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Description : 

Prsentation de l'diteurA DIY cookbook for crafting and cooking with kimchi at home, building on the 
pungent Korean Pickle's recent rise to stardom among top chefs, adventurous eaters, and connoisseur's of 
fermented, live-culture foods.Koreas legendary condiment is taking America by storm with its vibrant, 

versatile balance of flavor and just the right amount of spice. Making kimchi is the next frontier for anyone 
who enjoys DIY food projects, and homemade kimchi is a must-have for connoisseurs of the beloved 

Korean pickle.Following traditional kimchi-making seasons and focusing on produce at its peak, this bold, 
colorful cookbook walks you step by step through how to make both robust and lighter kimchi. Lauryn Chun 

explores a wide variety of flavors and techniques for creating this live-culture food, from long-fermented 
classic winter kimchi intended to spice up bleak months to easy-to-make summer kimchi that highlights the 

freshness of produce and is ready to eat in just minutes.Once you have made your own kimchi, using 
everything from tender and delicate young napa cabbage to stuffed cucumber, you can then use it as a star 
ingredient in Chuns inventive recipes for cooking with kimchi. From favorites such as Pan-Fried Kimchi 
Dumplings and Kimchi Fried Rice to modern dishes like Kimchi Risotto, Skirt Steak Ssam with Kimchi 
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Puree Chimichurri, Kimchi Oven-Baked Baby Back Ribs, and even a Grilled Kimcheeze Sandwich, Chun 
showcases the incredible range of flavor kimchi adds to any plate.With sixty recipes and beautiful 

photographs that will have you hooked on kimchis unique crunch and heat, The Kimchi Cookbook takes the 
champagne of pickles to new heights.ExtraitIntroduction I have been eating kimchi all my life. But I only 

truly smelled it about three years ago, when I was making kimchi alone for the first time. The vivid aromas 
suddenly brought me back to my childhood in Seoul, to my maternal grandmother and my earliest memories 

of food. I must have been about five years old, walking through the woods with my grandmother foraging 
for wild plants that would turn up at the dinner table; smelling the enticingly intense aroma of freshly roasted 

soybeans, used for making a fermented soybean paste called doenjang; tasting the warmth of a freshly laid 
egg; and watching a chicken from our backyard being butchered. Although we had moderate means, the act 

of preparing food formed a large part of my childhood, and especially of what gave me comfort. There was a 
sense of excitement watching my grandmother or mother in the kitchen preparing the food that would play a 

central role in bringing together the entire family at mealtime. I also remember watching my grandmother 
make kimchi with the neighborhood ajumas (a respectful term for maternal figures, like madam or maam) 
during kimjang, the annual fall cabbage harvest, when I was six years old. From time to time, Id run up to 

my grandmother, and shed give me small pieces of the inner cabbage leaf with the rolled-up stuffing in 
them. It was always so special to mea bond of love between us and a preview of the kimchi we would be 
eating all winter. Suddenly it all made sensewhy I was so curiously drawn to food and wine, my secret 
fascination when the deep smell of an aged red wine elicited a faint memory of roasted soybeans, the 

familiar intense meaty aroma of a properly made veal stock, the musky smell of wine cellars or ripe cheese 
that made me recall the comforting memories of my childhood in Seoul, Korea. I had come full circle from 

my Korean roots, through Western traditions, culminating in rediscovering kimchi. In Korea, kimchi is eaten 
with every meal. I was about eight years old when my family came to the United States, and, like many 

immigrant families, we spent a lot of time shopping for food and preparing what was going to be served on 
the table. There were always two shopping trips: I recall spending entire weekends shopping for Korean 

ingredients at specialty shops and then visiting typical American grocery stores. Our family dinners 
showcased my mothers innate ability to create endless delicious meals out of what we bought. While I was 

adapting to American culture, I was often embarrassed about how pungent Korean food is compared to 
American food, and I found myself ashamed and reluctant to share Korean traditions. Food was very 

important to us, and yet Korean food was so different, especially kimchi, so foreign, spicy, and stinky that it 
seemed as if it had no place in the American kitchen. I couldnt see a bridge between the two cultures. My 

mother often cautioned me that kimchi was the one Korean tradition that would offend people because it is 
so pungent, and she warned me never to share kimchi with anyone who wasnt Korean. She told me kimchi 
was particularly not something I should eat in front of others, let alone take it for lunch to eat in public, and 
that I should always be mindful about kimchis malodorous characteristics. While growing up in Southern 
California, I often found myself straddling the two worldsKorean and Americanand trying to reconcile the 

food, culture, and language between the two seemingly contradictory cultures. The Korean world was a 
familiar one, while the American one seemed imposing and intimidating. In trying to understand where I fit 
between the two worlds, I struggled to find my voice. My food journey was not a straight path. I attended 

