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AA HIAlTI O Gochujang Hamburger
s Steak Sauce

Recommended Regions North America, Europe

For hamburger steak, meatballs,

Application

PP meat glazes, etc.
Flavor Spicy, salty, sweet, and umami-balanced
Profile  P<¥r S '

Target  HMR (Home Meal Replacement),
Market  school catering, restaurant use

Standard Recipe NG 2R

o 1 | =X SslHFA E.IIO I - AA xxx|ed 20| oF Ingredient Amount(g) Note / Function
Gochujang 65 Adjustable spiciness
- Soy sauce 45 Recommend using dark soy sauce
es L= (NPT ©f 200 1= (1912 T2 50g) y d using y
e — ec Pear puree 90 Can substitute with apple puree
o
= E2l2k(q) H| 2 Minced garlic 23 Prefer fresh garlic
nEXY 65 HRot =& JHs SHEFAE|0(3, Onion juice 45 Can blend fresh onion
HE 45 Tizheh Mg DEES Plum extract 36 Can be substituted with honey or rice syrup
i 90 BIS S M CiX 7hs SF 220|=8 Brown sugar 27 Can use white sugar
CHzl obs 23 AlMet Mobs HE Wat 490 Adjust ist
ofmkE 45 OIMZ 2H AT AR Tts ater just consistency
oj Al 36 Tl XHOE Y Jts OF EA Demi-glace sauce 145 Use paste or liquid form
S ME} 27 QIHFMEL CHH| THs Cooking wine 20 Enhances flavor and removes odors
B 490 srxEg o= S22 Zot Butter 15 Adds rich flavor
clojZers &2 145 T =AY 2F ME ks &St =3t Olive oil 10 For aroma and richness
B 20 L HA S ZES 2o . P
HiE] 15 ESTNETSTY Yellow mustard 10 Adqs m||Fl acidity
ERET=] 10 A2M QK| 223 =20 Ez Xanthan gum 1 For viscosity control
U2 HAEE 10 o5t Aot 2718 Modified starch 0.5 For stable consistency after heating
THEHY 1 HE xEE 7MY 7HHAI(HMR), Total 1,022.5
HATE 0.5 sE OHEH, 7IE = FE ]A AN, HAES
St ~ (@] H
2 1022.5 CE Standard Manufacturing Method
E.’,:_ I-"_JF_ _g_;g - Mix base seasoning ~ Combine gochujang, soy sauce, pear puree, plum extract,
brown sugar, and cooking wine.
2 Yd =g DRE I HiFe|, AN, SME otaS SEcle] 7|2 Y HIO|A R « Add aromatics Add minced garlic and onion juice, mix well.
o S =2t CiXl Obs3 gmEsS 90 =8 « Combine and boil Add water and demi-glace sauce, boil over medium heat.
o DA TH 2 SuHH0|22tA AAE FII0t 2 TH| 2ot F=22 71E - Add flavor enhancers ~ Stir in butter, olive oil, and mustard.
- 20| &=t HE, 2222 HAHEE SN JIE « Adjust thickness Gradually add xanthan gum and modified starch
S LS| ST 20l 2 Tt S HATMES AT MIKSH| M & H while checking consistency.
- OpF2| & A7 85°CO{|A 52 O|&F A7 Mot = H) = 2 et - Finalize and sterilize ~ Heat to 85°C for at least 5 minutes, then bottle or chill for storage.
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EOLEAN 135 DUAA Ht T0[8 A
2t 30 TP = XY s HA/EDR AL
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A T O
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c RE7st 7% O|Ly 2%t

63 Gochujang Pineapple
BB( Sauce

Recommended Regions North America, Southeast Asia

BBQ glaze, sauce for griled meats,

Use burger/hotdog condiment

Flavor  Sweet and spicy with tropical acidity
Profile  from pineapple

Target  BBQ restaurants, HMR industry,
Audience kid-friendly dishes

Ny lln I eI s [sM\Makes ~30 servinas (407 each)

Ingredient Amount(g) Note / Function
Gochujang (Red Chili Paste) 70 Korean traditional type recommended
Pineapple Purée 202 Fresh or canned available
Tomato Ketchup 135 Fruit sauce enhancement
Soy Sauce 30 Regular or low-sodium

Vinegar (Fruit-based) 54 Apple/rice vinegar OK
Minced Garlic 40 Fresh garlic preferred
Sugar 54 Can substitute raw sugar or xylitol
Smoked Paprika Powder 30 Key for smoky aroma
Red Chili Powder 10 For extra heat/color
Citric Acid 0.2 Acidity balance
Olive QI 20 Enhances flavor
Water 470 For dilution and simmering
Worcestershire Sauce 30 Adds umami
Hot Sauce 6 Boosts spiciness
Modified Starch 1 Controls texture
Xanthan Gum 0.4 Maintains viscosity
total 1152

Standard Manufacturing Method

« Pre-treatment  Mince garlic. If using fresh pineapple, blend it into purée.
+ Mix Ingredients Combine all ingredients in a saucepan. Gradually add water while stirring.

+ Simmer Bring to a boil over medium heat. Lower heat and simmer for 10+ minutes.

Adjust spice and acidity as needed.

* Thicken Add modified starch and xanthan gum. Stir thoroughly.
+ Cool & Store Cool completely. Store in an airtight container in the refrigerator.

Best used within 7 days.



€© Fermented Chili Paste
Sauce (Jang-based)

Recommended Regions Southeast Asia

Multi-purpose sauce for stir-fry, rice bowls,
meat dishes, pancakes, and deep-fry dips
Taste Rich, balanced umami with spicy, sweet, and savory notes.
Profile ~ Based on traditional Korean jang (fermented sauces).

Application

Target  Fusion Korean restaurants, meal kit
Audience manufacturers, food service operations

Standard Recipe NG AR )

M= £z (9) H| X
M=H El2k(g) H|11 Gochujang(Red Pepper Paste) 16 Provides heat and fermented base flavor
InESS: 165 ofotat X2 H|o|A &M 2L Soy Sauce 20 Adds umami and saltiness
ZHEE 20 o x& gl ZHlot Vinegar (Apple or Brown) 120 Adds acidity and helps preservation
Ax 120 e EES RN, s3] FYas, Minced Garlic 28 Adds pungency and antimicrobial effects
CHEl Ofs 28 o0| 9! U2|Al Mo o8t st 071, BEAA Sugar (or Agave) 12 Sweetness and caramelization
ME} 12 S Ol ZPMst BtS SR a0l Al JHs e s Chili Oil 40 Adds spicy aroma and oil-based richness
nES= 40 J|E23EIT} i &f0| By C2X o2 Tomato Paste 30 Enhances umami and depth
EOIEH0|AE 30 ZHAlOr 245} Ol Z0| H2t Water 500 Adjusts consistency
2 500 s A™ME Qo M2t &S s ofE oF EA Red Pepgelr Powder 260 :\ggs.healt and Co_lor
nEY L] 20 AAL Ol DfOF H2t Zs —ICE) alt itional seasoning
pe=! 6 e dr 2ot HEESHHME Anchovy Sauce 4 Boosts umami with fermented depth
ENSNITEA 4 ZHAlOr 224 9l stAl EQol ZIS of i[E=R=EET Citric Acid 0.2 Balances pH and stabilizes acidity
oA 0.2 Ato| =& 9l pH oHE s} 2H10r X3 &2 Z0)| Lemon Juice 10 Fresh sour note
EEDN At Bl ol At=S B =T e S MSG 2 Enhances umami flavor
! j_j_ 120 L;E:L'T”?:' = 7[\78%)% ZIdel w2 At Corn Syrup 70 Adds gloss and viscosity
29 70 T 2o ol 7] 243} Black Pepper 1 Adds pungent spiciness
= 1 0j SFAl =of Ef2l Hot Sauce 8 Intensifies spicy flavor
StAA 8 2t oot 22t SHA| 7|4t Onion Juice 40 Enhances sweetness and aroma
oHIIE 40 ChOb gl Zo) g2 E; _|E| D‘ﬁﬂ Ketchup 300 Adds sweet-sour balance and color
1A 300 MESLE S Oraf AL H2t T;'l— o 1 Modified Starch 2 Stabilizes thickness
AT 2 E T OFES} Ol AU =5 2| 27 |E A, Xanthan Gum 1 Fine viscosity control
xIErZ 1 HE 2H2 AZ of &R =424 HEZHA| Total 1,479
A 1,479 .
Standard Manufacturing Method
T=HX 3H * Preparation Measure and prepare all ingredients
+ Primary Mixin Combine gochujang, soy sauce, vinegar, sugar, ketchup, tomato paste
. JKj2| D= R A2 gl | y g 9 J .9.. Yy © gar, sugar, P, paste,
- DX FbEE Al A S E0IEH0IAE DS Wklof W1 KoilH SEE Jh and water in a pot; stir on medium heat
1 ‘;f’ e '—o';*' E‘? = of a1 . == ; ; T"‘ N fg = + Secondary Add garlic, chili ail, onion juice, corn syrup, hot sauce, red pepper powder,
. X = 7 =3¢ = =2 StAAN 172 OHX A &S ..
2% &L CHIOFS, 13715, STE, 2R, a2, 2712, FXAR, 43, 22 7 Addition anchovy sauce, salt, and pepper
o« =0| ~ H o == Sl = q d . . . . . .
=2 5~10= Bk S0l MAfS| Z0IH Hx =% + Simmering Reduce over medium heat for 5-10 minutes to desired consistency
= =ofoto] Mz ot

