
92 epicure 0611

at home with

 0611 epicure 93

Korean 
entertaining

At the Korean 
Ambassador’s home, 
protocol takes a 
back seat as friends 
and scholars enjoy a 
relaxing evening of 
kimchi, beef short 
ribs and casual 
conversation.  
By Kevin F. Cox.

A s former Korean 
Ambassador to the 
United Nations, 
and now Singapore, 
Ambassador Oh 
Joon holds, at his 

residence, dinners that are usually 
formal affairs. Since his family came to 
Singapore a year ago, they have already 
entertained many dignitaries; just 
recently they hosted a formal dinner for 
40 congressmen. But tonight is a casual 
evening, as two families from Singapore 
and the U.S. gather with Ambassador 
Oh and his wife, Miri Kim Oh. Their 
guests include East Asian scholar from 
Princeton University Gilbert Rozman, 
his wife Masha, their embassy diplomat 
son Noah Rozman and daughter-in-
law and diplomat, Valerie, living in 
Singapore, and Singaporean scholar 
Professor Wang Gungwu with his wife, 
Margaret. 

Even in the presence of such 
luminaries, the mood is decidedly 
casual, with polite cocktail conversation 
giving way to friendly banter about 
Singapore, international affairs, art, 
music and food. It’s a welcome change 
for the Oh family, who entertain 
formally as often as three times a week 
and receive an average of 20 guests each 
time. During the 2010 World Cup, the 
number swelled to nearly 100. “The 
rooms were filled and people poured onto the 
verandah to watch the game. Good thing Korea 
beat Greece that night,” says Ambassador Oh, with 
a laugh. 

This evening, delicate bone china on simple 
linen mats dress the long dining table that has 

been set for eight guests. Small candles adorn it along with an elegant 
centrepiece of pastel flowers in a rectangular celadon bowl. “When we 
arrived in this residence, I found Christofle flatware, candleholders 
and napkin rings, but the simple Korean atmosphere on the table 
was missing,” Miri Oh says. “So I added our own silver spoons and flat 
chopsticks. Now I’m more satisfied.”

From rustic, fiery stews to delicate seafood and vegetable dishes, 
Korean food can be defined as simple peasant fare or elegant haute 
cuisine. But certain things are distinctive, such as the use of very short 
grain, high gluten rice instead of long grain. And there is Korea’s 
undisputed national food: kimchi, that malodorous cabbage with 

piquant chillis, spices and even ground 
seafood traditionally fermented in a 
clay pot beneath the soil. It’s de rigueur 
at virtually every Korean meal. In the 
ambassador’s kitchen, there is not one 
but two modern, climate-controlled 
kimchi ‘cellars’. where the food staple is 
able to age in underground conditions 
until reaching that right moment of 
fermentation, much like a fine wine 
coming of age in the bottle. 

The dishes that follow are prepared 
to perfection by the family’s Korean 
chef, under the mindful eye of Miri—an 
accomplished cook and gourmand in 
her own right. The obligatory banchan 

(Korean side dishes) accompany each place setting 
in characteristic small porcelain bowls: kimchi, 
kongnamul (cold bean sprouts with sesame oil), miyeok 
(small dried seaweed) plus fiery gochujang paste. 
Through her international lifestyle, Miri has cooked, 
sampled or learned about most major cuisines of 
the world. “Except I haven’t had much exposure to 
authentic African food yet,” she says demurely.

Miri has incorporated her own personal touch 
to some of the classic recipes served, like adding pine 
nuts to the lotus seed soup to impart a fresh, nutty 
bloom to the creamy texture. Her galbi is a tender 
plank of perfectly barbecued boneless beef, unlike 
the more common rib bone ovals. She also combines 
the bibimbap—an artistic display of delicately steamed 
rice and carefully slivered vegetables—with a palate-
cleansing soybean sprout consommé, for something 
different from the traditional hot stone bowl recipe. 
And the omija punch, delivering its trademark five 
contrasting flavours at the same time, is softened by 
her dash of simple syrup and brunois of watermelon 
to transform it into a pleasing dessert. 

“The food tonight reminds us of where we come 
from,” she explains. “So we are not only sharing 
our Singapore home with our friends, but also our 
Korean home.” >
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to boil again and cook for 2 more minutes.
• Soup is cooked when it reaches a 
smooth, creamy consistency. At this point, 
add the salt and sugar, mix gently until 
incorporated. Serve immediately.
• To garnish, rest 4 whole pine nuts in 
centre of each bowl, in a flower shape.

GREEN SALAD WITH  
FRESH GINSENG
Contrasting ginseng with earthy 
chestnut and sweet pear is what makes 
this a perfect Korean salad. Deodok is 
a root vegetable similar to ginseng but 
with a more tangy flavour and meat-like 
texture.
Serves 4-6  Prep time 15 minutes

for salad
250g spring mix or any delicate 
salad greens of your choice 
1 root fresh ginseng, thinly sliced
2-3 fresh chestnuts, thinly sliced
¼ Korean pear, thinly sliced
 
for dressing
5 roots deodok, shredded or ground 
1 red bell pepper
1½ tbsp sugar
1 tsp salt 
juice from ¼ lemon 
2 cloves garlic, crushed 
70ml white wine vinegar 
2 tbsp shredded pear 
50ml honey 
130ml extra virgin olive oil 
 
• For dressing, whisk all ingredients 
together, until emulsified and smooth.

sauce, minced garlic, sugar, sesame oil, 
sesame seeds and black pepper for at least 
30 minutes.