college and, after graduation, chose not to pursue law school and instead dutifully found desk jobs. But I felt 
connected to my most authentic self when I was traveling abroad and discovering food. On a three-month 

backpacking trip through Europe, I was introduced to the food and wine cultures of Italy and France, which 
changed me forever. I was strangely comforted upon arriving at each new town, perusing the open-air food 
markets or grocery stores, discovering new cuisines, and tasting the local specialties. I realized that these 

seemingly foreign places were similarly deeply entrenched in culinary traditions similar to my Korean 
culture. These pivotal experiences inspired me to launch a career in food and wine that included working as 

an assistant manager of an upscale French restaurant, organizing editorial tastings at a national wine 
magazine, managing a wine portfolio, and picking grapes for wine at a harvest in Italy. There were many 

times when I doubted my decisionI thought that kimchi and the pungent flavors of Korean food might have 
ruined my palate and spoiled my sense of smell, that it may have interfered with my ability to taste subtle 
flavors and appreciate the aroma of a fine vintage wine. I never imagined there could be common ground 

between kimchi and my love of the European food traditions that I held in such high regard, until that 
singular moment when I truly smelled kimchi for the first time. The bridge I had been looking for my entire 
life had been right under my nose all along. My mother has operated Jang Mo Jip (Mother-in-Laws House) 



restaurant in Garden Grove, California, since 1989. The restaurant business was not a planned career, but 
rather the result of dire necessity that grew out of a sad family eventthe untimely passing of my father. My 
mother didnt have much time to grieve; she had a family to support. And thus the restaurant was born. Ive 
always been inspired by my mothers entrepreneurial success, but I didnt plan to follow in her footsteps by 
opening a Korean restaurant. And yet, at the restaurant, there was always a sense of comfort in a bowl of 
seollungtang soupthe house specialty beef brisket and bone mixture simmered in a cauldron overnight, a 

time-honored tradition of extracting the essence of the stockand a side dish of kimchi. Traditionally this soup 
is particularly prized as a breakfast meal, although it is also eaten throughout the day. The regulars, old 

neighborhood men, line up at 7 a.m. to be served the first bowl of piping hot, milky soup from the cauldron. 
I love seeing the many familiar faces of ajumas, who cook and operate the restaurant with the same care as if 

they were feeding their own families. The extended families with multiple generations that still visit our 
restaurant make an impression on me, especially when I see my mother greet each familiar face with a warm 

welcome. For 23 years, I had grown up eating kimchi from my mothers restaurant, and each time I went 
home to visit, she would send me back to New York with delicious kimchi carefully packed to take home in 
my luggage. Then, in 2008, during the financial downturn, I suddenly lost one of my routine desk jobs and 

was facing unemployment. Instead of plunging headfirst into a job search, I felt as if I were at a 
crossroadssomething had to change. During this time, I visited a dear friend in Barcelona. The trip rekindled 
my love for the flavors of traditional foods and the Spanish idea of tapas, or appetizers, and eating little bites 
of foods infused with a perfect assortment of flavor combinations and textures. The flavor combinations of 

briny seafood, rich meatiness, fresh vegetablestheir tangy and savory mixturemade me recall the complexity 
of flavors in Korean cuisine. Suddenly a lightbulb turned on in my head. For the very first time, I started to 
really understand kimchi and see its similarities, rather than what had seemed like their stark differences, to 
the wine- and cheese-making traditions I was so passionate about. I wanted to share this newfound insight 
about the craft of kimchi and its connection to other Western food traditions with the world in a way that 

hadnt been done before. I wanted to help people understand the the labor, the time-honored methods, and the 
process of natural fermentation that make kimchi such a unique, healthful, compelling, and complex food. 

And with that, in the fall of 2009, I launched my small-batch kimchi business, Mother-in-Laws Kimchi 
(MILKimchi). Named after my mothers restaurant and using the original kimchi recipe that was developed 

by the ajumas, Mother-in-Laws Kimchi is an homage both to my roots and to the authenticity that is found in 
every culinary tradition. There are, I realized, more similarities than differences among these traditions. 

Theyre embedded in the foods that nurture us. When I began making kimchi, I didnt understand its 
complexities or the common thread between kimchi and other fermented foods such as wine, cheese, beer, 

and bread. But along the way, I was welcomed by many who understood fermentations unique results and its 
health benefits. Selling kimchi at the New Amsterdam Market in New York City, a market that celebrates 

regional foods, gave me the opportunity and vision to create seasonal varieties of kimchi and introduce it in 
a truly authentic way. Having grown up in Southern California, it was easy to lose sight of the seasons as 
good produce was readily available year-round. But the northeastern climate reminded me of the seasonal 
history of kimchi. There were tender napa cabbage, green onions, young radishes, stuffed cucumbers, and 
water kimchi (similar to gazpacho) in the spring and summer, while whole pieces of vegetables such as 

