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Ingredients:

2-3 tsp marmalade syrup

2-3 slices of citrus from the marmalade
1 cup water hot or cold water

Directions:
In a cup, mix all of the ingredients together. Enjoy
hot or cold.
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Ingredients:

1/2 cup margarine or 1/2 cup butter
1/2 cup brown sugar

2 eggs

1 teaspoon vanilla

1 1/2 cups flour:

1 teaspoon baking‘soda
1/2 teaspoon salt

1 cup mashed banana
1/2 cup chopped walnuts
1/2 cup sour cream |

Ig}

(banana bread)

Directions:

Grease 1 large loaf pan.

Cream margarine, ;sugar, eggs and vanilla.

Add dry ingredients, then bananas, nuts and sour cream.
Mix well.

Bake at 350 F for 1 hour.
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Ingredients:

2 cornish hens. Each hen weighs about 1%2
pounds, a nice portion for 1 person.

Y2 cup short grain rice (or glutinous rice),
rinsed and soaked in cold water for 1 hour.
2 fresh ginseng roots, washed

2 large dried dates, washed

16 garlic cloves, washed and the tips are
removed

2 to 3 green onions, chopped

kosher salt

ground black pepper

(samgyetang)

Directions:

Strain the rice.

Remove the giblets from the hens and rub them with salt all over
to clean them nicely. Rinse under cold running water.

Put the hens on the cutting board, pat dry, and remove any extra
fat around the body cavities with kitchen scissors. Cut off the tips
of the wings if you want.

Stuff each hen with rice, 1 ginseng, 1 date, and 8 garlic cloves. Put
any leftover rice in the pot.

Place the hens into a heavy pot. Add 8 cups of cold water, cover,
and cook over medium high heat for 30 minutes.

Turn down the heat to medium and cook for another 40 minutes
until the chicken, ginseng, and rice turn soft. Open up the pot from
time to time and ladle some broth from the bottom over top of the
chickens. If the broth evaporates too much, add more water.
Remove from the heat.
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3g 7 o 3 (cream cake)

Ingredients:

1 box golden cake mix

1 (18 oz) jar apricot preserves

1 (3.4 o0z) pkg vanilla instant pudding and pie
filling

3/4 cup milk

1 1/2 cups whipping cream

apricot halves

mint leaves

Directions:

Preheat the oven to 350 F. Grease and flour two 9-inch round
cake pans. Prepare, bake and cool the cake as directed on the
package.

Split each cake layer in half horizontally. Reserve 1 tablespoon
preserves. Place one split cake layer on a serving plate. Spread
one-third remaining preserves on top. Repeat with remaining
layers and preserves, leaving top plain.

Prepare pudding mix as directed on the package using 3/4 cup
milk. In a large bowl, beat whipping cream until soft peaks form.
Fold whipping cream into pudding. Spread on sides and top of
cake. Garnish with apricot halves and mint leaves. Warm
reserved preserves to glaze apricot halves. Refrigerate until
ready to serve.
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a1 Directions: ,
& Pegl and cut potatoes into about 1-inch cubes. Cut the carrof,
peppers, and onion into big chunks.

e
» T3,
-~

In a small bowl, combine all the braising liquid ingredients except the
% Wesame oil and seeds. Stir zﬂéll
3 In a non-stick pan (or a'small pot), sauté the- pojptqes in cooking oil
%'r X over medium heat For 4 - 5 minutes, sjﬁr{ng ﬂccasm.nojly W\e
<.-., o . “potatoes- do#’f stick to the pan. ,..:}‘ ’ ‘S{‘{ A
% : Add the sauce mix and bring it to a boil over hlgh heat. Drop fhe
carrot pieces in. Cover, andreduce the heat to medium and cook

'’ @ v

Ingredients:. ;3

- Aditat o " until the potatoes are almosf cooked through (about 5 to 6 mlnufes, ,
pounds’potatoes (0 out 3 medium size) depending on the type or size of potatoes). The potatoes should be éﬂi‘

1 carrot: {abOUf 3 ounces) See note 1 firm and not mushy.

