
Japchae
Ingredients

1 clv Garlic (chopped)
1 T Sugar
   tablespoons)
   pieces)
2  Eggs (lightly beatened)
1/4  Red Bell Pepper (thinly
1/2  Carrot (julienned)
   thinly sliced)
1  Green Onion (julienned)
1 T Sesame Seeds
0 ds Salt
1 lb Korean Sweet Potato Noodles

1 T Soy Sauce (plus 1/3 cup)
1 1/2 t Sesame Oil (plus 2
8 oz Beef (thinly sliced, 3-inch
1 1/2 t Mirin
1/2  Onion (thinly sliced)
   sliced)
5  Shiitake Mushrooms (soaked,
12 oz Spinach
1/3 c Honey
1/2 t Ground Black Pepper
5 t Vegetable Oil
   (dried)
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Japchae
Instructions
1.In a medium bowl combine beef, 1 tablespoon soy sauce, 1 tablespoon sugar, 1 1/2
teaspoon sesame oil, mirin, and garlic. Let marinate while preparing other
ingredients. 
2.Heat a large skillet over medium-low heat. Add 1 teaspoon vegetable oil; swirl to
coat. Add beaten eggs swirl skillet until egg covers surface in a thin layer. Cook
until itâ€™s just set, about 2 to 3 minutes, then flip over and cook for another
minute. Slip omelet onto a plate and let it cool. Slice cooled egg omelet into thin
ribbons and transfer to large serving dish.  
3.Heat the same skillet over medium-high heat. Add 1 teaspoon vegetable oil and
sliced onion. Season with a pinch of salt, sautÃ© 4 to 5 minutes. Remove onion from
pan into serving dish. 
4.Add 1 teaspoon oil to the pan and red pepper with a pinch of salt. SautÃ© 1 minute,
transfer to serving dish. Add 1 teaspoon oil to the pan, add carrots and a pinch of
salt. SautÃ© 3 minutes, transfer to serving dish. Add mushrooms, sautÃ© 3 minutes,
transfer to serving dish. Add green onions to serving dish. 
5.Add 1 teaspoon oil and add marinated beef to the pan; sautÃ© for 2 to 5 minutes or
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Japchae

until beef is cooked through and all moisture has evaporated, transfer to serving
dish. 
6.Bring a large pot of water to a boil. Add generous amount of salt. Add the spinach,
cook 10 seconds. Move spinach from the boiling water to ice water immediately.
Squeeze out water from spinach gently, transfer to serving dish. 
7.In the same water, cook the Korean sweet potato noodles. Boil noodles according to
package directions for 6 to 10 minutes. Drain the cooked noodles and place in the
serving dish. Cut the noodles as needed. 
8.In a small bowl, mix together 1/3 cup soy sauce, honey, 2 tablespoons sesame oil,
sesame seeds, and black pepper, set aside. 
9.Pour 2/3 of the sauce into the noodles section and gently mix until noodles
absorbed all of the sauce. Mix the noodles and all of the ingredients together. Add
the rest of the sauce toss gently to combine everything. Garnish with additional
sesame seeds, as desired. Serve immediately. 
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