stuffed napa cabbage and bachelor radish kimchi were available during the fall and winter. I didnt know how 
these flavors would be received, but I wanted to help people understand kimchithat it is more than just napa 
cabbage and that there is a profound seasonal aspect to it. I wanted to help people who were not brought up 

on kimchi to develop a taste for its unique flavors and to appreciate its raw, probiotic benefits and the 
versatile ways that it could be used in cooking. Its hard to imagine that I am writing a cookbook, hoping to 

bring the tradition of kimchi to a much wider audience. Now MILKimchi is a growing business, selling 
kimchi in specialty markets across the country. Its amazing to reflect on my journey as I think about my 

mothers admonition that kimchi was the one food that I should not share with anyone who wasnt Korean. 
Look, Mom, I am sharing kimchi with the world and now everyone is listening! I hope that this book will 

guide you with an overview of the versatility of kimchi and inspire you to create your own favorite 
recipe.Green Onion KimchiPaa Kimchi (Traditional)Green onions can be found everywherefrom farmers 
markets to grocery stores. Try to buy early spring green onions from a farmeryoung onions have a slightly 

curved, more bulbous head; long, beautiful green stems; and a brighter, more tender flavor than supermarket 
green onions. Garlic scapes could also work well as an alternative. Traditionally, green onions are kept intact 

for this kimchi.This kimchi has a strong green onion flavor but imparts a spicy, tanginess as it agesit is 



mostly used as a condiment. A little goes a long way, as the spicy green onion flavor adds an unexpected 
touch to dishes. Try Green Onion Kimchi as an ingredient in savory Kimchi Cornmeal Pancakes and Kimchi 
Frittata with Green Onions and Shiitakes. Prep: 40 minutes Brine: 20 minutes Fermentation: Ready to eat or 

overnight, depending on your preference Makes 3 cups (8 to 12 servings)1/2 pound green onions, spring 
onions, or garlic scapes1/2 tablespoon kosher salt2 tablespoons Korean chile pepper flakes1/2 tablespoon 

sugar1 tablespoon anchovy sauceIn a large bowl, combine the onions with the salt and let sit at room 
temperature for 20 minutes. Drain and discard the liquid.In another large bowl, stir together the chile pepper 
flakes, sugar, and anchovy sauce.Add the brined onions to the pepper-flake mixture and combine well. Let 
the onions marinate, uncovered, for 20 minutes before serving. Or let them marinate overnight, covered, at 
room temperature for more pungent flavors.Refrigerate and consume within 1 month. Notice the changes in 
taste as the flavors develop further into tangy notes.Revue de presse"[Lauryn Chuns] primer, The Kimchi 

Cookbook, takes the traditional Korean condiment to new heights, showcasing its versatility as both a simple 
pickled vegetable and complex flavor enhancer."New York Daily News "Chun's book has a recipe for just 

about any type of kimchi you could think of, from spicy napa and daikon blends to more creative and 
modern pickles made from butternut squash, French butter radishes, and even tomatoes. Anyone familiar 

with Chun's New York-based kimchi company,Mother-in-Law's Kimchi, should be pleased to find many of 
her signature recipes tucked throughout the book. On top of all of the pickle recipes, Chun also includes 

about two dozen recipes for using up all those jars of kimchi you'll accumulate, since eating kimchi straight 
from the jar (no shame) may eventually grow old."Serious Eats "The Kimchi Cookbook: 60 Traditional and 
Modern Ways to Make and Eat Kimchiis a beautifully photographed, easily readable collection that not only 
takes on the kimchi we all know and love--made from Napa cabbage, radishes, and the like--but also weaves 

in Chun's tale of growing up in the culture."OC Weekly"Korean culture and cuisine have clearly gone 
mainstream, so the timing seems perfect for the release of Lauryn ChunsThe Kimchi Cookbookwhich 

highlights the versatility of Koreas omnipresent spicy fermented vegetable dish."Los Angeles magazineIf 
you thought that cabbage was the be-alland end-all of kimchi, Lauryn Chun will quickly prove you wrong. 
From the quick satisfaction of Cucumber and Chive Kimchi to long-aged bachelor radishes, this book will 

have you fermenting every seasons vegetable crop, and then show you inventive ways to cook with what you 
make.Willy Blackmore, Los Angeles editor of TastingTable.comAs an enthusiastic kimchi eater, Ive long 

wished for someone to teach me how to create all those interesting, zippy flavors at home. The Kimchi 
Cookbook is just the thing for home canners who want to take their food preservation beyond traditional 

jams and vinegar pickles. Lauryn Chuns recipes for tangy, bright, and bubbly kimchi are approachable and 
make a world of fermented foods seem firmly within our grasp.Marisa McClellan, author ofFood In Jarsand 

creator of FoodInJars.com 