- 0p2| &7t

+ Final Additions Mix in modified starch and xanthan gum to stabilize viscosity
- 2k gl ezt

« Cooling & Packaging Cool the sauce and store in airtight containers in refrigeration
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O Doenjang Spicy
Curry Sauce

Recommended Regions Southeast Asia, Europe

Usage  Stir-fried dishes, rice toppings, grilling sauce

Flavor  Savory and umami-rich curry flavor
Profile  with a creamy and spicy kick

Target  Korean food enthusiasts, curry lovers in their
Audience 20s-30s, meat and vegetable stir-fry applications

0O =E1Z 0= FHRIAA ZHITI% SO0, 77 Standard Recipe

eSS DN NTI RSt 20912 (1912 J1= 600 Ingredient Amount(g) Note / Function
Doenjang(Soybean Paste) 62 Use traditional fermented soybean paste, adds savoriness
W2Y | £U() B2 = ~ ~
= Curry Powder 59 Powdered Indian or commercial curry, flavor base
EHE 62 Tt T2HEE ALE Chili Powder 12 Adds spiciness, adjustable to preference
7127t 59 QIEAl EEE= AlTHE AL Tts, 30| B4 2o0a| Tibt Minced Onion 149 Enhances sweetness and depth
RRl=] ; I e, L. .
nEes 12 20 =2 & 2012 AA Cooking Oil 62 Use for sautéing (sunflower or canola oil preferred)
2 AN
CHEl b 149 Chob 2ot 51 30| g4 Minced Garlic 18 Boosts aroma and savory base
AER 62 S28 (27 |R, tEEiR S) Soy Sauce 3 Enhances umami depth
Cel Ok 18 [2rai=ig=s otEM Water 577 Adjust consistency while simmering
ZhE 3 HEo 2 Heavy Cream 74 Adds smooth, creamy texture
= 577 EY 8l s =HE Ta=ghat ZEEstof| Milk 149 Increases creaminess
32 74 BeHD DA SR oi=ezt 32|0/o| Ketchup 7 Adds mild sweetness and acidity
8 149 S2|0|st =i ZotEl 712 30| Black Pepper 1 For seasoning control
A& 7 MBEZe ot =7t Sugar 22 Balances out salt and spice
=% 1 RN Efl Modified Starch 1.5 Provides thickening
A
== 22 Chot =H Chicken Stock 3 Enhances depth and umami
=< -2 SHA|O]] Ql3t AH|X, lven vicos
HEME 15 HE 2o Sl s+ Eofste Xanthan Gum 0.5 Stabilizer, viscosity control
WNHIESS 3 2ot 2of, Zo| S SO Total 1,200
. P 2030 AH|Z,
Tt 0.5 OHEH|, H RXIE s2g iz 2o .
- Tao
27 1,200 Standard Manufacturing Method
— > TI%q + Aromatic Base Preparation Heat cooking oilin a pan. Sauté minced garlic and onion over medium heat until fragrant.
it
T I'"_l_ == + Doenjang and Add doenjang (fermented soybean paste) and red pepper powder.
. 3H0| 7|1 % &M THO|| AIR Q2 E2 [l OFsT} QHIFE 20| 20} SS UY Red Per?per PO\{\I.der Stir-fry well to build a savory and spicy flavor base. . -
. SRR 2| SIXb} DEJIEE WS & Mo| 20oF 71451 D§ate] 7| 33 + Seasoning Addition Add curry powder, ketcbhup, soy Isauce, sugar, black pepper, and chicken stock in order.
[ . e Mix th hly t i .
S sl U B IRIIR A, 2, MY, 5 AZIASS A0 US. FNxoR & St . pfhoroudnyto combine event. | o -
oo — L + Simmering and Pour in water and simmer over medium heat. Adjust to desired consistency while boiling.
<R[ sERE 22520 S201M 2. Adte sT7HE Wik =8 .
St AlZH Hof MI2In Qo= He Ao HEHQ XIZE SiA Consistency Control
Ol = 1] ) S 95 =
Sz{ojet S 5 c—aHTTE o= = T EE e + Creamy Texture Enhancement  Add fresh cream and milk. Stir well to achieve a smooth, creamy texture.
< EHEEHE B 8 et HYEWEN TEEE Ho| Ee B 7oA 40 0FR2|

« Final Thickening and Completion - Add modified starch and xanthan gum to adjust viscosity. Mix evenly and finish the sauce.
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MaE | EU(9) b2 8=
| Xt ASF HEE| X cC = M| XF 3L XF
ga|2g 51 AAERtH T HE S Ctny| Ee
Chl ot 30 710 B2 + 2SS | ety
CHEl Qo 160 of7h i st A|Z 4 QIS
NEH 80 BrECp
o E
29 128 RX|E EE FX| THs X EE
20| X = 19 ZHobM AFR
Bl2FA 5 Ao| 2etg Raaaslat
B 2 7|50l wet =8 JHs Se(0fet o
22 2 eI}
= 430 sEXEE
X|ZI80]A 8 Zag Zelg ER2
ME} 16 Clot E%}
=g == shale| Z0|g HEs
RHEHY 8 HE Het = oE
- FHRe|E Mzdh=
HATE 14 =T obxst
= AH[X}
oA 1,017
T 2= =<1
H=Hx 3H
- SHO| 7| M M| 22| ERE FE. CIE Ol=1t QIS A= 0(|A S0t 7H2{Hst
- 2% 20| Zst EIZHS 90 SH| S0t 48 S M. B1F X|ZIH|0| A S o] & E0{ =H
o 2A H|O[A 2+ MIN LQE @1 Hel OEHM X=X, et 2252 @0 S20A &
- U HE X A3, SER 7HUE D HYHES W0 HE X
- OfR2| Y= SHMEl AAE HOf| 2] =A HA|. 0| 3A HIZ A = MHE
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O Doenjang Pasta Sauce

Recommended Regions Europe, North America

Cream-based pasta, risotto,

Use grilled chicken or vegetable dishe

Savory and creamy

Flavor .
. - Korean doenjang enhances the depth of
Profile :
flavor in Western-style cream sauces

- Consumers who prefer fusion dishes

Target combining Korean and Western styles

Audience - ldeal for developing Korean-style cream sauces

forinternational markets

Standard Recipe N AT

Ingredient Amount(g) Note / Function
Doenjang 64 Traditional or rice-based doenjang recommended
Olive ol 51 Extra virgin recommended
Minced garlic 30 Prepared to be sautéed in oil
Minced onion 160 Slight caramelization possible
Heavy cream 80 Whipping cream possible
Milk 128 Low-fat or whole milk
Parmesan cheese 19 Grated
Lemon juice 5 Enhances acidity
White pepper 2 Optional for taste
Salt 2 For seasoning
Water 430 For adjusting consistency
Chicken base 8 For flavor enhancement
Sugar 16 Adds mild sweetness
Xanthan gum 8 Adjusts texture
Modified starch 14 Stabilizes consistency
Total 1,017 Stabilizer, viscosity control

Standard Manufacturing Method

+ Aromatic Base Preparation
+ Enhancing Flavor

with Doenjang
» Completing the Sauce Base

« Seasoning and
Consistency Adjustment
« Finishing and Application

Heat olive oilin a pan. Sauté minced garlic and onion over low heat until caramelized.
Add doenjang (fermented soybean paste) and stir-fry to release savory aroma.
Add water and chicken base, stirring well to dissolve.

