	And	Kimchi	StewBaked	Sweet	Potatoes	With	KimchiKimchi	And	Sweet
Potato	LatkesKimchi	And	Beef	BurgersSpicy	Cold	Kimchi	NoodlesKimchi	Grilled	CheeseKimchi	CarbonaraKimchi	PizzaKimchi	CongeeBibimbap	With	KimchiPork	Tenderloin	With	KimchiKimchi	RamenCrispy	Brussels	Sprouts	With	Kimchi	DressingKimchi	Chicken	WingsBeef	Tenderloin	With	KimchiKimchi	TacosFind	your	favorite	recipe	from	our	Ways
To	Use	Kimchi	list.Gather	all	the	ingredients	needed.Start	cooking	and	make	us	proud!	Renee	Groskreutz	Meet	Go-Go-Gadget	Renee'.	Her	passion	for	#kitchen	gadgets	is	matched	only	by	her	love	for	tech.	A	real	#foodie,	she's	all	heart	for	red	wine	and	delicious	meals.	#CookingChewTribe	Today,	Im	sharing	10	Must-Try	Korean	Recipes	with	Kimchi.
As	a	Korean,	I	can	confidently	say	these	are	dishes	we	actually	eat	all	the	time!Table	of	Contents	Have	you	ever	made	or	bought	too	much	kimchi,	and	now	its	getting	sour	way	too	fast?	In	Korea,	we	have	special	kimchi	refrigerators	that	keep	it	fresh	for	a	long	time.	Since	moving	to	Belgium,	however,	Ive	learned	that	kimchi	ferments	quickly	without
one.Dont	worry,	though.	Korean	cuisine	offers	many	delicious	ways	to	use	up	extra	kimchi.	Below,	Im	sharing	some	of	my	favorite	kimchi	recipes	that	are	so	tasty,	you	might	finish	all	your	leftovers	in	a	day!	Kimchi	jjigae	is	one	of	the	most	beloved	stews	among	Koreans.	Do	you	have	kimchi	that	has	become	too	sour	from	sitting	for	too	long?	Then	its
the	perfect	time	to	make	kimchi	stew!	The	longer	the	kimchi	is	aged,	the	deeper	the	flavor	of	the	stew!tuna	kimchi	jjigae,	recipes	with	kimchiThe	most	common	way	to	make	kimchi	jjigae	is	with	pork,	but	in	Korea,	people	often	use	canned	tuna	or	mackerel.	In	the	Busan	region,	some	even	use	anchovies.	The	flavor	of	the	broth	changes	dramatically
depending	on	the	protein	used.	You	can	also	add	ingredients	like	tofu.This	is	my	ultimate	tuna	kimchi	jjigae	recipe.	In	Korea,	using	canned	tuna	instead	of	meat	is	common.	Its	much	easier	to	make	than	the	pork	version,	and	I	love	how	clean	and	light	the	flavor	is.	Unlike	kimchi	jjigae,	kimchi	jjim	is	a	braised	dish	with	little	to	no	broth.	It	is	simmered
until	almost	all	of	the	liquid	has	evaporated.	The	more	aged	and	sour	the	kimchi,	the	deeper	the	flavor.	In	fact,	Id	say	you	must	use	sour,	well-fermented	kimchi	for	this	dish.	Its	traditionally	simmered	with	pork,	mackerel,	or	canned	fish,	such	as	saury.	The	kimchi	removes	any	unpleasant	smell	from	the	meat	or	fish,	and	the	longer	it	cooks,	the	more
tender	it	becomes.pork	kimchi	jjim,	kimchi	dishesWrap	some	kimchi	and	meat	in	a	spoonful	of	rice,	and	you	might	end	up	eating	four	bowls	in	one	sittingits	the	ultimate	rice	thief!	This	is	my	one	of	my	favorite	recipes	with	kimchi,	pork	kimchi	jjim	recipe,	made	with	a	thick	slab	of	pork	belly.	Its	my	moms	secret	recipe.	One	bite,	and	youll	experience
the	magic	of	Korean	home	cooking.	Just	remember	to	use	well-fermented	kimchi.	This	is	one	of	the	most	famous	kimchi	dishes.	My	family	eats	kimchi	mandu	(dumplings)	much	more	often	than	gogi	mandu	(meat	dumplings).	The	filling	is	made	with	kimchi,	ground	meat,	tofu,	glass	noodles,	mung	bean	sprouts,	and	garlic	chives.	It	is	all	wrapped	in
dumpling	wrappers.	Its	best	to	use	moderately	aged	kimchinot	too	fresh	and	not	overly	sour.	Overly	fermented	or	under-fermented	kimchi	isnt	ideal	for	making	dumplings.	You	can	steam	the	mandu,	pan-fry	them	for	a	crispy	texture,	or	cook	them	in	a	dumpling	hot	pot	(mandu	jeongol).	The	flavors	blend	beautifully	in	a	hot	pot,	and	once	you	taste	the
rich	broth,	youll	be	hooked.	Here	is	my	mandu	jeongol	recipe.	You	can	add	all	sorts	of	vegetables,	making	it	a	delicious,	nutritious	meal.mandu	jeongol	pot	This	is	a	crispy	Korean	pancake	made	by	mixing	kimchi	and	flour	with	water,	then	pan-frying	it	in	oil.	Its	one	of	the	easiest	and	most	commonly	made	kimchi	dishes	in	Korean	homes.	In	fact,	more
Koreans	make	kimchi	pancakes	at	home	than	the	seafood	scallion	pancake	(haemul	pajeon)	you	might	be	more	familiar	with.Its	a	classic	dish	for	rainy	days,	especially	when	paired	with	a	cold	glass	of	makgeolli	(Korean	rice	wine).	You	can	add	squid	or	meat	for	extra	flavor,	but	honestly,	it	tastes	amazing	with	just	kimchi.	The	key	is	that	crispy	outside
and	soft,	moist	inside.	While	Korean	pancake	mix	(buchimgaru)	makes	it	extra	crispy,	many	Korean	moms	and	grandmas	simply	use	plain	flourand	it	still	turns	out	delicious.	This	is	probably	one	of	the	recipes	with	kimchi	you	know	best:	kimchi	bokkeumbap.	The	kimchi	used	here	should	be	well-fermented	with	a	sharp,	sour	kick.	Its	one	of	Koreas
favorite	fried	rice	dishes.	Its	made	by	finely	chopping	the	kimchi	and	stir-frying	it	with	rice.	Thanks	to	kimchis	bold	flavor,	you	dont	need	much	seasoning.kkakdugi	kimchi	fried	ricePeople	often	add	ham,	sausage,	or	tuna	for	extra	umami	and	texture.	Some	top	it	with	a	fried	egg	for	protein,	while	others	stir	the	egg	into	the	dish	during	cooking.
