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内容简介：
·将厨师的技术专长与家庭厨师的实用知识相结合 
·随着人们对韩国美食的兴趣空前高涨，读者已准备好更深入地了解最受欢迎的韩国菜肴之一——即将推出的豆腐汤 
·《食手之味：韩式家庭食谱》讲述了洛杉矶韩国城移民和小企业主的生活故事 

在Sohn-mat中，翻译为“手味”，指的是直观的烹饪，主厨莫妮卡·李（Monica Lee）展示了她心爱的洛杉矶韩国城餐厅“贝弗利顺豆腐”（Beverly Soon Tofu）的即食豆腐食谱，这是一种用软豆腐制成的标志性韩国汤。 

《食手之味：韩式家庭食谱》是学习如何在家制作这种特殊豆腐汤的大师班，以及完成用餐所需的所有其他菜肴的食谱，从板菜到泡菜，再到石锅拌饭等大盘菜肴。 

《食手之味：韩式家庭食谱》将厨师的技术专长与家庭厨师的实用知识相结合，提供了市场上其他韩国书籍所没有的：仍然面向家庭厨房的复杂程度，并为读者提供了培养自己直觉烹饪技巧的机会。
作者简介：
莫妮卡·李（Monica Lee）于1986年开设了“贝弗利顺豆腐”（Beverly Soon Tofu）餐厅。这是洛杉矶第一家此类餐厅，三十多年来一直是韩国城居民和游客提供即将炖豆腐的先驱。 

阮晋明（Tien Nguyen）是《纽约时报》（New York Times）畅销书《洛杉矶之子：我的生活、我的城市、我的食物》（L.A. Son: My Life, My City），《与厨师罗伊·崔一起享用美食》（My Food with chef Roy Choi），以及美国国家公共电台2021年我们爱的书之一《红船鱼露食谱》（The Red Boat Fish Sauce Cookbook）的合著者。
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LA Galbi
Serveeto8

Galbi, I hink, s often undervalued. For
man, i€ synonymous with all-you-can-cat
Korcan BBQ.and that association has led to a
perception that galbi doesn't take much time
to prepare or that lesser-quality meat can be:
used. But making very good galbi docs indeed
take time and care,and the quality of the becf
docs matter At my restaurant,Lalways used
choiee beef, and I do so at home, too. OFcourse
a higher grade of beef is more costy than lower
grades,but the flavor s worth the expense.
Talso use LA-style galbi, which are short
ribs cut across the bone. Korean and Asian
markers often labelthiscut as LA galbi; you
may also see it especially outside of those
markers,labeled as flanken or crosscut short
ribs. Once you invest in high-qualiy galbi, it is
worth taking

fow extra steps o tenderize the
ibs so they don't end up tough and chewy. To
doso, | pound the meat with a meat tenderizer
and Vinclude kivi in the marinade—the kivi
contains acids that breale down the meat's
proteins,and mashing
disributed throughout the marinade.  love
caoking galbi on & hotgrill,but you can use
heavy skillr (preferably castiron) instead. The
galbiis served on a bed ofszzling-hot onions,
which are seasoncd with sesame oil. As te
onions si,they will absorb the flavorsof the

b Dorft overlook them: | promise these will

nsures it will be evenly

Some of the best onions yourse ever had!

10 1b/45kg LA-style ga
choice or prime grade

1 small kivi, pesled, mashed, and strained

(sbout2tablespoons)

cups / 600g granulated sugar

cups / 480ml soy sauce.

cup /347g light corn syrup.

cup /188 Gahreun Mahneul /

Blonded Garlc (page 49)

% cup plus2 tablespoons /90l toasted

sesame o, plus more for sautéing

tablespoon plus % teaspoon ground

black pepper

teaspoons Gahreun Senggang /

Blended Ginger (page 89)

medium yellow onion, thinly siced

or2green onions, green and white parts,

chopped, for garnish

teaspoon toasted sesame seeds

(page 1), for garnish

L proforably.