Add fresh cream and milk, then bring to a boil. Add Parmesan cheese, sugar,
and lemon juice, simmer over medium heat.

Adjust seasoning with salt and black pepper. Add xanthan gum and modified
starch to control thickness.
Strain the finished sauce through a sieve for a smooth texture.
Use immediately or store according to purpose.
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O Creamy Cheese
Doenjang Sauce

Recommended Regions Europe, North America

Sauce for grilled meats, seafood,

Use vegetables, pasta, and fusion dishes

Flavor  Rich umami with creamy texture,
Profile  nutty and slightly salty

Target  Korean-Western fusion restaurants,
Audience upscale Korean cuising, institutional catering R&D

'
0 33101 XI= E1XF AA = Standard Recipe NECSARERTR IR
Ingredient Amount(qg) Note / Function
IQ-IEQF Eﬂkll_ll = Doenjang(Soybean Paste) 60 Provides base umami and savory flavor
. S Parmesan Cheese Powder 42 Enhances nuttiness and saltiness
M= £F2Z(9) |2 2 A, Cream Cheese 132 Adds smooth texture and mouthfeel
EE 60 TPt ZPESHAIS, HI0|A S0] ¥y KHATOl AA Mayonnaise 176 Balances acidity and adds creaminess
RGNS PN ES S 42 DA 5l Mg 2%t X =E0] 20 TIAELAA S Milk or Fresh Cream 220 Adjusts consistency and stabilizes emulsion
K= 132 BEo2 A MM AL FHE YY Butter 36 Adds richness and depth
oreu= 176 Mo =H, Rt oy d 2o OrEAN Minced Garlic 18 Boosts aroma and enhances flavor
R L= M3 220 HEg A4 Ho 4 Q32X White or Black Pepper 2 Adds mild spiciness and aroma
HE 36 e Z0| HIE, 5 =ER TAsta Tst 2L Water 340 Controls viscosity and consistency
Ctxl Obs 18 sto| 23}, 2ot get 32(0/st A, Modified Starch 6 Stabilizes thickness and texture
SIS 2 228 020 U g Fat of7tel ot Xanthan Gum 1 Stabilizer for consistent viscosity
= 340 Sl gl ME IHEE Sugar 14 Balances the flavors with a hint of sweetness
HEHE 6 =k 3 Mk obNgt ER2l Chicken Base 12 Deepens umami and savory depth
{J:_I:D* 1‘|4 f; EZI;L Igugl j;l Qé!-?i‘é! X pe2 Total 1,059
d 3t E =9 ZEC SIS
*izZiefol2 12 2% ), 20| Z0] 20| % D3 oA A Standard Manufacturing Method
il 1059 CHIZAL Dl JHEERE
« Initial Emulsification Ina saucepan, mett the butter over low heat. Add minced garlic and sauté
.'E _E x." E _g_x‘:{ until aromatic. Stirin doenjang (soybean paste)and cook slightly to release flavor.
+ Dairy and Cheese Integration Add cream cheese, mayonnaise, and parmesan cheese powder.
- 7|E metEE [0l HIEE 21 of=0lA =2l = LY DfSS 901 20) & it /5. Gently stir over low heat until allingredients are fully blended.
ggsgnoitRotgs b « Dilution and Seasoning Pour in milk/cream, water, sugar, chicken base, and pepper. Mix thoroughly.
cX=AHE =Y SKIZ, OtRUIE, THHIXZIIRE E10 oF2 0 M HH8| Mol S * Thickening and Stabilizing ~ Siftin modified starchand xanthan gum. Simmer gently while stirring until
SN EIEE TE  Qe/M3E 2, e XZIH0|A HeREEN SN2 HE desired thickness is achieved.
- Sk ot} HMME T TERI S o] L2 @10 FE20|A MHS| 7185 s - « Finalization and Storage Maintain temperature above 85°C for at least 3 minutes. Cool and store
<M SR 85°C O|M0lM 327t QK| = £ 1171 Al| | UL HEHH R A| 5 O|LH AFR HE in sealed containers.Recommended sheff ife: up to 5 days under refrigeration.

w
(o)}
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Doenjang Garlic Butter

saluce

Recommended Regions Europe, Southeast Asia

Application

- Sauce for steak, grilled vegetables, fried rice
- Adds rich, savory, and umami depth to various dishes

- Deep savory flavor from traditional Korean doenjang
(soybean paste)

Flavor i '
. - Rich and nutty aroma from garlic and unsalted butter
Profile ) )
- Balanced creaminess and umami from cream,
demi-glace, and chicken base
- Fusion Korean cuisine restaurants
Target . . . -
- Kitchen cafés, premium Korean buffet, casual dining
Market

with fusion themes

Nyl =] (o W {ETe [ [SlViakes ~20 servings (55-60g each

e=io g NN o 200 1= (1912 J1= 56~60] o
_— o
a2 E912Kg) H|T AH0|3, A2 kA,
A 70 48t 24215 o]~ FEIL fflgﬂ
2HEf 12 DA 27| 20 ;‘;r;fa R
Chel Ops 120 23t 20| M2 ===
2tz 10 220t 8l Z0| 23} OrEN
M=2 4 2oy 2 2o 4L SRl 212 20|,
28 82 sz 2HE Y R9AL OF=1} HE{Q|
% 2 gl o nESCINESEID\
= 540 A 34 o ZY] M2t C0|2etA R
225 10 o - [EST =D 2R
et 20 cigr et
oo 2eta 100 e Zo| 23t Et2
HYTHE 6 B (M gy) SHARHRR|IE
X|ZIeflo]A 20 YES BT (S X|&fsh= 2 A AH|,
FHEHY 1 OFEH|, M || 7| X7, FH otale,
A 1134 g oA HlmH S

5% 27|
- | £
- 0| Y 55
- 5E X

- 24
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o
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EI1Z42 2041 o2 0M B0| ME T

ZO0ISH =22 DU ABIM AE
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Ingredient Amount(qg) Note / Function
Traditional Doenjang 70 Base umami flavor
Unsalted Butter 12 Richness and gloss
Minced Garlic 120 Bold aromatic flavor
Soy Sauce 10 Enhances umami depth
Heavy Cream 11 Creamy texture
Milk 82 Dilution and emulsification
Black or White Pepper 2 Spice note
Water 540 Dilution and simmering
Lemon Juice 10 Balances richness
Sugar 20 Slight sweetness
Demi-glace 100 Deep savory flavor
Modified Starch 6 Viscosity adjustment
Chicken Base 20 Boosts meaty umami
Xanthan Gum 1 Stabilizer and thickener
Total 1134

Standard Manufacturing Method

* Preparation

« Sautéing

+ Base Flavoring
« Liquids

+ Seasoning

+ Thickening

+ Finishing

Mince garlic and soften butter at room temperature

In a saucepan, melt butter and stir-fry garlic over medium heat to release aroma
Add doenjang and stir-fry over low heat for deeper flavor

Pour in water, milk, cream, and soy sauce. Stir well and bring to a simmer

Add demi-glace, sugar, lemon juice, pepper, and chicken base. Mix thoroughly
Dissolve modified starch and xanthan gum separately and add while simmering
Cook until desired thickness is achieved. Remove from heat and cool before use
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© Perilla Soybean Paste
\Vegan Sauce

Recommended Regions Northeast Asia

Vegan salad dressing, seasoned vegetable

Use . . .
side dishes, Korean-style vegan fusion sauce

Taste RNutty and savory flavor with balanced acidity
Characteristics and saltiness; suitable for plant-based menus

