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INTRODUCTION: 
 What is the definition of cooking? A literal definition may be: “the art or practice 
of preparing food,” but I believe that cooking is much more. It’s being able to explore the 
world without ever leaving your home–your kitchen even! Learning how to cook helped 
me get in touch with my own culture, and also helped me find out more about other 
cultures I’m interested in. In this Chinese, Japanese, and Korean cookbook, I include 
recipes that have never been written down before. By interviewing friends and family, I 
was able to learn a lot about the foods of their hometowns, and sometimes how important 
those foods are to their cultures. I hope that through this cookbook, you are able to learn 
as much as I did, and enjoy the foods from these East Asian countries. 

 

Thanks to Alisa Onoda and family, Heather Choe and family, and my own lovely 
family.  

ESSENTIAL INGREDIENTS: 
These ingredients can easily be found at your local (or not so local) Asian 
Supermarket: 

• Aekjeot (Fish sauce) 
• Black Bean Sauce 
• Chinese five-spice powder 
• Dangmyeon (Sweet potato starch noodles) 
• Deonjang (Fermented soybean paste) 
• Dried Konbu seaweed 
• Garlic 
• Ginger 
• Gochu-garu (Korean hot pepper flakes) 
• Gochu-jang (Korean hot pepper paste) 
• Hoisin Sauce 
• Katsuobushi (Dried bonito flakes) 
• Kimchi 
• Mep-ssal (Short-grain white rice) 
• Oyster-flavored sauce 
• Peanut oil/Vegetable oil 
• Regular sake or cooking sake 
• Rice Vinegar 
• Rice wine 
• Sesame seeds 
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• Sichuan peppercorns 
• Soy Sauce 
• Star anise 
• Toasted Sesame Oil 
• Wakame seaweed 
• Whole and crushed dried red chiles  

USEFUL EQUIPMENT: 
These tools often used in Eastern Asian cooking, and will come in handy when 
making these dishes: 

• Rice Cooker 
• A steel wire mesh sieve 
• One (or more) large frying pan 
• A wok (a kind of pan) 
• A couple of saucepans or pots 
• A pair of bamboo or wooden chopsticks 
• One (or more) sharp kitchen knives 
• Cutting Boards 
• A selection of large and small bowls 
• Food Processor (optional) 
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KOREAN RECIPES 
MIYEOKGUK: 미역국  (SEAWEED SOUP) 

 

Typically, women eat this soup during pregnancy and after giving birth. It is also traditionally 
eaten on birthdays as a remind of the first food that their mother passed on to her newborn, 

bringing good fortune for the rest of the year. This particular recipe is made with beef. 

Ingredients (serves 4-6 people): 

• Dried Seaweed: 1 cup 
• Water: 16 cups {more water will be needed to soak the seaweed} 
• Fish Sauce: 4-5 tablespoons 
• Beef Brisket: 200 grams 
• Minced Garlic: 1 tablespoon 
• Sesame Oil 

Instructions (Prep time: 50 minutes, Cooking time: 45 minutes): 

1. Put the dried seaweed in a big bowl and soak it for at least 30 minutes.  
2. Drain the seaweed and cut into bite sized pieces. 
3. Put soaked seaweed (about 4 cups) into a big pot and add the 16 cups of water. 
4. Boil over high heat for 20 minutes (if the soup gets too thick, add more water). 
5. Cut the beef brisket into bite sized pieces. 
6. Add the beef and garlic to the pot and boil for another 20 over medium heat.  
7. Add fish sauce and a few drops of sesame oil on top before serving.  
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KIMCHI-JJIGAE: 김치찌개  (KIMCHI STEW) 

 

Kimchi Jjigae is one of the most common jjigae (stews) in Korea. It is a spicy, savory, delicious 
dish that is loved by everyone, including many of my own Korean (and non-Korean) friends. It is 

often made in Korean homes with more fermented kimchi, creating a much stronger flavor. 
Fresher kimchi may not bring out the full and rich flavor of the stew. 