1 Pound the short ribs

ameat tenderizer
bowl,cover with

Place the ribsin a larg
cold tap water, and

Kin the refrigerator for
1 hour. Drain, then refill the bowl with fresh
water, and soak the ribs again in the fridge
for another hour. Afier soaking the second
time,rinse the ribs and place them ina
colander to drain,

2 Ina separate large bowl, combine 7 cups
17
sauce, comn syrup,
pepper,and ginger and mix well Lay the ibs
flatin the marinade, being as gentle as possible
50 the meat docs't separate from the bones,
Place the ribs in the fidge and marinate for at
least 6 hours or, for best results, overnight

L cold tap water with the kiwi, sugar, soy
rlic sesame oil, black
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CHONGGAK KIMCHI
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Ponyt:

Radish Kimchi
Makes about 4 gt/ 26k

Chonggak radishes have nicknames that
take you back o the very old days of Korea.
Back then, hir signified marital status.

‘Young unmarried men wore their hair in long
ponytails until they wed. When they married,
they bundled their hair at the top of their head,
which was then often covered by a hat. Itissaid
that the stems o the radish resemble the hair
of the unmarried men during that time, and ic's
because of this resemblance that these radishes.
are ofien called ponytail adishes or bachelor
radishes.

Ponyuil rdishes can be found at Korean
and some Asian markets year-round, but they
are at heir best when they are in season in the
Tate fall. Thisis my favorite kimehi to cat in the
winter,because it has such a wonderful contrast
of textures. Even afier fermenting, the radishes
and theirstems retain their mild, refreshing
crunch, while the leaves are softer and more
delicae. € a ice break from the napa cabbage
Kimehi that we typically have on the table.
“This kimehi s also special because of the work
involved in making it. When purchased, the
radishes are usually sill covered in sol and
require some time to clean. And once brincd,
they must be handled genty,ideally one by
one,or else they will lse their shape, and
theirfeaves wil ear. Because it requires such
care to make, you rarely s chis kimchi in
restaurants, Still, it is worth making and adding
o your kimehi repertoie,especiallyfor special
occasions

1b/2.7kg ponytail radish
12 bunches or 30 to 36 radishes)
tablespoons / 80g sea salt

medium yellow onion, thinly sliced
cups /270g coarse gochugaru
cup/150g granulated sugar

cup /1259 Gahreun Mahneul
Blended Garlc (page 49)

cup/111g Gahreun Saeoo Jut/
Blonded Salted Shrimp (page 128)
cup/80mi fish sauce

teaspoons Gahreun Senggang /
Blended Ginger (page 89)

bunches green onions, root ends.
trimmed (select the thinnest bunches
youcan find)

Fx ox wxxfFooa

1 Use a ke or a pecer o scrape and clean
the surfaceof the radishes,then carefully use
your knife totrim avay any dirt that may have
colected around the sems. Discard any leaves
that are tough o discolored

2 Carefully lay the trimmed radishes side
by side next to your sink. One by one, wash
the radishes five orsix dmes or until they are
thoroughly ceaned. Afier washing, place them
ina colander to drain.

3 Line up the washed radishes neatly in a
large square or rectangular glass or food-grade
container a least 4 gt/ 38L in volume, like a
10 by H-inch / 25 by 36cm baking or casserole
dish, keeping the root ends together. Sprinkle
3 tablespoons of the sat over the radishes,
taking care to dust each radish with a more
generous shower on the thicker ops.

4 Afier salting, pour enough cold tap water into
the container to submerge about three-quarters
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4 Drain and rinse the quartered
pieces in cold tap water. If
arefully trim any darkly
nds of the o the

n large colanders and
side to drain.

5 To make the paste, in a large
bowl, combine 5 cups / 1.2L water
with the ck ellow onions,
red mus

gochugaru, 3

fish sauce, sugar, the remaining

1 tablespoon salt, and the g

Misx - You should have

kimchi paste for all the ¢

but when you are first m:
kimchi, I suggest dividing the paste
into as many portions as you have
heads of cabbage to ens

will have enough past

cabbage.

6 Put on your glc
of the quartered cabbage pieces
with the cut side

facing up. With your other hand
scoop up some of the kimchi paste
and carefully spread the paste on
the su of each i

white, firm s

stalk a slightly thicker coat than
the thinner, more delicate green
tops. Carefully place the cabbage,
cut side up, into a 1-gallon / 3.8L
container.

CONTINUED
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