Another	popular	version	is	topping	it	with	melted	mozzarella	cheese.	You	can	also	try	making	it	with	diced	kkakdugi	(cubed	radish	kimchi)	instead	of	napa	cabbage	kimchi.	Kkakdugi	kimchi	fried	rice	is	beloved	in	Korea	for	its	crunchy	texture.	If	youve	only	tried	kimchi	bokkeumbap	with	napa	cabbage	kimchi,	I	highly	recommend	giving	this	version	a
try!	In	Korea,	we	have	all	kinds	of	creative	ramen	recipes,	such	as	cheese	ramen	and	soft	tofu	(sundubu)	ramen.	One	of	the	easiest	kimchi	dishes	might	be	kimchi	ramen.	Just	add	kimchi	to	your	boiling	ramyun	and	youre	done.	Well-fermented	kimchi	is	best,	and	adding	a	spoonful	of	kimchi	brine	deepens	the	flavor	of	the	broth,	making	it	richer,	spicier,
and	more	refreshing.Koreans	often	eat	ramen	to	cure	hangovers.	Personally,	I	love	adding	bean	sprouts	or	kimchi	to	my	hangover	ramen.	The	spicy,	comforting	broth	is	perfect	the	day	after	drinking.	As	the	name	suggests,	tofu	kimchi	is	kimchi	served	with	tofu.	The	tofu	is	boiled	and	served	warm	while	the	kimchi	is	stir-fried	in	oil.	Drizzling	sesame	oil
on	top	adds	great	flavor,	though	my	mom	often	used	perilla	oil	instead.	Its	earthy	aroma	pairs	well	with	kimchi.Spoon	the	stir-fried	kimchi	over	the	tofu.	It	can	be	served	as	a	side	dish	or	an	anju,	a	dish	served	with	alcohol.	Some	people	add	boiled	pork	belly	and	enjoy	it	as	sam-hap,	meaning	the	harmony	of	three:	pork,	tofu,	and	kimchi.tofu	kimchi,
recipes	with	kimchiThis	version	is	for	meat	loversits	tofu	kimchi	topped	with	stir-fried	kimchi	and	pork.	Its	one	of	the	most	delicious	and	healthy	kimchi	dishes	that	I	truly	recommend.	This	was	one	of	my	moms	go-to	summer	kimchi	dishes.	On	hot	days,	she	didnt	want	to	turn	on	the	stove	for	longand	a	cold,	refreshing	noodle	dish	like	this	was	the
perfect	way	to	beat	the	heat.	Kimchi	Bibim	Guksu	is	made	by	mixing	thin	wheat	noodles	(somyeon)	with	a	sweet	and	spicy	gochujang	sauce	and	chopped	kimchi.	The	crunchy	kimchi	and	tangy	sauce	wake	up	your	appetite,	especially	when	its	too	hot	to	eat	anything	else.	We	usually	top	it	with	sliced	cucumber	and	a	boiled	egg.kimchi	bibim	guksu,
recipes	of	kimchi	dishesThis	is	my	moms	recipeits	super	simple,	and	you	wont	even	need	to	go	grocery	shopping	to	make	it.	I	highly	recommend	it	as	an	easy,	satisfying	kimchi	dish.	Oh,	and	one	more	thingthis	goes	so	well	with	dumplings.	If	dumplings	alone	feel	a	bit	lacking,	pair	them	with	this	Kimchi	Bibim	Guksu.	Its	a	match	made	in	heaven.	This	is
one	of	the	easiest	and	most	commonly	eaten	Korean	soups.	All	you	need	is	kimchi	and	bean	sprouts.	Add	garlic	and	green	onions,	the	staples	of	Korean	cooking.	Season	with	guk	ganjang,	a	type	of	soy	sauce	used	for	soups,	and	thats	it!	Thanks	to	the	kimchi	and	bean	sprouts,	its	also	one	of	the	best	recipes	with	kimchi	for	hangovers.	Its	light,	spicy,
and	soothing.	Bossam	Kimchi	is	one	of	the	most	popular	kimchi	dishes,	typically	served	with	slices	of	boiled	pork	(suyuk)	and	kimchi.	Its	often	enjoyed	with	freshly	made	kimchi,	but	it	tastes	amazing	with	well-fermented	kimchi	too.	At	Korean	bossam	restaurants,	the	kimchi	served	with	the	pork	tends	to	be	sweeter	and	more	heavily	seasoned	than
regular	kimchi.bossam	kimchi,	the	famous	kimchi	dishesThis	is	my	super	easy	Cola	Bossam	recipeyes,	cola!	Its	one	of	the	easiest	and	most	surprising	recipes	with	kimchi.	You	dont	need	any	fancy	spicescola	gets	rid	of	the	porky	smell,	makes	the	meat	tender,	and	gives	it	a	beautiful	color.	Its	like	magic.The	recipe	is	simple,	but	you	must	pay	attention
to	two	things:	heat	control	and	cooking	time.	Thats	what	determines	how	juicy	and	tender	your	pork	will	be.	Follow	the	instructions,	and	youll	get	that	restaurant-level	tasteor	even	better.	Disclosure:	Blonde	Kimchi	is	part	of	the	Amazon	Services	LLC	Associates	Program,	an	affiliate	advertising	program	that	allows	websites	to	earn	advertising	fees	by
linking	to	Amazon.com	and	promoting	products.	Kimchi's	caught	fire!	Yes,	this	Korean-style	fermented	cabbage	is	a	spicy	superfood.	It's	a	probiotic,	too,	so	it's	good	for	you	and	for	your	gut	microbes.	To	make	kimchi,	green	cabbage	is	fermented	with	salt,	garlic,	ginger,	onions,	red	chili	powder,	and	fish	sauce	or	anchovy	paste.	Kimchi	is	a	great
companion	for	Korean	BBQ,	of	course.	But	it's	also	a	terrific	addition	to	so	many	foods	we	love.	Try	it	on	grilled	sandwiches!	Add	a	spoonful	of	kimchi	to	green	salads,	breakfast	scrambles,	or	hot	dogs	and	burgers.	Here	are	some	other	favorite	ways	to	eat	kimchi!	Fresh	udon	noodles	are	stir-fried	with	bacon,	kimchi,	and	garlic	in	a	sweet	and	spicy