Ingredients (serves 2-4 people): 

• Kimchi: 1 pound 
• Kimchi brine: ¼ cup 
• Pork shoulder or pork belly: ½ pound 
• Tofu {sliced into ½ inch thick pieces}: ½ package 
• Green onions: 2 
• Salt: 1 teaspoon 
• Sugar: 2 teaspoons 
• Gochu-garu (Korean hot pepper flakes): 2 teaspoons 
• Gochu-jang (Korean hot pepper paste): 1 tablespoon 
• Sesame oil: 1 teaspoon 
• Anchovy stock (can be replaced with chicken or beef broth): 2 cups 

o For Anchovy Stock: 
o Large, dried anchovies; heads and guts removed: 7 
o Korean Radish or daikon radish {sliced thinly}: ⅓ cup 
o Dried kelp: 4 x 5 inch piece 
o Green onion: 3 
o Water: 4 cups 

Instructions for Anchovy Stock (Prep time: 5 minutes, Cooking time: 25 minutes):  
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1. Put the anchovies, Korean radish (or daikon radish), green onion roots, and dried kelp in 
a large saucepan.  

2. Add the water and boil for 20 minutes over medium high heat. 
3. Boil for another 5 minutes over low heat. 
4. Strain out everything. 

Instructions for Jjigae (Prep time: 25 minutes, Cooking time: 25 minutes): 

1. Slice kimchi into bite sized pieces.  
2. Place the kmchi, kimchi brine, and pork into a shallow pot. 
3. Slice the 2 green onions diagonally and add them to the pot.  
4. Add the salt, sugar, gochu-garu, and gochu-jang. Drizzle sesame oil over it. 
5. Add the anchovy stock or beef/chicken broth. 
6. Cover and cook for 10 minutes over medium high heat. 
7. Open and mix with a spoon. Lay tofu in the stew. 
8. Cover and cook another 15 minutes over medium heat. 
9. [Optional] Chop 1 green onion and put it on top as a garnish. 

 

BUDAE-JJIGAE: 부대찌개  (ARMY BASE STEW)  

  

Budae-Jjigae (literally translated as “troop stew”) is a spicy, savory stew that was made after the 
Korean War, when food in South Korea was scarce. People used surplus foods from U.S. military 

bases, such as hot dogs, spam, etc. and incorporated them into the stew. This stew is typically 
cooked at the table on a portable stove. It is a meal that people usually eat in groups, with family 

and friends to talk to and bond with.  

Ingredients (serves 3-5 people): 

• For the stock (makes about 6 cups): 
o Dried shiitake mushrooms: 2 
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o Large, dried anchovies; heads and guts removed: 8 (in a soup strainer or tightly 
wrapped in a cheesecloth) 

o Dried Kelp: 5 x 6 inch sheet 
o Water: 8 cups 
o Salt: 1 teaspoon 

• For the seasoning paste: 
o Garlic cloves {minced}: 6 
o Gochu-jang (Korean hot pepper paste): 1 tablespoon 
o Gochu-garu (Korean hot pepper flakes): 2 tablespoons 
o Soy sauces: 1 teaspoon 
o Sugar: 1 teaspoon 
o Water: 2 tablespoons 

• For the Jjigae (stew): 
o Pork belly or pork shoulder {cut into bite-sized pieces}: ½ pound 
o Dangmyeon (Sweet potato starch noodles): 2 ounces {these should be soaked in 

water for about 30 minutes and drained} 
o Instant ramen: ½ package 
o Cabbage {cut into bite-sized pieces}: 1 cup  
o Medium onion {sliced}: ½  
o Green onion {cut into 1-inch pieces}: 2 
o Fermented kimchi {chopped}: ½ cup 
o Police sausage {sliced}:  4 ounces 
o Spam {sliced thinly}: 4 ounces 
o Watercress: 1 cup 
o Tofu {sliced}: ½ cup 
o Sliced rice cakes: about 15 
o [Optional] American cheese: 1-2 slices 

Instructions for Stock (Prep time: 5 minutes, Cooking time: 35 minutes): 

1. Combine water, anchovies (in strainer or cheesecloth), mushrooms and kelp in a large 
pot.  

2. Cover the pot and cook for 25 minutes over medium high heat. 
3. Add pork and cook for 10 more minutes. 
4. Remove anchovies, kelp, and mushrooms (you can slice the mushrooms and put them in 

your jjigae later if you would like).  
5. Strain the stock and put the pork in a small bowl.  
6. Stir in salt until it is dissolved. 