Veegan consumers, Health-conscious individuals,
Target Foodservice industry looking to
develop vegan sauce lines

Standard Recipe NGl

ZFHX|S SSOA[OF

O S SZ HIA L2

— Ingredient Amount(g) Note / Function
s =1 ) DN T WOt 409 1= (1912 J 1= 230)
E— ac Doenjang (Soybean Paste) 60 Base flavor, adds umami
o
NM=H EQlZK(g) H[: Roasted Perilla Powder 80 Nutty aroma and flavor enhancement
74 Ma{= =gy|Al
HEY 60 7|2 Hjo|A, ZHESE N3 HIA ;_ﬁj;;ﬂl ' Unsweetened Soy Milk 200 Vegan emulsifier, provides creamy texture
= . - =T, o .
EMIE 80 nASHE| F A9t H| 74 SHAl T'j_li,\ Brown Rice Vinegar 8 Adds acidity, balances flavor
— -1
e =R 200 Fotdl A, vlAd 2 AS Roasted Sesame Seeds 20 Adds texture and rich nutty flavor
HOlA = 8 0] £0], of BEA 2 F otEM Sesame Ol 13 Finishing aroma, deepens taste
Ho %t St oIxtZE ®l= I
52 Tl 20 AU HIE 2451 A Soy Sauce 40 Salty and umami flavor enhancement
xtHy|2 =l el St OFE
2715 13 R i 22¢t Ltojet Sugar 60 Sweetness, flavor balancing
2xt wot gl 2f£Igt Z24S Ktato| 7S ; i
° 40 e oL E%; Lemon Juice 8 Adds brightness, removes any off-flavors
Mgt 60 oot HIZ, orel 7y H|ZAAITof X . )
Perilla Qil 60 Enhances nuttiness, smooth aftertaste
HlE2FAa 8 AO| 2%}, HIZISEAIH 2et
lTE 50 N T (o) ﬂ:} Sy = A Vegan Mayonnaise 360 Emulsifier and body, adds creamy mouthfeel
%73 _Tl__‘_él;ac‘, JE X T —H"
" . " H|Z1 AlEE AH|XE Xanthan Gum 0.4 Stabilizer, maintains consistency
otu= 360 7o YL EE M3, Z2|0e HY WY 212 x5t AHW' :
AHer7] 04 obEH| HE 9] A-I—mo 9_0 N ) Total 909 Deepens umami and savory depth
A, HE | I EY=CT PPN
7 909 2}019] JHEIx}

Standard Manufacturing Method

 Base Mixing Combine soybean paste, perilla powder, sugar, and soy sauce
in a mixing bowl.
- 0]~ 23t 2Y, SWIT, g8 Zes s g 2u 2 « Emulsification Add soy milk, vegan mayonnaise, sesame oil, and perilla oil.
- ot A 21 R, OleUIx, 7|8, &7|88 91 HESHEHE |t Blend with hand blender.
- A0 =F HAOAE, 2234 10104 St =8 - Flavor Adjustment Add brown rice vinegar and lemon juice to balance acidity.
<ORFE[ 20| S EE 22 R2EHNE 9o AlZS 206k, TEHeE M B - Final Touches Mix in roasted sesame seeds for texture; add xanthan gum for stable viscosity.
cSHGAE SN SIAE WA HEY =4 2 AFS HE - Storage Recommend refrigeration and use after 1-day maturation for best taste.
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© Soy Butter Steak Sauce

Recommended Regions North America, Europe

- Used as finishing or dipping sauce for steaks,
Application grilled dishes, or stir-fries
- Adds depth and savory richness to meat dishes

- Rich umami from soy sauce blended with

Flavor
Profile buttery smoothness
- Slightly sweet with savory and aromatic depth
- Steak houses, Westem-style restaurants,
Target )
. premium lunchbox brands
Audience

- F&B businesses developing sauces for grilled meat menus

Standard Recipe

Ingredient Amount(qg) Note / Function
M=H EQlz2K(g) H|0 AH[0|3, F10|2, Brewed soy sauce 80 Saltiness base, adjust to taste
bR bR 30 wob 2 Btol & X 2220 AlRSH= Unsalted butter 130 Adds richness and smooth finish
HE|(2) 130 DABHSH| AA OFRE|R AA Minced onion 130 Adds sweetness and savory base
CHEl Qbmf 130 2bx|op Ol ciast o Minced garlic 35 Enhances aroma
CHEl Obs 35 SEAl I} 243} oF EA Water 530 Balances salinity and controls viscosity
2 530 M HEo M XER - Cooking wine or rice wine 40 Removes odor and adjusts sweetness
0|2l Le M= 40 ZHH R 9l ol xEE DASHHE| Z0|2F Brown or unrefined sugar 30 Deepens sweetness and color
SAE} L= HIR RS 30 zle ciofab AMZE 12 IR ZHEISHO| Black pepper 2 Enhances aroma
=ES 2 ilE 3= Of{R2{El Zlstat Demi-glace 100 Adds umami and enhances consistency
gjo|2etA 100 ZHAlOF X gl =0 |t Wheat flour 20 Thickening agent
T 20 e A HE EZ Whole milk powder 10 Adds creaminess and emulsification
A . : -
Mx|ge 10 nASHD O3} X AEj0|3 HEE, MOC.IIerd starch 0.8 Adjusts texture and 'o?tablllty
HARE 0.8 ME X oAl E1|A£%f, Chicken base 10 . B.oosts umaml .
X|Z1 H|O| A 10 2b&lgt 248} T CARIESE = Xanthan gum 0.4 Maintains stable viscosity
ety 0.4 OFE FHE QK| 0|2 AA JHtS Total 1ms
A 1118 B|atsh= @Al
= ' =l H=H H
Standard Manufacturing Method
o= I-"E -lc—xc'l Preparation of Base Sauce Place water, soy sauce, mirin, brown sugar, minced onion, and minced garlic
into a pot. Bring to a simmer over medium heat to form the base.
- 7|2 AA Ho|A = EHH|of| %, %t_plc_?_}gl D|Eé!, g’é‘%", Chel %tﬂh CHElOl=2 98, - Formation of Sauce Consistency Once boiling, add demi-glace sauce, flour, and whole milk powder.
ZE0|M MM S| 20 7|2 Ho|A SN Stir thoroughly to dissolve and prevent lumps.
e Z7LAAN =0 SN 27| A ZSHH 00|22 HA _)Ik_ﬁl |:|E|7|._§_’ MR de. + Enhancing Viscosity and Flavor  When the sauce thickens, reduce the heat to low.
o2 |X|X| HE2 RUSIH| & Zof =3t _— . " 233 k;luttir and meIt:o:wpIebtely to er(;r'lf.chdﬂatvor.h .
N N « Final Seasoning and Adjustment ack pepper, chicken base, modified starch, and xanthan gum.
. M Ol | 2ks MEJtSEMEH 22 okslA| =2l HEIZ Wo| oFFs| =0f Z0| &
e ! c: t , Dx FEds] E? 2ot gf' :' = (j-l |+_'O:| ? |-I|-C|)-:| . Mix evenly to adjust consistency and balance the taste.
XK= XOlOl ME XA S H A HAMTE XEHS RO S SS5l0d M gl Ot a6 K&
AZXO|HEEXE =F ,Xl ._|H'||O|—,ﬁo |_'|T'_-, MERAS EIL TR O =361 B Bl B ns A F « Finishing and Storage Cool the finished sauce by double boiling or rapid cooling.
- OpR2| & XE HEE AAE FE = G452 2| AFSI MEE7|of B HE Bt Portion into storage containers and refrigerate.
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O Soy Sauce Truffle
Dipping Sauce