sauce.	"This	is	a	sweet,	nutty,	and	spicy	kimchi	udon	stir-fry	your	whole	family	will	love	--	and	it	takes	mere	minutes	to	make	from	start	to	finish!"	says	chpmnk42.	"Top	with	cooked	eggs	and	shredded	nori	if	you	like."	"Korean	taco	trucks	seem	to	be	all	the	rage	these	days,"	says	hello	angie.	"I	wanted	to	find	a	way	to	recreate	those	savory	sweet	tacos
at	home."	Photo	by	Chef	John.	"There's	nothing	quite	as	deeply	and	profoundly	flavorful	as	caramelizing	fermented	foods,"	says	Chef	John,	"which	is	why	you've	got	to	try	this	kimchi	fried	rice	and	top	it	with	2	poached	or	fried	eggs;	the	runny	yolk	will	mix	into	and	moisten	the	rice,	taking	this	to	a	whole	other	level."	Photo	by	Chef	John.	"We	recently
discovered	these	incredibly	tasty,	and	visually	thrilling,	savory	pancakes	at	a	local	bar,"	says	Chef	John.	"I	loved	the	taste	and	texture,	and	the	dancing	bonito	flakes	on	top	are	mesmerizing.	Along	with	the	kimchi,	feel	free	to	toss	in	any	leftover	meat	and	vegetables	and	see	what	happens.	These	would	also	be	great	topped	with	spicy	mayo	and	served
with	eggs	or	grilled	meat."	This	Asian	twist	on	an	American	classic	brings	together	contrasting	flavors	and	textures	of	sweet	and	salty,	tender	and	crunchy	--	with	gooey	cheese	on	top.	Here's	a	comforting	soup	starring	kimchi,	pork	belly,	tofu,	and	kochujang."Delicious	kimchee	soup,	easy	to	make,	and	very	filling!"	says	70ngju85.	"Perfect	for	cold
weather	days."	"This	spaghetti	has	a	kick	of	spiciness	and	the	tang	of	Korean	kimchi!	Top	with	Parmesan	cheese,	if	desired!"	Chef	John's	Kimchi	Corned	Beef.Chef	John	Spicy	kimchi	adds	a	lot	of	extra	savoriness	to	corned	beef	and	vegetables.	"The	potatoes	especially	soak	up	a	surprising	amount	of	flavor,	and	may	be	my	favorite	part	of	the	whole
dish,"	says	Chef	John.	"Garnish	with	sliced	green	onions."	"My	sister	made	this	for	husband's	parents	visiting	from	Korea.	They	loved	it!"	says	orangfairy.	Photo	by	Allrecipes.	"These	Korean-style	pancakes	are	served	spicy,	not	sweet,"	says	Adine	Lee.	"They're	great	for	getting	rid	of	overly-fermented	kimchi!"	"This	is	a	very	basic	kimchi	fried	rice,	a
humble	dish	made	with	leftover	rice,	kimchi,	and	usually	a	processed	meat	like	Spam,"	says	Diana71.	"In	this	recipe	I	used	cubed	ham	and	veggies	I	had	in	the	fridge.	Serve	with	a	sunny	side	up	egg	over	top	if	you	like."	"A	quick,	easy,	affordable,	and	comforting	Asian	soup	for	two,"	says	TealSantiago.	"Transfer	soup	to	a	bowl	and	serve	with	a	bowl	of
kimchi	on	the	side.	Soup	tastes	great	when	you	add	kimchi	according	to	your	taste."	Here's	a	simple	vegetarian	ramen	recipe	with	kimchi,	mushrooms,	sweet	peppers,	and	bok	choy.	"In	this	recipe,	I	fry	some	kimchi	to	completely	alter	the	taste	and	texture	for	a	smoky	doppelganger!	It	is	so	great	with	Korean	barbeque	and	with	plain	old	rice.	It	is
certainly	one	of	my	favorites	and	so	easy	to	make.	Enjoy	hot	or	cold!	Sprinkle	sesame	seeds	on	top	as	a	garnish."If	you're	a	fan	of	Korean	food,	you	definitely	don't	want	to	miss	out	on	these	delicious	recipes	made	with	kimchi!	From	cozy	stews	to	easy	fried	rice,	these	recipes	made	with	kimchi	are	loaded	with	flavor	and	great	if	you	ever	need	to	use
any	leftover	kimchi!	Photo	Credit:	Pups	with	Chopsticks	Kimchi	fried	rice,	also	known	as	Kimchi	Bokkeumbap,	is	the	ultimate	go-to	when	you	want	a	quick	and	flavorful	homemade	dish.	Its	a	delicious	and	easy	30-minute	recipe	that	uses	simple	ingredients	such	as	kimchi,	spam,	and	leftover	rice	with	a	fried	egg	on	top.	Get	the	Recipe:	Kimchi	Fried
Rice	with	Spam	Provided	by	Pups	with	Chopsticks	This	stir-fried	rice	cake	recipe	uses	chewy	rice	cakes,	thin	slices	of	pork,	and	kimchi.	It's	a	great	way	to	use	up	leftover	kimchi,	and	the	best	part	is	that	it	can	be	made	in	only	15	minutes!	Get	the	Recipe:	Easy	Stir-Fried	Rice	Cakes	With	Kimchi	Provided	by	Pups	with	Chopsticks	This	Soondubu	Jjigae
recipe	is	made	with	pork,	shrimp,	kimchi,	and	a	delicious	umami	broth.	It's	simple,	and	incredibly	comforting,	any	time	of	the	year.	Get	the	Recipe:	Spicy	Korean	Soft	Tofu	Stew	(Soondubu	Jjigae)	Provided	by	Pups	with	Chopsticks	Although	the	recipe	doesn't	call	for	kimchi,	I	personally	love	to	add	finely	chopped	kimchi	into	this	udon	noodles	stir	fry
for	a	huge	flavor	boost,	and	it	contrasts	wonderfully	with	the	sweet	teriyaki	sauce!	Get	the	Recipe:	Teriyaki	Chicken	Yaki	Udon	Provided	by	Pups	with	Chopsticks	This	is	another	Korean	dish	I	love	to	make	(that	doesn't	call	for	kimchi),	but	I	also	love	to	add	chopped	kimchi	to	it.	The	sweet	and	spicy	sauce	pairs	well	with	bits	of	the	tangy	kimchi	and	the
chewy	rice	cakes.	Get	the	Recipe:	Korean	Spicy	Rice	Cakes	Photo	Credit:	Pups	with	Chopsticks	Similiar	to	Tteokbokki,	this	Korean	dish	also	has	an	addition	of	ramen	noodles!	Adding	chopped	kimchi	to	this	recipe	adds	a	robust	kick	of	garlicky	flavor	to	it.	Get	the	Recipe:	Easy	Rabokki	(Korean	Ramen	and	Tteokbokki)	Photo	Credit:	Omnivore's