Instructions for Seasoning Paste (Prep time: 5 minutes): 

1. Combine garlic, gochu-jang, gochu-garu, soy sauces, sugar, and water in bowl.  
2. Mix well. 

Instructions for Jjigae (Prep time: 15 minutes, Cooking time: 15+ minutes):  
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1. Get a shallow pot, preferably 10-12 inches in diameter. 
2. Arrange the cabbage, onion, green onion, pork, and mushrooms (optional), on the bottom 

of the pot. 
3. Put the fermented kimchi and seasoning paste on top.  
4. Add spam, sausage, rice cake, tofu, and cheese (optional) over it.  
5. Add the ramen and starch noodles. 
6. Place the watercress at the very top. 
7. Add 3 cups of stock.  
8. Cook for about 10 minutes over medium high heat (until it’s boiling). 
9. Stir the stew and turn over the ingredients to cook evenly. 
10. Cook for about 5 minutes, or until the noodles and ramen have softened.  

 

YUKGAEJANG: 육계장  (KOREAN SPICY BEEF SOUP)  

 

Yukgaejang is a spicy Korean soup made from shredded beef and many other ingredients then are 
simmered together for a long period of time. It is a kind of gomguk, or thick soup, and was served 
in Korean royal court cuisine formerly. Many people enjoy having this soup because of its spicy 

nature.  

Ingredients (serves 3-5 people): 

• Beef Brisket: 1 pound 
• Dangmyeon (Sweet potato starch noodles): 1-2 ounces 
• Water: 11-12 cups 
• Green onion: 12 
• Bean sprouts: 5 cups 
• Gosari (Soaked fernbrake): 1 cup 
• Celery: 1 stalk 
• Garlic: 7 cloves 
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• Gochu-garu (Korean hot pepper flakes): 3 tablespoons 
• Sesame oil: 1 tablespoon 
• Vegetable oil: 1 tablespoon 
• Soy sauce: 1 tablespoon 
• Ground Black pepper: a pinch 
• Salt: 5 teaspoons 
• Sugar: a pinch 

Instructions (Prep time: 60 minutes, Cooking time: 25 minutes): 

1. In a big pot, add the beef brisket and water. Boil it for an hour on high heat.  
2. [For maximum efficiency, the next few steps should be done while the beef is 

cooking] Cut the green onions, celery, and fernbrake into 7 cm long pieces.  
3. Put the ingredients from the previous step, the garlic, and bean sprouts in a big bowl. 
4. Mix gochu-garu, sesame oil, vegetable oil, soy sauce, salt, and ground black pepper in a 

small bowl.  
5. Put the oil mixture on top of the vegetables and combine. 
6. After the beef is done cooking, take it out and set aside to cool. 
7. Put the vegetable mixture in the beef stock and boil for 20 minutes.  
8. Put the dangmyeon in and cook for 5 minutes.  
9. Slice beef thinly and add it into the soup. Cook for 5 more minutes.  
10. Sprinkle the pinch of sugar in and mix slightly.  

SEOLLEONGTANG: 설렁탕  (OX-BONE SOUP) 

 

Seolleongtang is a Korean broth made from mostly ox bones, brisket, and other cuts. One 
historical opinion states that it was created during the Joseon Dynasty in order to increase the 

food supply. King Songjong had ordered his people to invent dishes that could feed more while 
using fewer ingredients. Another opinion is that seolleongtang was invented when the 
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Mongolians invaded Koryo in 13C. There is a Mongolian food known as “sulen,” which is a 
boiled beef dish with green onions, very similar to what seollangtang is.  