2 to3 green chili peppers (or 1/2 green bell
pepper) W
1/4 medium onion
1 fablespoon“fo,qking oil
o

Stir in the green peppet% and onion, and continue to boil (uncover

this time) until the sauce'is reduced and slightly thickened, about 3
minutes. The potatoes will cdi\'f,int.le to soak up the sauce even after
being cooked. Stir in the sesame oil ‘and sprinkle with sesame seeds.
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Ingredients:

1 Korean pear (about 300 grams)

2 scallions, divided

1/2 small yellow onion (about 50 grams), coarsely chopped
3 garlic cloves

3 tablespoons gochugaru (Korean hot red pepper flakes)
3 tablespoons gochujang (Korean hot red pepper paste)
2 tablespoons rice syrup or honey

1 tablespoon apple cider vinegar, plus more for serving
1 tablespoon soy sauce

4 large eggs

1/2 English cucumber (about 135 grams)

1 pound dried naengmyeon noodles (Korean buckwheat
noodles)

Toasted sesame seeds, for serving

(mixed namyeon)

Directions:

Peel and coarsely chop one-half of the pear and transfer to a food processor or
blender. Coarsely chop 1 scallion and add to the food processor. Add the onion,
garlic, gochugaru, gochujang, rice syrup, vinegar, oil, and soy sauce and process until
smooth. This will yield about 1 cup sauce. Refrigerate while you prepare the noodles
and garnishes.

Bring a large pot of water to a rolling boil. Using a slotted spoon, gently lower in the
eggs. Cook, uncovered, for 8 minutes, then immediately transfer to an ice bath to
cool before peeling. Peel, then slice in half lengthwise. Reserve the pot of water.
While the eggs cook, slice the cucumber and the remaining Korean pear half into
thin matchsticks. Thinly slice the remaining scallion.

When ready to serve, bring the reserved pot of water to a boil. Cook the noodles
for 4 minutes, until slightly chewy and elastic. Drain and rinse well with cold water.
Divide the noodles among 4 large shallow serving bowls. Spoon about 7 cup of the
bibim sauce over each bowl| of noodles.

Place the sliced pear, sliced cucumber, pickled radishes, and 2 egg halves on top of
the noodles. Drizzle with some oil and sprinkle with the scallions and seeds.

When ready to eat, use scissors to cut through the noodles a few times to make
them easier to mix and eat.
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I & HE (strawberries & sugar)

Ingredients:
Strawberries
Sugar

Directions:
Mix sugar and strawberries in a bowl.






Ingredients:

Yukon gold potatoes (red pofafoe.s will work)
English cucumber

carrots

sweet onion (white or yellow onion will work)
seedless grapes

golden raisins

mayonnaise or a vegan version like this one.
sugar (just a tablespoon)

rice vinegar (apple cider vinegar works)

salt and pepper

MZ{E(potato

'Salad)

Directions:

In a large pot, place quartered potatoes and pour in enough cold
water to cover. Add a pinch or two of salt and bring to a boil..
Good potatoes until fork tender, around 12-15 minutes.

Whﬁe potatoes are cooking, place cucumber slices on a paper
fo\y'él or clean flour cloth and sprinkle with salt. It takes around
1 Y2 teaspoons.and they need to \_snf with salt for around 5
minutes. Then rinse and squeeze the excess water from the
cucumbers in the paper towels or cloth.

Don't skip this step, or you wﬂl gnd up with soggy potato salad.
Drain cooked Yukon gold pofdfnes‘ and add fo a Iarger mixing
bowl. Add all remaining mgréd»enfs along with a pinch or two of
salt and pepper and mix io x:oi'nbme~

Refrigerate for a half hour before serving.
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,f{, r1 iy * .
4 t 12 fnblespoons unsalted butter into small cubes, then place in a sénd)ﬂxer and’ room temperature
ﬁ fo soften. (Alternatively, place in a large bowl if using an electric hand mixer: a rack in the
g p middle of the oven and heat the oven to 350 &u a 9x13-inch baking pan wit ¢ }z,yrge eggs
- and 1 cup sour cream at room femperature Wle yolf prepare the streusel and cut the Prepuﬁ}‘fha\
streusel. ‘ ' ¥
J Make the streusel. Place 8 tablespoons unsahd buf'mr-ln a medium microwave-safe bowl and lﬂﬁ ave in ﬂ N
& o second bursts until completely melted, 50 to 60'séconds total. (Alternatively, melt in a small sauce ver 5“
medium-low heat.) \ )
Ingredients: Add 1 tablespoon ground ci 1/2 teasp grated or ground nutmeg, and 1/2 teaspoon kosher salf to the

12 tablespoons (1 1/2 sticks) unsalted buﬂar
2 large eggs

1 cup sour cream

1 1/2 pounds medium apples, such a:
3 cups all-purpose flour
2 teaspoons baking powder 2~
1 teaspoon ground cinnamon é’
1/2 teaspoon baking soda &