Cookbook	This	homemade	easy	kimchi	pizza	recipe	takes	your	favorite	comfort	food	to	a	whole	new	level	with	a	rich	and	spicy	sauce	and	melted	cheese	youll	crave!	Get	the	Recipe:	Easy	Kimchi	Pizza	Photo	Credit:	Omnivore's	Cookbook	These	cheesy	kimchi	pancakes	require	minimal	prep	and	only	20	minutes	to	cook.	They	also	provide	a	clever	way	of
using	up	leftovers,	especially	kimchi!	Get	the	Recipe:	Cheesy	Kimchi	Pancake	Photo	Credit:	Just	One	Cookbook	Pork	Kimchi	Stir-Fry,	also	called	Buta	Kimchi	in	Japan,	is	a	tasty	homemade	dish	using	thinly	sliced	pork,	napa	cabbage	kimchi,	and	onions.	It's	a	quick	and	delicious	meal	that's	ready	in	just	20	minutes!	Get	the	Recipe:	Pork	Kimchi	Stir-Fry
(Buta	Kimchi)	Photo	Credit:	Just	One	Cookbook	This	delicious	steamy	pot	of	Japanese	Kimchi	Nabe	is	made	with	anchovy	broth,	kimchi,	pork	belly,	and	vegetables.	This	is	a	comforting	hot	and	sour	soup	with	a	good	kick	of	spice	that	warms	you	right	up!	Get	the	Recipe:	Kimchi	Nabe	Photo	Credit:	Omnivore's	Cookbook	This	kimchi	chicken	quesadillas
feature	tender	chicken,	flavored	with	a	delicious	garlicky	kimchi	and	dipped	with	a	creamy	gochujang	dipping	sauce!	Get	the	Recipe:	Kimchi	Chicken	Quesadillas	Photo	Credit:	Omnivore's	Cookbook	Create	a	satisfying	meal	with	less	than	10	ingredients!	This	recipe	for	bacon	kimchi	fried	udon	combines	thick,	chewy	udon	noodles	with	crispy	bacon,
tender	kale,	and	a	spicy	sauce	for	a	flavor-packed	dish	that's	both	quick	and	easy	to	make.	Get	the	Recipe:	Bacon	Kimchi	Fried	Udon	Photo	Credit:	Just	One	Cookbook	In	just	15	minutes,	you	can	whip	up	this	delicious	and	comforting	dish,	packed	with	flavorful	kimchi,	succulent	pork,	and	fluffy	egg.	It's	the	perfect	meal	to	keep	you	warm	and	cozy	all
year	round.	Get	the	Recipe:	Kimchi	Soup	with	Malony	Glass	Noodles	Photo	Credit:	Just	One	Cookbook	This	Korean-inspired	Japanese	hot	pot	is	made	with	Japanese	dumplings,	spicy	kimchi,	tender	vegetables,	and	hearty	mushrooms!	Cozy	in	a	bowl.	Get	the	Recipe:	Kimchi	Gyoza	Nabe	Photo	Credit:	Omnivore's	Cookbook	These	steamed	buns	are	fluffy
and	springy,	filled	with	mouthwatering	spicy	kimchi	and	moist	pork.	Get	the	Recipe:	Kimchi	Pork	Steamed	Buns	Photo	Credit:	My	Everyday	Table	These	easy	bibimbap	bowls	areloaded	withflavor	from	crispy	rice,	tastyground	beef,	and	flavorful	kimchi,	to	the	crispyfried	eggs	on	top!	They	are	inspired	by	authentic	Korean	rice	bowls,	but	made	with
easy,	everyday	ingredients.	Get	the	Recipe:	Easy	Bibimbap	Bowls	Provided	by	Pups	with	Chopsticks	If	you're	tired	of	having	the	same	chicken	dinners	every	week,	then	these	delicious	Asian	chicken	recipes	are	worth	trying	out	and	could	easily	become	a	new	favorite	in	your	meal	rotation!	21	Delicious	Asian	Chicken	Recipes	You	Never	Knew	You
Needed	Photo	Credit:	Pups	with	Chopsticks	Eating	out	can	be	expensive,	but	when	you	cook	at	home,	you	can	make	much	larger	portions	which	end	up	saving	you	money!	Here	are	30	delicious	Chinese	takeout	recipes	that	you	can	easily	prepare	in	the	comfort	of	your	own	home	while	wearing	your	comfiest	PJs.	Not	only	will	they	taste	more	delicious
because	it's	fresh,	but	you'll	also	have	plenty	of	leftovers!	30	Delicious	Chinese	Takeout	Recipes	We	Can't	Get	Enough	Of	This	article	originally	appeared	onPups	with	Chopsticks.	Kimchi	is	a	versatile	dish	that	can	be	eaten	on	its	own	or	cooked	with	almost	anything.	Here	I	share	14	delicious	ways	to	eat	kimchi!Kimchi	/	Kimchee	()	is	Korean	fermented
cabbage	and	its	an	integral	ingredient	in	Korean	cuisine.	Many	Koreans	eat	kimchi	every	day	if	not	at	every	meal!	You	get	the	picture?It	is	a	great	side	dish	that	accompanies	many	Korean	meals.	In	its	simplest	form,	one	can	eat	their	meal	purely	with	steamed	rice	and	kimchi.	Yep!	Ive	done	that	before.But	I	think	its	more	fun	and	tasty	when	we	get	to
mix	kimchi	with	some	other	ingredients.	Because	I	believe	that	kimchi	has	like	50	shades	of	flavor!Its	great	with	rice,	noodles,	soup,	salad	and	even	pizza!	It	seems	that	only	the	sky	is	the	limit.	So	are	you	ready?P.S.	While	we	are	at	it,	check	my	small	but	expanding	collection	of	kimchi	recipes.	(Kimchi	is	not	all	about	napa	cabbage	kimchi,	although
kimchi	in	general	predominantly	refers	to	spicy	napa	cabbage	kimchi.)What	to	Cook	with	KimchiYou	can	make	any	of	the	below	dishes	withstore	bought	kimchior	homemade	kimchi.1.	Kimchi	Dumplings	(Kimchi	Mandu,	)One	of	the	most	popular	Korean	dumplings	is	this!	Pair	kimchi	with	minced	pork/beef/tofu	and	wrap	them	in	a	dumpling	wrapper.