Ingredients (serves 6 people): 

• Ox-bones: 2½ pounds 
• Beef flank: 2 pounds 
• Water: a few cups  
• Korean radish or daikon radish {peeled}: 1 ½ pounds 
• Medium onion: 1 
• Green onion: 5-6 
• Salt: 1tsp (or to your taste) 
• Ground black pepper: a pinch 
• Sesame oil: 1 teaspoon 

Instructions (Prep time: 60 minutes, Cooking time: 12+ hours): 

1. Soak the ox bones and beef in cold water for 20 minutes (this is to remove blood). 
2. Rinse the bones in cold water a few times to remove bone chips and drain. 
3. Boil about 15 cups of water in a large pot. 
4. Put the beef and bones in the boiling water and leave for about 10 minutes.  
5. Drain the water out and rinse the meat in cold water to remove excess fat.  
6. After thoroughly cleaning the pot (or using a new one), put the bones and beef back in.  
7. Add about 12 cups of water, the onion, and the radish to the pot. Cook at medium heat 

until it boils. 
8. After 20-30 minutes, when it boils, lower the heat to a simmer for 3 hours. 
9. Turn off heat.  
10. Take the beef and radish out and put into a bowl 
11. Pour the broth out of the pot and into a very large bowl. Put it in the fridge.  
12. Fill the pot with 12 cups of water again and put the bones in it. Boil over medium high 

heat for 20 minutes.  
13. After it boils, lower to heat to a simmer for 2½ to 3 hours.  
14. Turn off the heat; pour the broth into the large bowl from before. 
15. Repeat steps 12-14.  
16. Cool down the large bowl and put it in the refrigerator for several hours.  
17. Take the soup out of the fridge and remove the solid fat from the top with a spoon.  
18. Slice the cooked beef in ⅛ inch thick pieces. Slice the radish into ¼ inch thick pieces. 
19. Reheat the bone soup. 
20. Add the beef and radish to the soup.  
21. Add salt, chopped green onions, black ground pepper, and sesame oil to the soup. Mix 

well. 
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CHINESE RECIPES:  
ZHA JIANG MIAN: 炸酱面(BLACK BEAN PASTE NOODLES) 

 

Zhajiangmian, is a Chinese dish consisting of thick wheat noodles, ground pork, and zhajiang, 
which is a fermented soybean paste. Zhajiangmian is made differently in different parts of China; 

in my hometown, Tianjin, we make it with tianmianjiang. It is served with vegetables on top, 
usually cucumber, and any other vegetables that you’d like. 

Ingredients (serves 3-5 people): 

• Thick wheat noodles: 1 package 
• Star anise: 1-2 pieces 
• Tianmianjiang: 1 cup 
• Cucumber: 1 
• Scallion: 1 
• Minced or ground pork: 1 pound 
• Vegetable oil: 1 teaspoon 

Instructions (Prep time: 5 minutes, Cooking time: 25 minutes): 

1. Slice the cucumber thinly and chop the scallion. 
2. Boil a large pot of water at high heat.  
3. When the water starts boiling, put the noodles in and lower the heat to medium.  
4. When the noodles are cooked fully, turn off the heat. 
5. Get a large pan and pour the oil in it. Add star anise. 
6. When you can smell the star anise, add the scallion and the pork.  
7. Cook pork until it turns a brownish color.  
8. Add the tianmianjiang and mix well. 
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9. Cook for about 5 more minutes then turn the heat off.  
10. Mix the noodles and sauce together (it’s better to do it per serving and add the sauce to 

your taste)  
11. Place the sliced cucumbers on top of the noodles or mix them in as well. Add other 

vegetables on top if you’d like.   

 

CONG YOU BING: 葱油饼 (GREEN ONION PANCAKE) 

 

Cong you bing is a Chinese pancake with green onions as the main ingredient. Not only is it very 
popular in China, but it’s also well known in Korea, though they have their own variation of it. In 

China, it is sometimes served with a sauce, and is usually cut into triangle pieces, like a pizza.  