Recommended Regions Europe, North America

Dipping sauce for grilled meats, fried foods,

Use ) .
or premium dishes

Taste Umami-rich, sweet-salty balance with luxurious
Profile  truffle aroma

Premium Korean restaurants, fusion dining,

Target . -
wine pairing menus
IIXF EME L= AA Sxix|o oo =0 Standard Recipe NECSESIEERTNEEIER
@ JQ EE = E S e FHXE 2, 50|
S Ingredient Amount(g) Note / Function
Ok = £ 71 150
ee E."AI'U'I ail ] == e Brewed Soy Sauce 90 Adjust saltiness if using high-sodium variant
o
L E9l2Kg) H|Z Water 443 To control salinity
E|Z]
QbR 7FE 90 DEE A Al ZHTE T j:;'; ;E':'" Brown Sugar 148 For sweetness and color balance
2 443 dr xEg El_’é'E% AA Mirin 148 Removes unpleasant odor, enhances umami
= AjEf 148 Cloh Az REE Balsamic Vinegar 80 Adds acidity and gourmet flavor
o2l 148 EHH M| 9 ZPAoE At = Minced Garlic 30 For aromatic intensity
ETYVIINES 80 AD| 9l I2ARS Zo| x5} o Truffle Oil 18 Add at the final stage; avoid heat to preserve aroma
O= X,
Ctzl ots 30 sF Zk3} chtzst Black Pepper 2 Adds sharp aroma
A= 98} CHAlol| A &7} EEge 1gA2 Modified Starch 6 For viscosity adjustment
ExEed 18 doj| ste 2 IAI"HOFB"P .
VI For=5= a0V & Xanthan Gum 3 Stabilizer
L= 2 ER=TFIt Etz Total 968
HeHE 6 8 23 Ta|0|Q] ehAl B AERY,
e 3 obEIStH O, Standard Manufacturing Method
st 968 DASH Ol Q3 HX ol T Hiw
» Prepare Sauce Base Place water, soy sauce, brown sugar, and mirim (cooking wine)
into a deep pan. Heat over medium heat while stirring to form the base.
Ez:_ I‘II_’F_ 'ch-l » Enhance Flavor When the mixture begins to boil, add minced garlic and balsamic vinegar.
= Continue heating for about 3 minutes to deepen the flavor.
« AAH|O]A Zle mol| 2 7Fs SMef 0[S WS SE0i|A & X{On] 71Es0] Hlo|A HAY + Adjust Consistency Rgo!uce heat to Iow.. Add.modi-ﬂed starch and xanthan gum,
- 30| 242} AATFE| ARSI CHEl DS THUABIAS £9] oF 3527 27 lstol 20| 213} . mixing evenlyto adust viscostty.
e S0 kst 0| HAMF T Rl e o] Solatsl =3t Fe T « Finish with Aroma Turn off the heat and add truffle oil and black pepper.
e =8 oo S BN A TTES 20 s =1 B 22 Stir well to distribute flavor evenly.
<OFFE| 20|20 =S8N0 EHE QYN SFE I3 MMEHOE NEA| 410 20| 2td - Storage and Preservation Transfer the finished sauce into sterilized containers.
o KE S HEt St AAE AFHSHET (| BHS. HE BAEHH 7 O|L AL HE Store refrigerated and consume within 7 days.
44

45



@ Yuja Soy Sauce
Salad Dressing

Recommended Regions Europe, Southeast Asia

Salad dressing, especially suitable for seafood salads

Usage and cold dishes

Flavor  Adelicate balance of sweet, tangy, and savory flavors
Profile  with refreshing citrus aroma from yuja

Target  Customers who enjoy Korean fusion salads. Consumers
Consumers seeking premium yet convenient salad dressings

0 SXRZHE Ape Tl 417/ R, SHOM}

Nyl eI [sHViakes ~35 servings (30g each)

s IS DNITIRSE 3521 (121 == 300)

2 Ingredient Amount(qg) Note / Function
Brewed Soy Sauce 100 Base umami flavor, salinity 13~14%
MH=H EZH(9) H|1 MpEs CyA Yuja Marmalade 200 Adds sweetness, sourness, and citrus aroma
Qkx 7zt 100 A 13~14%, ZHAt 7|gt SiAts Me s Lemon Juice 80 Enhances acidity and flavor balance
ISpNEs! 200 AtO|.EHoEE 2o dRF S Brown Rice Vinegar 160 Mild acidity and depth
=k 80 MOl 4%l o 7 Cooking Qil 280 Emulsification and texture control
[Zs[ENES 160 2o Ato| 2l 2ot otEM Sugar or Unrefined Sugar 120 Sweetness and roundness
Algo 280 Qe A xHEE Minced Onion 40 Mild sweetness and texture
MEF e HIR |2 120 CHoF =F gl 20| MBSt Minced Garlic 32 Enhances aroma
CHRI ofmf 40 oot chota} Al 220 SArt Black Pepper 2 Adds a pungent kick
Ztops 32 sto| 23t RES= ISP Salt 4 Seasoning adjustment
S 2 E AL 3| Starch Syrup 20 Gloss and viscosity control
A2 4 Ztokx E}2 Orange Concentrate 20 Reinforces citrus notes
=% 20 pSJrag= U = S Modified Starch 2 Improves viscosity
QEIX| =ZoH 20 AEB{A & HZt CHA R M ES Xanthan Gum 2 Stabilizer for consistency
HATE 2 Mz wet =71=28IA, Total 1,062
e 2 OISt 9l HE 9 sk ngrete
o 1062 e A Standard Manufacturing Method
=X 2 * Pre-processing Weigh soy sauce, yuja marmalade, lemon juice, vinegar, sugar,
and starch syrup. Prepare minced onion and garlic
- TX2| FAE, 2I2E, Ax, 71, 8 SRS AR O Qe O FH| « Mixing Combine all liquid ingredients in a mixer and stir at low speed.
=g DE WM THEE UK 287 |0l Moo= 47, Add minced onion, garlic, black pepper, and salt in sequence
LR} OFs, 22, A5 Q=2 'F0{ 47| « Emulsification and Slowly add oil while blending to emulsify. Add modified starch
i T S LSS A8 RE MM FUSHH HESHIEZ Rt Viscosity Adjustment  and xanthan gum for final texture and stability
Hr 22t2 Qo HATRE D RIEH S OfX| 2ol E 10 0 =gt - Maturation & Storage  Refrigerate for at least 2 hours before use.
MG EE HE 2AZHO|M M T ALS. HE Ht A| 5 O|LH AHS P Best consumed within 5 days when refrigerated

47



B A CI=ECI=E

s LS DNITIRSE 3521 (121= == 30g)

2
o
=Y £2Z(9) |2
A S A XN S
WTE=TETES 525 DABHHO|A, HE B sz g2
it 139 BESH AL, S| 20 MERIK 225
ol o2 126 MZ et OpAfet A2 £0d
Chzl Qbmt 105 grojet A2t =7t ortEM
A 1O
Hes 10 Ao 2 =gt HiA
= 30 Chot et AR ERET,
2S5H0| XS
StAA 6 ojeor Zo| ™ MZete| =3t
RS gl 2
NES 63 M 2o}, Y Etz
TIEFAH M OX| Ol O3} obXH| st N
orera 2 M X 8l Rt e A H| 74 2 H|AX[SF
HAEEAA 30 |, orzte| et o HE 2o 2HI[XY,
st 1038 SRR @A YA
1= 1
H= HX S3

- S} mt 4|
- Hjo| A E3t
EEEST
|

A
L5

48

CHEl m| 22} CHE ik
OFRU|X MEEF

— B o

1~2A12H &%

EEN

HAE=A

= A-d
= T

HA = =]

AE MS
—_= e

(® Ssamjang Tartar Sauce

Recommended Regions North America, Southeast Asia

Usage Sauce for fried foods, meats, sandwiches

Flavor Profile Nutty, savory, tangy, and slightly spicy

Vegan & plant-based consumers,

Target )
Korean fusion restaurants

Yol R {ETo [ [slMiakes ~35 servings (30g each)

Ingredient Amount(qg) Note / Function
Mayonnaise 525 Creamy base, adds richness and body
Ssamjang 139 Savory Korean seasoning, umami flavor
Chopped Pickles 126 Tangy flavor and crunchy texture
Chopped Onion 105 Adds aromatic depth and texture
Lemon Juice 10 Balances flavor, reduces greasiness
Sugar 30 Adds slight sweetness
Hot Sauce 6 Adds a spicy kick
Black Pepper 2 Enhances overall aroma
Vinegar 63 Boosts acidity and shelf life
Xanthan Gum 2 Stabilizer, improves consistency
Mustard Sauce 30 Adds tang, spice, and thickening support
Total 1,038

Standard Manufacturing Method

* Prepare Sauce Base
* Mix Base
+ Add Ingredients

Finely chop pickles and onions and drain excess moisture
Combine mayonnaise, ssamjang, and mustard sauce

Mix in chopped vegetables, lemon juice, sugar, hot sauce,
pepper, and vinegar

Add xanthan gum and mix thoroughly

Refrigerate for 1-2 hours before use to allow flavors to meld

- Stabilize
» Mature Flavor
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© Crispy Mushroom Gangjeong

Recommended Regions Southeast Asia, Europe

Menu Introduction

Main Jang Used

Ingredients

Recipe

Tips for Vegans

A dish that reproduces the taste of Korean-style chicken, loved worldwide, with the
chewy texture of king oyster mushrooms. The sweet and spicy gochujang-based
sauce perfectly coats the fried mushrooms, offering a flavor everyone will enjoy.