You	can	pan	fry	them	or	steam	them	as	you	like!Get	the	recipe	for	kimchi	dumplings2.	Kimchi	Fried	Rice	(Kimchi	Bokkeumbap,	)This	15	minute	easy	kimchi	fried	rice	is	definitely	a	keeper!Kimchi	and	rice	is	stir	fried	with	smoky	bacon	and	spicy	kimchi	juice.	Perfect	for	a	weeknight	dinner!Get	the	recipe	for	kimchi	fried	rice3.	Kimchi	Stew	(Kimchi
Jjigae,	)You	simply	cannot	talk	about	kimchi	without	kimchi	jjigae!	This	ultra	comforting	spicy	stew	is	loaded	with	(fatty)	pork,	tofu	and	kimchi.	Its	simply	irresistible!Get	the	recipe	for	kimchi	jjigae4.	Kimchi	Pancake	(Kimchi	Buchimgae,	)Savory	kimchi	pancake	paired	with	irresistible	Korean	pancake	dipping	sauce!	A	must	try!Get	the	recipe	for	kimchi
pancake5.	Ham	and	Egg	Cups	with	KimchiLike	I	said	earlier,	you	can	put	kimchi	in	almost	anything!	Ham	and	egg	cups	with	kimchi	is	a	great	way	to	sneak	in	some	kimchi	for	those	who	are	not	used	to	it.	(Dont	worry,	the	taste	is	very	subtle!)	This	is	perfect	for	breakfast,	lunch	or	brunch!Get	the	recipe	for	ham	and	egg	cups	with	kimchi6.	Tofu	Kimchi
(Dubu	Kimchi,	)Tofu	Kimchi	is	a	popular	appetizer	and	also	a	drink	snack	in	Korea.	But	it	goes	very	well	as	a	side	dish	to	your	mainmeals	too!	Spicy	flavor	from	kimchi,	pork,	and	nutty	aromas	from	sesame	oil	are	simply	marvellous!Get	the	recipe	for	tofu	kimchi7.	Kimchi	Udon	(	)This	is	a	super	addictive	15	mins	kimchi	udon	recipe.	Its	loaded	with
smoky	bacon,	kimchi	and	ultra	spicy	and	tangy	sauce.This	is	a	keeper!Get	the	recipe	for	kimchi	udon8.	Spicy	Cold	Kimchi	Noodles	()Theres	no	better	way	to	beat	the	hot	summer	weather	than	having	some	addictively	spicy	cold	noodles!	Yes,	these	noodles	are	loaded	with	kimchi	and	covered	with	sweet,	spicy	and	tangy	sauce!	It	will	be	your	new
favourite	noodle	dish!Get	the	recipe	for	cold	kimchi	noodles9.	Kimchi	SpaghettiKorean	fusion	kimchi	pasta!	Its	loaded	with	creamy	mushrooms,	crispy	bacon,	buttery	kimchi	and	Koreas	secret	sauce	gochujang!	The	final	touch	from	the	roasted	sesame	seeds	and	green	onions	are	just	perfect!Get	the	recipe	for	kimchi	spaghetti10.	Bibim	Guksu	()This
bibim	guksu	is	a	light	soba	noodle	salad	dish.	Its	loaded	with	leafy	greens,	not	to	mention	kimchi,	and	seasoned	with	spicy,	sweet	and	tangy	Korean	chilli	dressing.	Another	popular	dish	during	summer	time!Get	the	recipe	for	bibim	guksu11.	Kimchi	Pizza	(	)You	might	be	surprised	to	find	out	how	well	kimchi	goes	in	pizza!	The	key	is	the	balance.	Just
sprinkle	little	kimchi	pieces	over	thin	pizza	base	then	bake	it.	It	will	come	out	as	aperfect	entree	dish	thatscrispy	and	savory	with	a	hint	of	kimchi	flavor!Get	the	recipe	for	kimchi	pizza12.	Serve	with	Korean	BBQThis	is	not	quite	a	recipe,	but	more	of	a	serving	suggestion.	Serve	your	kimchi	over	your	Korean	BBQ	lettuce	wraps.	Its	irresistible.	You	can
even	grill	some	kimchi	as	well.	They	are	simply	the	best!Get	the	idea	for	Korean	BBQ13.	Slow	Cooker	Kimchi	Stew	with	BeefThis	will	be	your	lazy	way	to	make	kimchi	stew.	Enter	slow	cooker	Kimchi	stew!	It	is	a	perfect	comfort	food	on	a	cold	wintry	day!Get	recipe	for	slow	cooker	kimchi	stew	with	beef14.	Kimchi	Rice	Bowl	(Kimchi	Deopbap,	)Another
perfect	weeknight	meal	that	can	be	ready	in	10	mins	(or	under)!	Simply	stir	fry	your	old	pungent	kimchi	with	some	sesame	oil	and	sesame	seeds	then	serve	over	rice.	Voila!Get	the	recipe	for	kimchi	rice	bowlLove	Korean	food?Browse	lots	more	Korean	recipes	from	myeasy	Korean	recipecollections.And	subscribe	to	mynewsletterand	follow	along
onFacebook,PinterestandInstagramfor	all	of	the	latest	updates.When	you	need	to	add	a	kick	to	your	dinner	routine,	you	cant	beat	these	kimchi	recipes.	From	stir-fries	and	omelets	to	pizza	and	even	carbonara,	these	meals	are	top-notch!	WANT	TO	SAVE	THIS	RECIPE?Enter	your	email	below	&	we'll	send	it	straight	to	your	inbox.	Kimchi	is	a	wonderful
dish	that	adds	a	zing	to	almost	anything	its	paired	with.	Its	got	a	punch	of	heat,	a	bit	of	tanginess,	and	a	whole	lot	of	flavor.	But	if	youre	not	sure	where	to	start,	dont	worry.	If	got	a	bunch	of	options	below.	Im	talking	kimchi-infused	burgers,	noodles,	grilled	cheese,	and	more.	So	what	are	you	waiting	for?	Take	your	taste	buds	on	a	trip	to	Korea	with
these	kimchi	recipes!	Mac	and	cheese	is	the	ultimate	comfort	food.	This	warm,	cheesy	treat	never	fails	to	impress.	But	if	you	add	some	kimchi	to	the	mix,	youre	in	for	a	real	treat!	Kimchi	brings	a	tangy,	spicy	flavor	that	makes	this	classic	dish	extra	flavorful.	Each	bite	of	this	kimchi	mac	and	cheese	will	feel	like	a	party	in	your	mouth.	If	you	havent	tried
kimchi	dumplings	yet,	youre	missing	out!	Filled	with	tofu,	veggies,	ground	meat,	and	kimchi,	theyre	bursting	with	spicy,	savory	flavors.	With	this	recipe,	you	can	make	a	delicious	Asian-inspired	meal	in	a	flash.	Spice	up	your	plain	old	pancakes	with	this	mouthwatering	Kimchi	pancake!	Its	a	classic	Korean	recipe	made	with	a	mix	of	kimchi,	scallions,
and	onions.	The	ingredients	are	tossed	in	a	sweet	rice	flour	batter	for	a	crisp,	savory	backdrop.	The	best	part?	Add	ground	meat,	canned	tuna,	or	squid	into	the	mix	for	an	extra	filling	treat.	Who	doesnt	love	a	bowl	of	good	fried	rice?	And	who	doesnt	love	kimchi?	When	you	combine	them,	youll	have	the	perfect	recipe	for	a	hearty,	comforting	meal.	Its
spicy	and	sour	with	hints	of	spice	to	delight	your	taste	buds.	Best	of	all,	this	dish	is	a	breeze	to	make.	In	just	15	minutes,	youll	have	a	delicious	dish	ready!	Are	you	on	the	hunt	for	something	that	can	make	your	morning	better?	This	kimchi	omelette	is	just	the	thing!	The	fluffy	eggs	are	mixed	with	spicy,	sour	kimchi	packed	with	mushrooms	and	spinach.