Ingredients (serves 2 people): 

o All-purpose flour: 1⅔ cups 
o Hot water: ⅔ cup 
o Cooking oil: 1 tablespoon 
o Scallion {thinly chopped}: 1 
o Salt: ½ teaspoon 
o Five spice powder: ½ teaspoon 

Instructions (Prep time: 20 minutes, Cooking time:  5-10 minutes): 

1. Put hot water in a bowl and dissolve salt inside.  
2. Put flour in a large bowl and gradually pour water into the flour while stirring.  
3. When the mixture has cooled down, knead it together until smooth.  
4. Need for about 3-5 minutes before setting the dough aside for 10-20 minutes.  
5. Knead the dough for 2 more minutes and use a rolling pin to make it a large circle.  
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6. Rub some cooking oil in the dough and sprinkle scallions and five spice powder on top.  
7. Roll up the dough into a ball and use rolling pin to make it another circle.  
8. Put cooking oil in a pan and put the dough in the pan.  
9. Cook the pancake on medium heat for about 2-3 minutes before flipping it over and 

cooking for another 2 minutes. Use your spatula or chopsticks to press down on the 
pancake every once in a while.  

10. Put the pancake on a plate and cut it like a pizza.  

MAPO DOUFU: 麻坡⾖腐 (SPICY TOFU DISH) 

 

Mapo Doufu is a very spicy and popular dish that originated from the Sichuan province. It usually 
contains beef or pork, and is set in doubanjiang, a spicy, chili bean sauce. The main attraction of 

mapo doufu is its heat factor. Not only is it a conventional kind of spiciness, but it’s also a 
numbing kind of spicy as well. Chinese people love spicy foods, and mapo doufu is only one 

example of the spicy foods that they enjoy eating.  

 

Ingredients (serves: 2 people)  

• Fresh Tofu: 1 pound 
• Minced beef or pork: ½ cup 
• Doubanjiang (Chili bean sauce): 1½ tablespoons 
• Fermented black beans: 1 teaspoon 
• Salt: ½ teaspoon 
• Sichuan peppercorn powder: 1 teaspoon 
• Light soy sauce: ½ tablespoon 
• Water: ½ cup  
• Cooking oil: 2 tablespoons 
• Rice cooking wine: 1 tablespoon 
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• Spring onions {chopped finely}: 3 
• Garlic {chopped finely}: 2 cloves 
• Water: 4 tablespoons 
• Starch 1 tablespoon 

 
Instructions (Prep time: 10 minutes, Cooking time, 10 minutes) 

1. Cut tofu into 3 cm by 3 cm squares.  
2. Pour some water and salt in a bowl, then put the tofu inside and soak for 10 minutes, then 

drain. 
3. Get a wok (or other large pan if you don’t have one) and pour 1 tablespoon of oil. Heat 

up on medium heat.  
4. Add doubanjiang, garlic, and fermented black beans until you can smell it.  
5. Turn the fire up to medium-high and add tofu in. Add ½ cup of water, the rice wine, and 

the soy sauce.  
6. When it boils, taste it to see if it needs any extra salt and add accordingly.  
7. Mix 4 tablespoons of water and the starch in a small bowl. After it is mixed thoroughly, 

add it to the wok/pan. Stir the contents of the wok/pan.  
8. Simmer for 2 minutes on high fire until the sauce gets thick. Add the minced meat and 

some spring onions. 
9. After putting the dish on a serving plate, put the rest of the spring onions as well as the 

peppercorn powder on top.  
 

SUAN LA TANG: 酸辣汤(HOT & SOUR SOUP) 

 

Suan la tang, also known as “hot and sour soup,” is a Chinese soup claimed by both Beijing and 
Sichuan. It is a meat-based soup, containing ingredients such as wood ear fungus, bamboo shoots, 
tofu, peppers, etc. There are many different variations of it, including recipes without meat, which 

is what my family usually makes.   

Ingredients (serves: 4 people) 

• Fresh tofu: 1 package 
• Dried shiitake mushrooms: 4 
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• Wood ear fungus: 6 
• Red chili pepper: 1 
• Sausage: 1 
• Medium size eggs: 2 
• Spring onions: 3 
• Coriander: 4 
• Stock: 3 cups 
• Black vinegar: 1 tablespoon 
• Cooking wine: 1 tablespoon 
• Black pepper powder: a few dashes 
• Salt: a pinch 
• Sesame oil: 2 teaspoons 
• Soy sauce: ½ tablespoon 
• Cornstarch: 2 teaspoons 
• Water: 2 teaspoons 