[ Gochujang [[] Doenjang [[] Ganjang [] Ssamjang

(Korean chili paste) (soybean paste) (Soy Sauce) (wrap sauce)

Main Ingredient  King oyster mushrooms 400g

Sub-ingredients Potato starch 100g, Vegetable oil for frying 500ml,
Chopped nuts (peanuts or almonds) 20g

Sauce Gochujang 150g, Sugar 100g, Starch syrup 100g, Jin ganjang (dark
soy sauce) 75g, Coarse chili powder 50g, Minced garlic 50g,
Mirin 50g, Cooking oil 50g, Sesame oil 25g, Whole sesame seeds 259

- Sauce: Mix all ingredients and simmer on low heat until it thickens, then turn off the

heat. Prepare king oyster mushrooms by cutting them into large, bite-sized pieces
or tearing them by hand.

+ Put potato starch and the prepared mushrooms in a plastic bag and shake to coat

them evenly with the starch powder.

- Preheat vegetable oil in a pot to 170°C, then fry the starch-coated mushrooms for

5-6 minutes for the first fry and drain the oil. Raise the oil temperature to 180°C and
fry the mushrooms again for 2-3 minutes to add crispiness.

+ Pour the prepared gangjeong sauce into a wide pan and bring to a boil over medium

heat. When the sauce boils and thickens, turn off the heat.

+ Add the fried mushrooms to the sauce pan and mix quickly to coat them with the sauce.

Plate the finished mushroom gangjeong and sprinkle with chopped nuts to finish.

[Korea] To maximize the crispy texture, it is recommended to use a 1:1 ratio mix
of frying powder and potato starch. Using jocheong (rice grain syrup)
instead of ssal-yeot (rice syrup) can create a deeper sweetness.

[Abroad] This is a vegan reinterpretation of Korean ‘Dak-gangjeong’ (sweet
crispy chicken). If King Oyster Mushrooms are unavailable, Shiitake or
thick Portobello mushrooms can be used. Ssal-yeot (Rice Syrup) can
be replaced with Corn Syrup or Maple Syrup.
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6 Classic Street Tteokbokki

Menu Introduction

Main Jang Used

Ingredients

Recipe

Tips for Vegans

Recommended Regions Southeast Asia, Europe, North America

A representative Korean street food that has become a global snack with
the K-drama craze. It is characterized by the addictive spicy taste of chewy
rice cakes and gochujang sauce, and using chaesu (vegetable broth)
flavored with kelp and mushrooms adds a deep umami flavor.

[4 Gochujang [[] Doenjang [[] Ganjang [] Ssamjang

(Korean chili paste) (soybean paste) (Soy Sauce) (wrap sauce)

Main Ingredient  Tteokbokki tteok (rice cakes) 500g,
Yubu (fried tofu pockets) or fried tofu 150g

Cabbage 100g, Green onion 50g,

Sub-ingredients
9 Water or vegetable broth 700ml

Sauce Chili powder 110g, Sugar 140g, Oligosaccharide syrup 460g,
Gochujang 170g, Shiitake mushroom powder 15g,
Kelp powder 10g, Brewed soy sauce 30g, Water 659

- Soak tteokbokki tteok in cold water for 20 minutes to soften (soak
frozen tteok longer).

- Cut cabbage into bite-sized pieces, and slice green onion diagonally
into 5¢cm lengths. Blanch yubu(fried tofu pockets) in boiling water to
remove oil, then cut into triangles.

+ Mix all sauce ingredients in a small bowl to make the tteokbokki sauce.

- In a wide pot, add 700ml of water or vegetable broth and the
tteokbokki sauce, and mix well.

+ When the sauce starts to boil, add the soaked tteok, cabbage, and
yubu, and boil over medium heat.

- Simmer for 10-15 minutes, stirring occasionally, until the tteok puffs up
and the sauce thickens (add water if the sauce reduces too much).

- Finally, add the green onion, boil for another 1-2 minutes, then turn off
the heat.

[Korea] Use wheat tteok for a chewy texture and rice tteok for a soft
texture. Serving with vegan gimmari (seaweed spring roll) fries
or mandu (dumplings) makes it more substantial.

[Abroad] Korean tteok is a rice cake with a chewy texture. It can be
purchased in the refrigerated/frozen section of Asian markets.
To adjust the spiciness, reduce the amount of gochujang and
add sugar or agave syrup.
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€ Gochujang Cream Pasta

Menu Introduction

Main Jang Used

Ingredients

Recipe

Tips for Vegans

Recommended Regions Europe, North America, Southeast Asia

A modern fusion dish where traditional Korean jang meets Western

pasta. The spicy umami of gochujang and the creaminess of plant-
based cream harmonize to provide a familiar yet new taste experience.

[ Gochujang [[] Doenjang [[] Ganjang [] Ssamjang

(Korean chili paste) (soybean paste) (Soy Sauce) (wrap sauce)

Main Ingredient  Pasta (penne or rigatoni) 200g

Sub-ingredients Onion 30g, Garlic 15g, Olive oil 30ml, Shiitake mushroom 30g,
Oyster mushroom 30g, King oyster mushroom 20g,
Parsley (for garnish) a little

Sauce Unsweetened soy milk 650g, Raw cashews 120g, Onion 150g,
(approx.10009)  Gochujang 80g, Tomato paste 80g, Olive il 30g,
Minced garlic 20g, Nutritional yeast 10g, Salt 5g, Pepper 1g

+ Sauce

- Soak cashews: Soak raw cashews in lukewarm water for at least 1 hour before
starting to cook to soften them.

- Heat a saucepan, add olive oil, and sauté minced onion and minced garlic.
Add gochujang to the sautéed onion and garlic and stir-fry.

- Blend the soaked cashews with soy milk until smooth, add to the pan, and
bring to a boail.

- Add nutritional yeast, salt, and pepper and simmer to complete the sauce.
In boiling salted water, cook the pasta for 1 minute less than the package
directions, then drain, reserving 100ml of pasta water.

- Finely chop the onion and garlic. In a small bowl, mix plant-based cream,
gochujang, tomato paste, nutritional yeast, salt, and pepper to make a cream
sauce.

- Heat olive oil in a pan over medium heat and sauté the minced onion and garlic

until fragrant.

+ When the onion becomes translucent, pour in the prepared cream sauce and

the reserved 100ml of pasta water and mix well.

- When the sauce begins to boil, add the cooked pasta and mix well for 1 minute

to let the pasta absorb the sauce.

- Plate the finished pasta and garnish with chopped parsley.

[Korea] Adjust the ratio of gochujang and plant-based cream for a 'rosé’ sauce
flavor. A little minced Cheongyang chili can be added to cut through the
richness.

[Abroad] The taste is similar to a spicy tomato cream pasta. Gochujang adds not
just spiciness, but also a deep umami and slight sweetness, enriching
the flavor of the sauce. Nutritional Yeast is a vegan ingredient that gives
a cheesy flavor and can be omitted.
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O Doenjang Glazed Tofu Steak
and Grilled Vegetables

Menu Introduction

Main Jang Used

Ingredients

Recipe

Tips for Vegans

Recommended Regions North America, Southeast Asia

A hearty one-dish meal featuring firmly grilled tofu steak and fresh
vegetables coated in a flavorful doenjang glaze. The savory umami and
subtle sweetness of doenjang (soybean paste) combine, making it excellent
not only as a side dish for rice but also as a main course.