Its	a	classic	Korean	breakfast	dish	bursting	with	flavors	and	deliciousness.	With	this	recipe,	you	can	make	a	filling	breakfast	in	minutes.	Is	there	anything	better	than	a	piping	hot	bowl	of	kimchi	jjigae	on	a	cold	day?	I	dont	think	so!	This	stew	has	spicy,	sour,	and	umami	flavors	that	can	fight	the	winter	chill.	Its	packed	with	tofu	and	pork	belly	to	fill	your
tummy.	The	fusion	of	flavors	in	this	dish	will	make	you	feel	warm	and	cozy.	Are	you	on	the	lookout	for	easy,	delicious	recipes?	Then	this	Instant	Pot	Korean	kimchi	chicken	will	be	your	lifesaver!	The	chicken	chunks	are	cooked	to	fork-tender	perfection	and	coated	with	flavorful	Korean	sauce.	It	has	sweet,	spicy	flavors	from	the	mix	of	kimchi,	gochujang
paste,	honey,	and	sesame	oil.	This	recipe	is	ready	in	15	minutes,	and	your	Instant	Pot	does	most	of	the	work.	Theres	nothing	like	a	heaping	bowl	of	pasta	to	satisfy	your	soul.	But	what	if	we	told	you	there	was	a	way	to	make	it	even	more	satisfying?	Get	ready	to	fall	in	love	with	this	creamy	pasta	with	the	touch	of	kimchi.	Its	cheesy,	meaty,	and	flavorful
with	its	Asian-Italian	fusion	of	flavors.	Once	you	try	this	pasta	dish,	it	can	make	your	taste	buds	go	wild!	If	youre	a	fan	of	kimchi	and	tofu,	you	will	want	to	try	this	recipe!	Its	a	classic	Korean	dish	combining	tender	tofu	with	spicy,	savory	stir-fried	kimchi	and	pork.	Plus,	its	a	fantastic	way	to	spice	things	up	if	youre	on	a	budget.	This	recipe	is	simple,	yet
each	bite	will	feel	like	an	explosion	of	flavors.	Nothing	beats	the	comforting	feeling	of	biting	into	a	warm,	gooey	slice	of	grilled	cheese.	But	when	you	add	kimchi	to	the	mix,	youre	in	for	a	treat!	Adding	kimchi	takes	the	classic	sandwich	up	a	notch	with	its	spicy,	sour	kick.	It	perfectly	balances	the	creamy	cheese	by	adding	a	zing	with	every	bite.	This
grilled	cheese	recipe	is	unlike	any	other	and	will	surely	be	your	next	favorite.	When	you	think	of	pizza,	what	comes	to	mind?	Is	it	the	gooey	cheese,	the	tangy	tomato	sauce,	or	the	crisp	crust?	Maybe	youre	a	fan	of	all	three.	But	if	you	add	kimchi	to	the	mix,	youre	bound	for	a	trip	to	flavor	town.	It	has	all	the	classic	deliciousness	of	pizza	with	a	hint	of
spice	and	tang	from	the	kimchi.	With	this	recipe,	you	dont	have	to	choose	between	your	love	for	kimchi	and	pizza.	They	can	come	together	in	one	fantastic	slice!	Have	you	ever	had	miso	egg	drop	soup	with	kimchi?	If	not,	youre	missing	out	on	a	delicious,	healthy	winter	treat.	This	soup	packs	the	umami-rich	miso	goodness	with	a	touch	of	spice	from	the
kimchi.	Its	like	a	warm	hug,	but	its	served	in	a	bowl	in	soup	form!	Kimchi	bibim	guksu	is	a	cold	noodle	dish	perfect	for	any	day	of	the	week.	Its	a	classic	Korean	dish	featuring	thin	wheat	noodles,	kimchi,	and	a	mix	of	sauces.	This	dish	has	a	rich,	spicy	flavor	that	coats	the	tender	noodles.	The	best	part?	This	dish	is	ready	to	eat	in	just	10	minutes!
Korean	food	is	known	for	its	bold	flavors.	And	this	shrimp	and	kimchi	stir	fry	is	no	exception.	The	combination	of	savory	shrimp	and	spicy	kimchi	makes	a	mouthwatering	combination.	It	packs	a	punch	of	flavors	and	a	delightful	texture	that	will	make	your	taste	buds	jump.	This	recipe	only	takes	10	minutes	to	make	but	tastes	like	its	from	a	Korean
restaurant.	Make	your	mealtime	extra	delightful	with	this	fantastic	kimchi	brown	rice	bliss	bowl	recipe!	This	bowl	will	truly	bring	bliss	to	your	day	with	its	wholesome	and	flavorful	ingredients.	It	has	marinated	tempeh,	creamy	avocado,	and	spicy	kimchi	paired	with	fluffy	brown	rice.	Each	bite	of	this	dish	feels	like	a	mouthful	of	sunshine	coating	your
tongue.	When	it	comes	to	Korean	cuisine,	nothings	more	iconic	than	ramen.	This	spicy	noodle	dish	is	a	staple	in	Asia	for	its	hearty,	comforting	flavors.	And	as	far	as	ramen	toppings	go,	kimchi	is	the	pinnacle	of	deliciousness.	Serve	this	brothy	noodle	soup	the	next	time	youre	feeling	stuffy.	Trust	me,	youll	soon	perk	up!	If	youre	new	to	Korean	food,
kimchi	soondubu	jjigae	is	a	great	place	to	start.	Its	a	hearty,	spicy	dish	thats	easy	to	make	and	even	easier	to	enjoy.	This	stew	features	the	hearty	texture	of	soft	tofu	swimming	in	a	rich	broth.	It	has	a	deep,	umami	flavor	from	adding	kimchi	and	anchovy	broth.	This	dish	will	make	you	feel	like	youre	dining	in	a	traditional	Korean	restaurant!	Its	hard	to
resist	the	temptation	of	a	bulgogi	kimchi	burger.	The	beef	is	marinated	in	a	sweet	and	savory	sauce	that	perfectly	complements	the	spicy	kimchi.	Its	sandwiched	between	two	soft,	pillowy	buns	that	add	a	mild	contrast	to	the	rich	flavors.	One	bite	of	this	burger	will	bring	an	explosion	of	flavors	youll	love!	Are	you	a	lover	of	all	things	spicy	and	delicious?