1/2 cup whole or 2% milk

1 tablespoon wvanilla extract
1 cup granulated sugar

1 cup packed light brown
1 teaspoon kosher salt

8 tablespoons (1 stick) un:
1 cup all-purpose flour |
1/2 cup granulated sugar '«
1/2 cup packed light bri
1 tablespoon ground cin
1/2 teaspoon grated or g
1/2 teaspoon kosher salt

melted butter and stir until combined and the salt is melted. Addl cup all-purpose flour, 1/2 cup granulaf

L4 sugar, and 1/2 cup packed light brown sugar and stir with a fork until evenly moistened and a variety of b
P- '_ g 7 sizes form. Do not mix into a paste of uniform consistency. Refrigerate until the butter firms up, at least
jfiny Smith '

minutes. Meanwhile, make the cake.
Make the cake. Peel and dice 1 1/2 pounds Granny Smith, Honeycrisp, or Pink Lady apples (about 3 2/3
Place 3 cups all-purpose flour, 2 teasp baking powder, 1 teaspoon ground ci and 1/2 teaspa
soda in a large bowl and whisk to combine. y
Add the eggs, sour cream, 1/2 cup milk, and 1 tablespoon vanilla extract to a medium bowl and whi k
combine.
Add 1 cup granulated sugar, 1 cup packed light brown sugar, and 1 teaspoon kosher salt to né’b
stand mixer: Beat with the paddle attachment on medium speed until lightened in color. Auffy, ‘abaut 7 minutes.
Scrape dowit the sides and bottom of the bowl. With the mixer on low speed, add hdf\QF’f’be u ;
beat until mostly incorporated. Add the milk mixture and beat until just combined. Scrqe
bottom of the bowl.
Return the mixer to low speed, add the remaining flour mixture, and beat until just ¢
add the apples, and fold in by hand with a flexible spatula.

e 's) .ilgnsfer the batter to the prepared baking pan and smooth the top. Crumble the
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Ingredients: b ¥
3 Tbsp Maesil Cheong (Korean plum exﬂ}ncf) 2 - . f,'
8 Oz Filtered Water S X e 3
Optional: Ice F g % ""\,;_..‘y " : g‘
L Y « LN &

Optional: Lemon or Lime Sllc§ #M R e — i
Directions: & : s?
Hot Maesil Cha: w 4

First, heat water. In a mug, ¢ %’nbln 'Koreu extract with hot water. Stir until the two ingredients combine. ;{

Enjoy! (You can also serve wuﬂ: an optional dem:
Iced Maesil Cha:

v

on or lime slice.) ,

In a glass, combine ice cube and Korean plG
\ 2 A
water combine. Enjoy! (You c‘“’k also serve wj pptional lemon or lime slice.) >
‘Qy" ey, 8 &
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Ingredients:
(secret)

4 ! %
Directions: ‘L:” 3

(secret) s‘gh " &






Ingredients:

1 Head of Napa cabbage
1/4 Cup Sea Salt

Water

1/4 Cup Korean Chile Flakes
2 Tbsp. Garlic, minced

1 Tbsp. Ginger, minced

4 Green onions, sliced

2 Tbsp. Fish sauce

1/2 Apple

1/2 Pear

X

(water

-—-
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Directions:

Separate cabbage leaves and chop into bite-size pieces. Dissolve a quarter cup of
sea salt in a bowl of warm water, then pour salt water over cabbage leaves. Give
cabbage a gentle toss to distribute salt water. Allow salted cabbage to sit for at
least four hours.

Give cabbage a good rinse to remove excess salt and then transfer cabbage to a
large bowl.

Combine the Korean Chile flakes with sufficient water to make a thick paste then
add to cabbage. Add the minced garlic, ginger, green onions, and fish sauce.

Blend the apple and pear with one cup of water in a Food Processor or Blender and
then add to the cabbage. Put on a pair of rubber gloves and give everything a
thorough toss and rubdown. You want fo evenly distribute all ingredients, especially
the red chile paste.

Transfer seasoned cabbage leaves into a large glass bottle. Be sure to use firm
pressure with your hands to push down on cabbage leaves as they stack up inside
the bottle. Transfer any liquid that accumulated during the mixing process into the
bottle as well. This liquid will become Kimchi brine. Some liquid will also come out
of the cabbage leaves as you press down on them as they are stacked in the bottle.
Be sure to leave about 2 inches of room at the top of the bottle before capping it
tightly with a lid. Allow the bottle of Kimchi to sit at room temperature for 24
hours.












