Rose Tteokbokki

Ingredients

1 1/2 Ib Tteokbokki Rice Cakes
bite-sized pieces)
in each)
2 clv Garlic (minced)
1 ¢ Mozzarella Cheese (shredded)
4 Eggs (hard-boiled, peeled and
2 T Gochujang
1t Soy Sauce
1 c Milk

4 Bacon Slices (cut into

8 Mini Sausages (cut small slits

1/4 ¢ Onion (chopped)

1 1/2 c Water

2 Green Onion (chopped)
halved)

1 T Gochugaru

1T Sugar

1/2 c Heavy Cream
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Rose Tteokbokki

Instructions

1.In a large bowl, soak rice cakes in cold water for 1 hour. Meanwhile, combine
gochujang, gochugaru, soy sauce, sugar, milk, heavy cream, and 1/2 cup water in a
medium bowl. Whisk well until it has no lumps, set aside. Drain the rice cakes.
2.Heat up a large skillet over medium heat. Add bacon and stir for about 5 minutes
until crispy and golden brown. Turn the pan off and discard the excess fat from the
bacon.

3.Turn the heat to medium-high on the same skillet. Add the garlic and onion to the
bacon and stir for 1 minute. Add the sausage stirring for a minute until the sausage
splits a little along the slits.

4.Add the rice cakes and 1 cup water to the skillet and stir. Cover and cook for 5
minutes until the rice cake are tender. Open the lid and add the sauce, mixing well.
Cook another 5 minutes, stirring occasionally.

5.Add mozzarella and stir until the cheese is melted. Sprinkle the green onion over

the top. Ladle some of the tteokbokki, egg, and sauce into bowls. Serve immediately.
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