Then	get	ready	to	swoon	over	this	stir-fry	kimchi	and	pork	belly!	The	combination	of	flavors	and	textures	in	this	dish	is	truly	magical.	It	has	a	rich	spice	from	the	kimchi	that	coats	the	mild,	juicy	pork	with	unique	flavors.	And	the	best	part?	This	dish	is	ready	in	under	30	minutes.	If	youre	looking	for	a	new	dish,	try	this	kimchi	udon	noodles	stir-fry!	Its
spicy,	tangy,	and	flavorful	from	the	kimchi	and	Korean	sauce	combo.	The	tender	udon	noodles	absorb	all	the	fantastic	flavors,	and	its	paired	with	smoky	bacon	slices.	This	dish	is	so	delicious	that	itll	make	you	want	to	break	out	your	chopsticks	immediately.	Spice	up	your	taco	Tuesdays	with	this	Asian-inspired	taco	recipe	packed	with	kimchi	and
tempeh.	The	spicy,	sour	flavor	of	kimchi	pairs	perfectly	with	the	nutty,	earthy	taste	of	tempeh.	Add	some	avocado	and	creamy	sauce,	and	youve	got	yourself	one	fantastic	taco!	Do	you	love	the	bold,	spicy	flavor	of	kimchi?	Do	you	love	the	rich,	creamy	taste	of	carbonara?	If	your	answer	is	yes	for	both,	this	recipe	is	for	you!	It	has	the	buttery	goodness	of
classic	carbonara	with	a	spicy,	tangy	kick	from	the	kimchi.	This	recipe	is	a	twist	on	the	traditional	Italian	dish	that	will	leave	you	wanting	more.	Make	ramen	extra	impressive	with	the	addition	of	kimchi	and	cheese	for	a	richer	taste.	The	cheese	melts	beautifully	and	blends	with	the	fantastic	flavor	of	kimchi.	This	recipe	makes	instant	ramen	noodles	an
indulgent	meal	that	everyone	will	love.	Its	a	quick	and	easy	way	to	get	your	ramen	fix	without	spending	hours	cooking.	From	stir-fries	&	omelette	to	pizza	&	carbonara,	well	show	you	how	to	incorporate	this	fiery	Korean	condiment	into	your	everyday	meals.	Kimchi	Mac	and	Cheese	Kimchi	Mandu	Kimchijeon	(Kimchi	Pancake)	Kimchi	Fried	Rice	Kimchi
Omelette	Kimchi	Jjigae	(Kimchi	Stew)	Instant	Pot	Korean	Kimchi	Chicken	Kimchi	Cream	Pasta	Dubu	Kimchi	(Tofu	with	Stir-fried	Kimchi	and	Pork)	Kimchi	Grilled	Cheese	Kimchi	Pizza	Miso	Egg	Drop	Soup	with	Kimchi	Kimchi	Bibim	Guksu	(Spicy	Cold	Noodles	with	Kimchi)	Shrimp	and	Kimchi	Stir	Fry	Kimchi	Brown	Rice	Bliss	Bowls	Kimchi	Ramen
Kimchi	Soondubu	Jjigae	(Soft	Tofu	Stew)	Bulgogi	Kimchi	Burger	Stir	Fry	Kimchi	and	Pork	Belly	Kimchi	Udon	Noodle	Stir	Fry	Kimchi	Tempeh	Tacos	Kimchi	Carbonara	Kimchi	Cheese	Ramen	Stir-Fry	Select	your	favorite	recipe.	Organize	all	the	required	ingredients.	Prep	a	delicious	recipe	in	30	minutes	or	less!	10	Delicious	ways	to	eat	Kimchi	using	my
top	10	recipes	using	Kimchi.	From	stews	and	stir-fries	to	pancakes	and	dumplings,	these	recipes	with	Kimchi	prove	just	how	versatile	kimchi	is	and	how	kimchi	makes	everything	taste	soo	good!!10	ways	to	eat	kimchi	recipes	to	cook	with	KimchiKimchi	lovers,	Im	sharing	with	you	10	ways	to	eat	kimchi	other	than	as	a	side	dish.	With	these	10	easy
recipes	using	kimchi,	you	can	cook	amazingly	good	food	whether	they	are	authentically	Korean	or	Korean	fusion.How	to	use	Kimchi	for	CookingIts	best	to	use	fully	fermented,	ripe	sour	kimchi	for	cooking.	When	the	kimchi	is	fully	fermented,	taste	is	smoother	and	better	for	cooking.	A	ripe	kimchi	is	slightly	sour	but	has	a	zing	to	it	that	you	just	cannot
taste	in	any	other	dish,	which	is	a	great	thing	when	added	to	your	cooking.Plus,	its	a	great	way	to	eat	kimchi	that	is	sour.	Trust	me,	it	becomes	delicious	again	with	a	little	cooking!When	you	feel	Kimchi	is	too	sour,	add	a	bit	of	sugar	to	balance	out	the	sourness	when	cooking	with	it.	And	if	the	Kimchi	is	really	old	(over	couple	months),	you	can	also	use
the	kimchi	by	rinsing	everything	in	water	first	and	then	cooking	with	it.Learn	more	about	KimchiIf	you	want	to	learn	more	about	Kimchi	besides	these	10	ways	to	eat	Kimchi,	I	have	some	great	posts	for	you	to	check	out:	My	top	10	ways	to	eat	Kimchi:Kimchi	Fried	Rice	Keep	this	one-pan	Kimchi	Fried	Rice	recipe	handy	because	its	a	convenient	and
easy	way	to	eat	kimchi.	It	calls	for	very	simple	ingredients	and	minimum	cooking	time	to	produce	something	satisfyingly	substantial	and	delicious.	Ive	been	making	this	kimchi	fried	rice	since	my	college	days!	Korean	Army	StewKorean	Army	Stew	is	my	2nd	most	favorite	way	to	eat	Kimchi.	This	hearty	kimchi	stew	created	after	the	Korean	war	with	an
American	contribution:	SPAM!	Or	you	can	see	it	as	adding	kimchi	to	SPAM	because	kimchi	makes	everything	taste	better,	right?	Yes,	even	cheese,	which	is	why	this	stew	is	also	served	with	American	or	medium	cheddar	cheese	slice	on	top.Brussels	Sprouts	with	Kimchi	and	PancettaA	tasty	way	to	add	some	Korean	flavor	to	your	favorite	vegetable	dish
is	to	cook	it	with	some	kimchi.	Like	this	amazing	brusselssprouts,	kimchi,	and	pancetta	combination	I	made	for	our	Thanksgiving	dinner	one	year.	Goes	to	show	how	versatile	kimchi	can	be	as	an	ingredient.Kimchi	Stew	It	is	impossible	to	not	love	Kimchi	Jjigae	if	youre	a	fan	of	kimchi.	This	classic	Korean	stew	is	actually	really	easy	to	make.	Thebest
part	is	it	uses	old	kimchi	that	may	have	become	too	sour	toeat	fresh	but	magically	turns	irresistible	when	stewed.	This	is	Korean	comfort	food	at	its	best!	Kimchi	Pancake	This	Kimchi	Pancake	is	my	No.	5	way	to	eat	Kimchi.	This	takes	only	20	minutes	to	make.	Koreans	love	to	pair	it	with	Makgeolli	as	a	snack,	and	it	would	work	just	as	well	as	a	beer
snack.	Its	a	savory	pancake	with	a	uniquelydelectable	flavor,	and	you	will	appreciate	kimchi	in	a	whole	new	different	way.	Bulgogi	Kimchi	Pasta	This	one-dish	Korean	fusion	Bulgogi	Kimchi	Pasta	is	the	yummy	answer	forsinglecooks	and	busy	moms.	The	bulgogi	can	be	made	ahead	and	kept	frozen	until	needed.	Then	all	you	have	to	do	is	saute	with
some	kimchi,	add	cooked	pasta,	and	toss	them	together	with	some	Jalapeno	peppers.	Korean	Dumpling	with	Kimchi	Kimchi	Mandu	is	a	North	Korean-style	dumpling	served	during	special	holidays.	It	is	filled	with	pork,	beef,	kimchi,	tofu,and	bean	sprouts,	and	can	be	made	vegan	by	substituting	the	meat	with	shiitake	mushrooms.	Make	it	a	fun	cooking