[[] Gochujang [A Doenjang [] Ganjang [] Ssamjang

(Korean chili paste) (soybean paste) (Soy Sauce) (wrap sauce)

Main Ingredient  Firm tofu 300g, Sweet potato 150g, Lotus root 100g, Carrot 80g,
Eggplant 80g, Zucchini 80g, King oyster mushroom 80g,
Broccoli 100g, Red bell pepper 50g

Sub-ingredients  Olive oil 30ml, Salt, Pepper

Sauce Perilla-Doenjang Vegan Sauce

+ Make the Perilla-Doenjang Vegan Sauce.

- Wrap the tofu in a kitchen towel, press it with something heavy for 15 minutes
to remove moisture, then slice it into 1.5cm thick steak shapes.

- Slice the sweet potato, eggplant, zucchini, lotus root, carrot, and mushroom
into 1cm thick rounds or long pieces.

+ Heat vegetable oil in a pan over medium heat, then pan-fry the tofu until golden
brown and firm on both sides.

- Set the cooked tofu aside on a plate. In the same pan, grill the eggplant and
zucchini until golden brown on both sides.

- Place the tofu steak back on top of the grilled vegetables and brush the
prepared doenjang glaze evenly on both sides of the ingredients.

+ Reduce the heat to low and cook for another 1-2 minutes, being careful not to
burn the glaze, allowing the flavor to be absorbed.

- Plate the finished steak and vegetables and sprinkle with whole sesame seeds to finish.

[Korea] Using firm tofu for pan-frying and thoroughly removing the
water is key to preventing it from breaking and achieving a firm
texture. Other vegetables like asparagus or bell peppers can
also be added.

[Abroad] Using ‘Extra-firm tofu’ is essential. The process of pressing
the tofu to remove water before cooking is very important
for a good texture. This dish is a Korean-style vegan steak
characterized by the savory umami of doenjang, making it an
excellent meal served with rice or quinoa.
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6 Mushroom Bulgogi

Recommended Regions North America, Europe, Asia

Menu Introduction A vegan reinterpretation of Korea's representative dish, bulgogi.

Main Jang Used

Ingredients

Recipe

Tips for Vegans

Instead of beef, it uses chewy mushrooms, allowing you to enjoy
the same sweet and savory soy sauce-based marinade.

[] Gochujang [[] Doenjang [ Ganjang [_] Ssamjang

(Korean chili paste) (soybean paste) (Soy Sauce) (wrap sauce)

Main Ingredient  Oyster mushrooms 200g, Shiitake mushrooms 200g,
King oyster mushrooms 200g

Sub-ingredients Onion 100g, Carrot 50g, Green onion 30g,
Alittle whole sesame seeds

Sauce Brewed soy sauce 300g, Oligosaccharide syrup 150g,

(1,000g portion) Brown sugar 80g, Water 50g, Pear (grated) 150g, Onion (grated) 100g,
Minced gariic 60g, Shitake mushroom powder 10g, Kelp powder 5g,
Nutritional yeast 10g, Sesame ol 50g, Pepper 59

+ Tear the mushrooms by hand, thinly slice the onion and carrot, and
slice the green onion diagonally.

+ Mix the sauce ingredients in a large bowl to make the bulgogi sauce

+ In a bowl with the prepared sauce(180-200g), add the mushrooms,
onion, and carrot, and mix to marinate for at least 20 minutes.

- Heat a pan and stir-fry the marinated mushrooms and vegetables
over medium-high heat.

- Stir-fry for 7-10 minutes until the mushrooms are cooked and the
sauce has reduced.

- Finally, add the green onion and sesame seeds, mix lightly, and
finish.

[Korea] Following the traditional method, adding grated Korean
pear to the marinade provides natural sweetness and a
tenderizing effect, making the mushrooms' texture softer.
Soaking and adding glass noodles makes the dish more
substantial.

[Abroad] ‘Bulgogi’ means ‘fire-grilled meat’ and is characterized
by a harmony of sweet and savory flavors. Its flavor is
universally appealing, making it highly recommended for
those new to K-food. If an Asian Pear is unavailable, a small
amount of apple or kiwi can be used for a similar effect.
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O Royal Tofu Tteokgalbi

Menu Introduction

Main Jang Used

Ingredients

Recipe

Tips for Vegans

Recommended Regions Northeast Asia, Europe, North America

A modern vegan reinterpretation of the Korean royal court dish,
Tteokgalbi, using tofu and mushrooms. It features a soft yet chewy
texture from minced tofu and mushrooms and a deep flavor from
the soy sauce marinade.

[] Gochujang [[] Doenjang [ Ganjang [_] Ssamjang

(Korean chili paste) (soybean paste) (Soy Sauce) (wrap sauce)

Main Ingredient  Firm tofu 300g

Sub-ingredients  Shiitake mushrooms 100g, Onion 50g, Breadcrumbs 50g,

Potato starch 30g
Sauce Brewed soy sauce 250g, Oligosaccharide syrup 200g,
(1,000g portion) Brown sugar 100g, Mirin (cooking wine) 80g, Water 100g,

Shittake mushroom powder 10g, Kelp powder 5g, Nutritional yeast 10g,
Minced garlic 50g, Minced ginger 10g, Sesame oil 35g, Pepper 5g

- Mix the sauce ingredients to prepare.

- Wrap the tofu in a cotton cloth to remove as much moisture as
possible, then mash it with the back of a knife.

* Finely mince the shiitake mushrooms and onion. In a large bowl,
combine the mashed tofu, minced mushrooms and onion,
breadcrumbs, starch, and 80-90g of the sauce. Knead until the
mixture becomes sticky.

- Divide the mixture into 6-8 portions and shape them into round,
flat patties. Qil a pan and cook the patties over medium-low heat,
grilling them slowly until golden brown on both sides and cooked
through.

- Move the cooked patties to one side of the pan and pour the sauce
into the empty space to bring it to a simmer.

- Once simmering, let the patties simmer in the sauce to absorb the flavor.

[Korea] For a stickier batter, it's recommended to add a little glutinous
rice flour. Garnishing with pine nut powder adds a touch of royal
court cuisine elegance.

[Abroad] Tteokgalbi'is a dish made from minced meat shaped like a ‘tteok’
(rice cake). Although ‘tteok’ is in the name, it does not contain
rice cakes. It has a sweet and savory flavor similar to bulgogi, but
its minced ingredients give it a softer, richer texture.
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Five-Color Vegan Japchae

Menu Introduction

Main Jang Used

Ingredients

Recipe

Tips for Vegans

Recommended Regions Northeast Asia, Europe, North America

A representative Korean celebration dish known for its vibrant
colors, chewy glass noodles, and the harmony of crisp vegetables.
A clean and nutty sauce based on soy sauce and sesame oil
harmonizes the flavors of all the ingredients.

[] Gochujang [] Doenjang [ Ganjang [] Ssamjang

(Korean chili paste) (soybean paste) (Soy Sauce) (wrap sauce)

Main Ingredient  Korean glass noodles(sweet potato starch noodles) 200g

Sub-ingredients Spinach 100g, Carrot 80g, Onion 80g,
Shiitake mushroom 50g, Bell peppers(red, yellow) 50g each

Sauce Brewed soy sauce 310g, Dark soy sauce 45g,

(1,000g portion) Oligosaccharide syrup 360g, Sugar 60g, Minced garlic 40g,
Mirin(cooking wine) 50g, Shiitake mushroom powder 15g,
Kelp powder 5g, Nutritional yeast 10g, Sesame oil 60g, Pepper 59

- Soak glass noodles in lukewarm water for at least 30 minutes,
then boil for 6-7 minutes. Rinse in cold water and drain.

+ Lightly blanch the spinach in boiling salted water, rinse in cold
water, and squeeze out excess water.

+ Thinly slice the carrot, onion, mushrooms, and bell peppers.
Heat oil in a pan and stir-fry the onion, carrot, bell peppers, and
mushrooms separately with a pinch of salt each(cooking each
ingredient separately helps maintain its color and texture).