Instructions (Prep time: 10 minutes, Cooking time: 10 minutes) 

1. Cut tofu, chili pepper and sausage into thin slices.  
2. Soak the dried mushroom and dried wood ear fungus in clean water for a few minutes 

and then cut into thin slices. 
3. Beat the eggs in a small bowl. 
4. Put stock in a pot and bring to a boil.  
5. Add mushrooms, wood ear and sausage and cook for about 3 minutes. 
6. Add tofu, light soy sauce, cooking wine, and salt. Mix well. 
7. Pour in eggs in too and stir. 
8. Add cornstarch in and cook until the soup becomes thick. Stir the soup periodically. 
9. Turn off the heat and add vinegar, black pepper powder and sesame oil. Mix well. 
10. Chop coriander and spring onions, and put on top as a garnish. 

 

NIU ROU MIAN: ⽜⾁面  (BEEF NOODLE SOUP) 
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Niu rou mian is a type of Chinese/Taiwanese soup that includes beef and noodles. It usually 
contains baby bokchoy, cilantro, and scallions, and exists throughout Asia. This dish was created 
by the Hui during the Tang Dynasty, and has evolved into many different variations around Asia.  

This is one of the dishes I always eat whenever I go back to China (and sometimes, my family 
makes it in America too).  

Ingredients (serves 5-6 people) 

• Beef shank {cut into 2-inch thick pieces, with the bone still in}: 4 pounds 
• Chinese rice wine: ⅛ cup 
• Whole black peppercorns: 1 tablespoon 
• Garlic {crushed}: 7 cloves 
• Star anise: 4 pods 
• Dried chili: 1-2 
• Ginger {chopped}: 2-inch long piece 
• Chinese black vinegar: 1-2 tablespoons 
• Baby bokchoy: 6 
• Thin egg noodles: 1 pound 
• Cilantro: a few pieces 
• Scallions {chopped}: 2-3 
• Dark soy sauce: to taste 
• Salt: to taste 
• Sugar: to taste 

 
Ingredients (serves 5-6 people) 

1. Put the beef in a pot with cold water, then bring the pot to a boil. When the water is 
boiling, turn off the heat, drain the beef out, and transfer it to a clean pot.  

2. Add peppercorns, garlic, star anise, chili(s), and ginger.  
3. Add enough water to cover all the ingredients by ½ inches and bring it to a boil. 
4. Lower the heat to medium, and let it simmer for an hour.  
5. After it has simmered for an hour, move it from the heat and let it sit covered for an hour.  
6. Move the beef to a cutting board and skim the fat.  
7. After straining and reserving the broth, throw out the solids.  
8. Add vinegar, soy sauce, salt, and sugar.  
9. Take the beef off of the bones, cut into large chunks and add it to the broth.  
10. In a separate pot, cook the bokchoy in salted water for about 2 minutes (it will just be 

tender).  
11. Put the bok choy in a large bowl. 
12. Boil the noodles until they are softened, then drain it.  
13. Pour the soup in the large bowl with the bok choy and garnish with cilantro and scallions.  
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JAPANESE RECIPES:  
TONKATSU: とんかつ  (FRIED PORK CUTLET) 

 

Tonkatsu is a Japanese deep-fried pork cutlet. It was made in 19th century Japan, and is often 
served with sauce, different depending on the place and personal preference, and a shredded 

cabbage salad.  

Ingredients (serves 4 people): 

• Pork loin or fillet {around an inch thick, no bones}: 4 
• Flour: ½ cup 
• Eggs: 1-2 
• Panko (fresh bread) or dried bread crumbs: 1 cup 
• Oil: enough for deep frying 
• Salt 
• Ground black pepper 
• Tonkatsu sauce (this can be found at the Asian supermarket or can be homemade) 

o Ketchup: 1 tablespoon 
o Worcestershire sauce: 2½ teaspoons 
o Oyster sauce: 1½ teaspoons 
o Sugar: 1¼ teaspoon 

 Instructions for Tonkatsu (Prep time: 5 minutes, Cooking time: 10 minutes): 

1. Make parallel cuts over the pork chops with the tip of a knife.  
2. Sprinkle some salt and pepper on either side of the meat.  
3. Coat both sides of meat with flour first, then (beaten) eggs, and finally panko or bread 

crumbs.  
4. Heat the oil and deep-fry the meat.  
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5. Fry until one side is golden brown, then flip and do the same for the other side (about 5-8 
minutes). 