project	and	invite	your	friends	and	even	kids	to	make	kimchi	dumplings	with	you!	You	can	make	a	big	batch	and	keep	it	frozen	until	you	need	it.	Cold	Kimchi	Rice	Heres	a	lovely	way	to	eat	kimchi	and	jazz	up	white	rice	for	kimchi	lovers.	All	you	need	is	5	ingredientscooked	rice,	cabbage	kimchi,	sesame	oil,	sugar,	and	sesame	seedsand	5	minutes	to
make	this	side	dish	to	go	with	your	meal.	No	cooking	required	except	for	making	the	rice.	Simple	and	delicious!	Spicy	Soft	Tofu	Stew	Spicy	soft	tofu	stew	is	a	Korean	favorite	that	makes	cold,	wintry	days	better.	Do	you	know	what	makes	it	better?	Adding	kimchi	makes	it	explode	with	flavors!	Serve	this	with	some	rice	and	you	have	a	simple	but
comforting	meal.	Ready	in	30	minutes	or	less.	Amazing.	3-in-1	Kimchi	Pork	Freezer	RecipeConsider	this	a	bonus	recipe	because	you	can	easily	turn	one	simple	kimchi	and	pork	belly	recipe	into	3	classic	Korean	recipes	Kimchi	Jjigae,	Kimchi	Tofu	and	Kimchi	Fried	Rice.Just	make	my	base	pork	belly	and	kimchi	recipe,	freeze	it	for	later	and	then	easily
turn	it	into	any	one	or	more	of	the	3	recipes!	Did	you	enjoy	this	kimchi	series?	Youve	learned	about	the	basics	of	Kimchi,	Kimchis	health	benefits	andhow	to	make	kimchi	using	different	vegetables,	and	now	you	have	10+	recipes	using	kimchi	to	bring	some	Korean	flavors	into	your	cooking.	Kimchi	lovers	unite!	FOLLOW	MEonFACEBOOK,PINTEREST,
andINSTAGRAMto	stay	connected	to	me.	I	periodically	share	recipes	throughout	the	year.	You	can	also	join	myFACEBOOK	GROUPwhere	we	share	everything	about	Korean	food	including	cooking	tips	with	other	Korean	food	enthusiasts	just	like	you!!	Skip	to	content	Sign	up	for	our	newsletter	Sign	up	to	receive	the	Gourmet	Traveller	newsletter	and
offers	we	choose	to	share	with	you	straight	to	your	inbox	By	joining,	you	agree	to	our	Privacy	Policy	&	Terms	of	Use	Are	Media	Pty	Limited	collects	your	personal	information	through	this	site	to	process	registrations,	send	out	newsletters,	communicate	offers,	discounts,	competitions,	or	surveys,	and	to	provide	you	with	targeted	advertising	based	on
your	online	activities.	Our	Privacy	Policy	contains	information	on	how	you	can	access	or	correct	your	personal	information,	which	entities	we	may	disclose	your	personal	information	to	(including	overseas	recipients),	how	to	opt	out	of	targeted	advertising,	and	how	to	lodge	a	complaint.FOLLOW	US:	Is	kimchi	the	worlds	greatest	condiment?	Its
contentious,	but	one	fact	is	indisputable	kimchi	is	delicious.	The	fermented	cabbage	is	a	signature	dish	from	Korean	cuisine,	and	can	be	eaten	as	is,	as	a	side	pickle,	or	incorporated	into	dumplings,	savoury	pancakes,	noodle	stir-fries	and	soups.	Here,	we	have	the	best	kimchi	recipes	around	plus	playful	and	traditional	recipes	using	kimchi	as	the	hero
ingredient.	Dont	miss	David	Changs	kimchi	masterclass,	where	he	takes	us	through	the	fermenting	cabbage	process	in	a	step-by-step	guide	on	how	to	make	kimchi;	while	Eun	Hee	An	and	Ben	Sears	share	their	recipe	kimchi	with	cucumber	rather	than	cabbage.	Kimchi	dishes	dont	need	to	stick	to	strictly	Korean	recipes,	either.	Try	Restaurant	Huberts
kimchi	gratin,	the	bulgogi	pork	tacos,	and	prawn	and	kimchi	sliders	all	recipes	with	kimchi	that	are	worth	making	at	home.	Here	are	our	best	kimchi	recipes	to	try.	Only	the	best	cabbage	will	do	when	making	Koreas	greatest	culinary	export.	Fermented	and	spiced,	kimchi	is	a	classic	Korean	ingredient.	And	trust	us	when	we	say,	its	perfection	in	fritter
form.	Fried	twice,	its	extra	nice.	This	dish	couldnt	be	further	from	the	stereotypes	that	plague	tofu	as	being	a	bland	ingredient.	Prepare	your	tastebuds	for	spice	and	crunch.	Bring	a	little	bit	of	humble	sophistication	to	your	next	friendly	gathering	with	these	delicious	prawn	sandwiches	with	kimchi	mayo.	A	Korean	take	on	a	French	classic	by
Restaurant	Hubert.	Australian	Gourmet	Traveller	recipe	for	Korean	fried	chicken	burger	by	Dan	Hong.	Australian	Gourmet	Traveller	Korean	recipe	for	kimchi	mandu	in	broth.	Australian	Gourmet	Traveller	recipe	for	bulgogi	pork	tacos	with	nashi	slaw.	Kimchi	and	cheese	jaffles	recipe	by	Michael	Ryan	from	Provenance	restaurant	in	Beechworth,	Vic.
Recipe	for	kimchi	potatoes	with	spring	onions	by	Knee	Deep	in	Western	Australia.	Australian	Gourmet	Traveller	Korean	noodle	recipe	for	dang	myun	noodles	with	raw	tuna	and	kimchi	daikon	Australian	Gourmet	Traveller	Korean	recipe	for	kimchi	and	crab	pancake	with	banchan	(side	dishes).	Recipe	for	torched	kingfish	with	kimchi	mayo,	charred
onion	and	black	sesame	oil	by	Stillwater	restaurant	in	Tasmania.	What	could	be	better	than	Korean	japchae	noodles	and	kimchi	fried	into	a	delicious	pancake?	Australian	Gourmet	Traveller	recipe	for	kimchi.	Australian	Gourmet	Traveller	recipe	for	kimchi	jjigae,	Korean	pork	stew.	Australian	Gourmet	Traveller	recipe	for	cucumber	kimchi	(oi	kimchi)	by
Moon	Park,	Sydney	Australian	Gourmet	Traveller	recipe	for	Napa	cabbage	kimchi	by	David	Chang	from	New	York	restaurant	Momofuku.	Australian	Gourmet	Traveller	recipe	for	kimchi	jun	with	crisp	egg	and	chilli.	Sign	up	for	our	newsletter	Sign	up	to	receive	the	Gourmet	Traveller	newsletter	and	offers	we	choose	to	share	with	you	straight	to	your
inbox	By	joining,	you	agree	to	our	Privacy	Policy	&	Terms	of	Use	Are	Media	Pty	Limited	collects	your	personal	information	through	this	site	to	process	registrations,	send	out	newsletters,	communicate	offers,	discounts,	competitions,	or	surveys,	and	to	provide	you	with	targeted	advertising	based	on	your	online	activities.	Our	Privacy	Policy	contains
information	on	how	you	can	access	or	correct	your	personal	information,	which	entities	we	may	disclose	your	personal	information	to	(including	overseas	recipients),	how	to	opt	out	of	targeted	advertising,	and	how	to	lodge	a	complaint.FOLLOW	US:	

How	does	the	chorus	change	in	antigone.	In	antigone	what	is	the	chorus	made	up	of	and	what	does	it	represent.	What	does	the	chorus	in	antigone	do.	What	role	does	the	chorus	play	in	the	first	half	of	antigone.
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