+ Mix all sauce ingredients in a large bowl to make the japchae
sauce. In a large bowl, combine the cooked noodles, stir-
fried vegetables, and blanched spinach. Pour in the prepared
sauce(150-200g) and gently toss to combine.

[Korea] The key to authentic japchae is to cook each ingredient
separately to preserve its original taste and color, then
combine them at the end. Following this process will
result in a high-quality japchae.

[Abroad] Japchae noodles are made from sweet potato starch,
making them naturally gluten-free. When cooked, they
become transparent and very chewy. Be careful not to
overcook the noodles. It can be enjoyed warm or cold.
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© Tofu Ssamjang and Mukeunji Ssambap

Recommended Regions Northeast Asia

A one-bite dish where the deep umami of mukeunji(aged kimchi)
and the savory, mild taste of tofu ssamjang(soybean paste wrap
sauce) harmonize beautifully. A modern vegan reinterpretation of
the traditional ssambap(rice wraps) that anyone can enjoy.

[[] Gochujang

(Korean chili paste)

[[] Doenjang

(soybean paste)

[] Ganjang [A Ssamjang

(Soy Sauce) (wrap sauce)

Main Ingredient  Mukeunijifaged kimchi) 1/4 head, Brown or multi-grain rice 400g

Sub-ingredients Sesame oil 15ml, Whole sesame seeds 59

Sauce
(1,000g portion)

Tofu(firm) 400g(2 blocks), Doenjang(soybean paste) 200g,
Gochujang(chili paste) 100g, Onion 100g, Shiitake mushroom 50g,
Zucchini 50g, Nuts(walnuts, aimonds, etc.) 50g,

Shiitake mushroom powder 15g, Kelp powder 10g,

Nutritional yeast 10g, Oligosaccharide syrup 60g, Minced garlic 40g,
Perilla seed powder 20g, Sesame oil 20g, Water 509

- Remove moisture from tofu with a kitchen towel and dice into 2cm cubes.

+ Making the Sauce

- Prepare Tofu: Mash the tofu with the back of a knife, then wrap it in a cotton cloth
and squeeze out as much moisture as possible.

- Prepare Vegetables and Nuts: Finely chop the onion, shiitake mushrooms, zucchini, and nuts.

- Sauté Ssamjang: Heat sesame oil in a pan over medium heat and sauté the minced
garlic and onion until translucent. Add the remaining chopped vegetables(shiitake,
zucchini) and sauté for another 2-3 minutes.

- Add the doenjang and gochujang and stir-fry over low heat, mixing well with the
vegetables without burning. Add the squeezed mashed tofu, oligosaccharide
syrup, and water, and stir-fry, breaking up any lumps.

- Add vegan umami ingredients(shiitake powder, kelp powder, nutritional yeast) and
perilla seed powder, and continue to stir-fry until the ssamjang thickens.

- Finally, add the chopped nuts, turn off the heat, and let it cool slightly to finish.

- Remove the filling from the mukeunji, rinse it in water to adjust the saltiness, then

squeeze out the excess water.

- Add sesame oil and sesame seeds to warm rice and mix until fluffy.
- Spread out a prepared mukeuniji leaf, place a spoonful of seasoned rice on it, and roll it up.
- Cut the finished mukeunji ssambap in half, arrange on a plate, and top with the

prepared tofu ssamjang to finish.

[Korea] Using firm tofu for pan-frying and removing moisture is
important for maintaining shape. For a crunchier texture, you

can add cucumber or green chili peppers.

[Abroad] Can be described as ‘tofu tossed in a savory Korean BBQ
sauce’. Thanks to the complex flavor of ssamjang, a quick and
easy dish can be made without additional seasoning.
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© Ssamjang Bibim-guksu (Spicy Mixed Noodles)

Menu Introduction

Main Jang Used

Ingredients

Recipe

Tips for Vegans

Recommended Regions Southeast Asia, Europe

A dish that elevates the standard ssamjang bibim-guksu. By using a
savory and mild tofu ssamjang made with mashed tofu, this healthy
and hearty summer specialty noodle dish supplements not only
spiciness but also wholesome protein.

[[] Gochujang [] Doenjang  [] Ganjang [ Ssamjang

(Korean chili paste) (soybean paste) (Soy Sauce) (wrap sauce)

Main Ingredient  Somyeon(thin wheat noodles) 200g

Sub-ingredients Lettuce 50g, Cucumber 80g, Carrot 40g

Sauce Tofu(firm) 400g(2 blocks), Doenjang(soybean paste) 200g,
(1000g portion)  Gochujang(chili paste) 100g, Onion 100g, Shiitake mushroom 50g,
Zucchini 50g, Nuts(walnuts, aimonds, etc.) 50g,
Shiitake mushroom powder 15g, Kelp powder 10g,
Nutritional yeast 10g, Oligosaccharide syrup 60g, Minced garlic 40g,
Perilla seed powder 209, Sesame oil 20g, Water 1509

- Thinly slice the lettuce, cucumber, and carrot.

- Boil the somyeon noodles in boiling water for 3-4 minutes, then
immediately remove and rinse in ice water to remove starch and
drain completely.

- Prepare the sauce according to the Tofu Ssamjang recipe. Add
the cooked somyeon noodles to the tofu ssamjang sauce and mix
by hand to ensure the noodles are evenly coated.

+ Place the seasoned noodles in a bowl and top generously with the
shredded vegetables.

+ Mix all ingredients well right before eating.

[Korea] To maintain a chewy texture, somyeon noodles should
be rinsed several times in cold water after boiling. Adding
minced green chili or onion to the sauce can create a
richer flavor.

[Abroad] Bibim-guksu’ means ‘mixed noodles’ and is a Korean-
style mixed noodle salad. This recipe uses ssamjang with
doenjang, giving it a more savory and complex flavor than
standard gochujang-based bibim-guksu. Adding plenty of
fresh, crisp vegetables is important for a balanced taste.
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O Temple-style Mushroom Perilla Seed Stew

Menu Introduction

Main Jang Used

Ingredients

Recipe

Tips for Vegans

Recommended Regions Northeast Asia

A dish that embodies the wisdom of Korean temple cuisine,
which achieves deep flavor without garlic or green onions. In a
broth seasoned gently with guk-ganjang(soup soy sauce) and
doenjang(soybean paste), the savory perilla seed powder and rich
aroma of mushrooms come together in a healthy dish that comforts
the body and mind.

[] Gochujang

(Korean chili paste)

M Doenjang M Ganjang O Ssamjang

(soybean paste) (Soy Sauce) (wrap sauce)

Main Ingredient  Assorted mushrooms(shiitake, oyster, enoki, etc.) 300g

Sub-ingredients Potato 100g, Water 80g

Sauce Perilla seed powder(fine, hulled powder recommended) 100g,
Water 800g, Glutinous rice flour 20g, Guk-ganjang(soup soy sauce) 30g,
Doenjang(soybean paste) 20g, Salt 3g, Shitake mushroom powder 15g,
Kelp powder 10g, Nutritional yeast 5g, Perilla oil 259

+ Prepare the mushrooms into bite-sized pieces and thinly slice the potato.

- Combine all sauce ingredients in a bowl to make the sauce.

- Heat perilla oil in a pot and lightly sauté the potato, shiitake, and
oyster mushrooms.

- Add water and boil until the potatoes are cooked.

- Gradually pour the prepared sauce into the boiling ingredients,
adjusting the consistency.

- When the stew thickens, add the enoki mushrooms and bring to a
boil once more. Adjust the final seasoning with salt if needed.

[Korea] Using unhulled, whole perilla seed powder will result in a
richer, coarser-textured broth. Guk-ganjang is lighter in
color and saltier than regular brewed soy sauce, making
it suitable for soup dishes.

[Abroad] This recipe showcases a characteristic of Korean
temple food, which avoids the use of the five pungent
vegetables(Oshinchae), such as garlic and onions. Perilla
seed powder has a unique nutty flavor with a slight herbal
note and adds a creamy texture to the broth. This is an
excellent recipe for those who are sensitive to alliums or
are interested in deep, non-pungent cooking methods.
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