6. Let the meat cool off and cut into slices. 

Instructions for Tonkatsu Sauce (Prep time:5 minutes) 

1. Combine all ingredients in a small bowl. 
2. Mix until smooth. You can adjust the sauce to your taste.  

 

YAKI UDON: 焼きうどん  (FRIED WHEAT NOODLES) 

 

Yaki Udon is a Japanese dish made from thick, stir-fried, wheat noodles. Pork is used most often 
in Japanese cuisine, but people often change their recipes based off of their own personal 

preference.  

Ingredients (serves 3-4 people): 

• Udon noodles: 2 packages 
• Large Onion: ½  
• Cabbage: 2-3 leaves 
• Carrot: 1 
• Green onions: 2 
• Sliced pork belly {sliced}: ½ pound 
• Oil: 1 tablespoon 
• Ground black pepper 
• Mentsuyu noodle soup base: 3 tablespoons 
• Soy sauce: 1 teasoon 
• Katsuobushi (dried bonito flakes): 3 tablespoons 
• [Optional] Beni Shoga (pickled red ginger): 1 tablespoon  

Instructions (Prep time: 10 minutes, Cooking time: 15 minutes)  
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1. Boil the udon noodles until they are loosened, then rinse of the starch and drain the water 
out.  

2. Slice off and mince 2-inches of the green part of the green onions. Set aside for garnish.  
3. Cut the rest of the green onions into 2-inch long pieces  
4. Slice the onions, cut the cabbage into small, square-shaped pieces, and cut the carrot into 

thin pieces about 2-inches long.  
5. Cut the pork belly into 1-inch pieces. 
6. Put oil in a frying pan and heat over medium high heat.  
7. Add pork belly and cook it until it is a light brownish color.  
8. Add onion and cook until it is soft.  
9. Add cabbage, carrots, and green onions and stir fry until the vegetables are slightly 

wilted.  
10. Add the udon noodles and mix well. 
11. Add ground black pepper, Mentsuyu noodle soup base, and soy sauce. Mix well.  
12. Serve on plate and place bonito flakes and the minced green onions on top.  
13. Add pickled red ginger on the side (optional).  

 

DONABE NIKUJAGA: 土鍋  肉じゃが  (MEAT AND POTATOES) 

 

Donabe Nikujaga, literally translating to “pot meat and potatoes” is a traditional Japanese comfort 
food. It is usually stewed in sweetened soy sauce, and contains beef, potatoes, and other 

vegetables such as carrots and onions. Nikujaga was invented in the late 19th century by chefs of 
the Imperial Japanese Navy. 

Ingredients (serves 4 people)  
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• Beef brisket {thinly sliced and cut into bite sized pieces}: 14 ounces 
• Carrot {cut into medium sized chunks}: 4 ounces 
• Medium onion {sliced thinly}: 1 
• Potatoes {cut into large cubes}: 14 ounces 
• Konnyaku (yam jelly noodles): 8 ounces 
• Regular or cooking sake: ¼ cup 
• Dashi stock: 1¼-1½ cups 
• Knob ginger {thinly shredded}: 1 
• Raw dark brown sugar: 2 tablespoons 
• Mirin: 2 tablespoons 
• Dark soy sauce: 3 tablespoons 
• Light soy sauce: 2 tablespoons 
• Sesame oil: 1 tablespoon 

Instructions (Prep time: 5 minutes, Cooking time: 70 minutes):  

1. Heat up the sesame oil in a bot over medium heat.  
2. Saute ginger and onion for 7-8 minutes, until the onion is fairly soft. 
3. Add beef and use your spatula to stir until the beef is a light brownish color.  
4. Add caroots, potatoes, and konnyaku noodles. Stir for a few minutes.  
5. Turn heat to medium high and add the sake. Add just enough dashi stock to almost 

completely cover the ingredients in the pot.  
6. Add sugar and mirin and mix in. 
7. When the broth is boiling, turn the heat to a simmer.  
8.  Cover the pot with a lid and let it simmer for about 10 minutes.  
9. Add soy sauces and let simmer for about 15 minutes.  
10. Turn off the heat and let it rest for 15 minutes before serving.  

 

SAKURA GOHAN: さくらごはん  (CHERRY BLOSSOM RICE) 
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Sakura Gohan, translated directly as “Cherry blossom rice” is not a very popular dish in Japan. It 
has a very simple and pretty look to it, and is served with sashimi. Adding a few grains of black 

rice in order to stain the white rice creates the pinkish tint.  

Ingredients (serves 3-4 people) 

• Short grain rice {rinsed}: 1 cup 
• Sweet rice: ⅔ cup  
• Black rice ⅓ cup 
• Water: 1½ cups 
• Sake: 2 tablespoons 
• Salt-pickled cherry blossoms: ⅔ of an ounce 
• Yellowtail sashimi (or any other sashimi you prefer): 8 ounces 
• Soy sauce 

Ingredients (Prep time: 35 minutes, Cooking time: 35 minutes) 

1. Soak cherry blossoms in a bowl filled with cold water fro about 5 minutes. Gently rinse, 
and then pat dry.  

2. Save 2-3 pieces to use as a garnish and mince the rest of the flowers.  
3. Soak all the rice in a large bowl for about 20 minutes.  
4. Put all rice in a rice cooker along with sake, water, and minced cherry blossoms and wait 

for it to finish OR if you do not have a rice cooker, put rice, sake, water, and minced 
cherry blossoms in a large pot and cook over medium high heat for about 15 minutes.  

5. When the rice is done, turn off any heat and leave it alone for 20 minutes.  
6. Gently fluff the rice with a spoon or spatula, put it in a good sized bowl and add the other 

cherry blossoms as a garnish. Place slices of sashimi on top and a small bowl of soy 
sauce on the side.  

GYUDON: 牛丼  (BEEF BOWL) 
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Gyudon, translated as “beef bowl”, is a Japanese beef dish served with raw egg and pickled red 
ginger on top. The egg is put on top when the food is still hot, cooking it so that it’s safer. 

Ingredients (serves 2-3 people) 

• Large onion: 1 
• Green onions: 2 
• Beef {thinly sliced}: ¾ pound 
• Oil: 1 tablespoon 
• Sugar: 2 teaspoons 
• Sake: 2 tablespoons 
• Mirin: 2 tablespoons 
• Soy sauce: 1 tablespoon: 
• Large eggs {beaten}: 3 
• Japanese rice {cooked}: 3 cps.  
• Pickled red ginger 

Ingredients (Prep time: 5 minutes, Cooking time: 15 minutes) 

1. Cut the onion and green onion into thin slices and cut the meat into small pieces.  
2. Pour oil in a large frying pan and heat over medium high heat. Cook the onions until they 

are tender.  
3. Add the meat and sugar and cook until it’s browned.  
4. Add mirin, sake, and soy sauce and stir. 
5. Lower heat to a simmer and leave it until most of the liquid is gone.  
6. Add the beaten eggs gradually, drizzling it evenly over the beef. Cook until the egg is 

done cooking.  
7. Add green onion right before removing the heat. Put the beef on top of a bowl of rice and 

pour the desired amount of soy sauce. Put pickled red ginger on the side as a garnish.  
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REFLECTION: 
 

Creating this cookbook has been a fun and amazing experience. I was inspired to do this because 

of my family and my culture, now that I know a little bit more about cooking and Chinese, 

Japanese, and Korean cuisine, I feel like I have accomplished something great. I know that there 

is still a lot that I have to learn, and now that I’ve started, there’s nothing keeping me from 

continuing to discover recipes that have been passed down from family member to family 

member. I hope that by looking through this cookbook, people have learned more about these 

specific cultures and cuisines, as well as discovered some tasty recipes that they wouldn’t have 

known about. I had a lot of fun cooking (and eating), and hopefully, other people will too. 
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