250g dried sweet potato vermicelli
8 prawns, peeled
8 scallops, de-shelled
1 cup fresh spinach
½ carrot, peeled and julienned into 6cm 
lengths
1 spring onion, julienned into 6cm lengths
salt to taste
2 eggs, whites and yolks separated
1 tbsp vegetable oil
1 tbsp sesame oil
3 tbsp soy sauce
1 tbsp sugar
1 tsp sesame seeds
 
• Bring a pot of water to boil. Blanch 
vermicelli briefly until softened, then 
rinse under cold running water and drain.
• Grill the prawns and scallops, searing 
lightly, cool, then cut in half lengthwise.
• Blanch spinach and squeeze to remove 
excess water. 
• Stir-fry carrot and onion until tender, 
seasoning with a pinch of salt to taste.
• Fry egg yolks into a thin omelet. Repeat 
with the egg whites. When cool, cut both 
egg omelets into thin strips or decorative 
shapes, for garnish.
• Stir-fry beef and mushroom until the 
beef is cooked medium.
• In a large bowl, combine vermicelli with 
1 tbsp vegetable oil, 1 tbsp sesame oil, 3 
tbsp soy sauce and 1 tbsp sugar.
• Mix well and add the remaining stir-fried 
vegetables. You may add a little more soy 
sauce, sesame oil and sugar to taste.
• Decoratively distribute the grilled 
seafood around base of noodles. 
• Garnish with egg slices and a sprinkling 
of sesame seeds. Serve immediately.

 

GALBI (CHARCOAL GRILLED 
BEEF SHORT RIB) 
Serves 4  Prep time 24 hrs (marinade) + 
30 minutes  Cook time 15 minutes

galbi marinade
50g apple

lotus root jeon
250g lotus root 
2 cloves garlic, crushed
½ green chilli pepper 
½ tsp salt 
1 egg
1/3 medium cuttlefish, cleaned
¼ onion
1/8 carrot
4 tbsp jeon flour 
4 tbsp plain flour 
40-50ml water 
5 tbsp soybean oil (for pan-frying)

• Shred lotus root and garlic with water. 
Add salt and egg. 
• Finely mince cuttlefish.
• Shred or finely dice vegetables.
• Mix all ingredients (except oil) in a bowl 
until evenly incorporated.
• Pat into thin round discs (about 8 cm 
wide each) and pan fry in oil until golden 
and slightly crispy.

 
 
JApCHAE
Serves 4  Prep Time 1 hour
Cook time 15 minutes

 
beef and mushroom marinade
150g boneless beef, sliced into 1-2cm thin 
strips 
5 shiitake mushrooms, thinly sliced
1 tbsp soy sauce
1 clove garlic, minced
1 tbsp sugar
1 tbsp sesame oil
1 tbsp sesame seeds
pinch black pepper 

• Marinate beef and mushrooms with soy 

• Mix the salad with the dressing 
and add slices of fresh ginseng, fresh 
chestnuts and Korean pears on top.
 

MIXED JEON  
(KOREAN pANCAKES)
Jeon flour (buchim garu) batter is 
a mixture of wheat and rice flour, 
cornstarch and dry spices, often pre-
mixed and sold in any Korean grocery. 
A small bowl of light soy sauce on each 
plate makes for a delicate and simple 
dipping sauce for the pancakes, or use 
the gochujang paste.
Serves 4-6
Prep Time (per pancake) 15 minutes 
Cook time (per pancake) 10 minutes

fish jeon 
125g (4-6 thin slices) whitefish, croaker 
or any white-fleshed fish, trimmed into 
approximately 8cm wide rounds
salt and pepper 
5 tbsp jeon flour
2 eggs, beaten
5 tbsp soybean oil

• Pat fish slices with a paper towel to 
remove excess moisture.
• Sprinkle each side with salt and pepper.
• Coat each slice with jeon flour, then dip 
in beaten eggs to coat lightly over flour.
• Pan fry in soybean oil until golden and 
slightly crispy.
 
gimchi jeon 
250g kimchi (hand minced)
80g ground pork 
1 egg
1/3 onion, shredded
1/8 carrot, shredded
5 tbsp jeon flour (to coat)
4 tbsp plain flour 
40-50ml water 
5 tbsp soybean oil 
 
• Mix all ingredients together (except oil) 
in a bowl until evenly incorporated.
• Pat well into thin round discs (about 8 
cm wide, or same size as other pancakes 
being made) and pan fry in oil until 
golden and slightly crispy. Ph
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YEONJAJUK  
(LOTUS SEED pORRIDGE)
This porridge starter is creamy and 
delicate thanks to the smooth, short 
grain rice base. The addition of ground 
pine nuts gives a surprising earthy 
finish, combining the flavours of two 
quintessential Korean soups.
Serves 4  Prep time 2 hours + 15 minutes 
Cook time 30 minutes

1 cup short grain glutinous rice
¼ cup lotus seeds
¼ cup fresh pine nuts, top stems removed
4 cups water
1 tsp salt
¾ tsp sugar
pine nuts to garnish

• Start by soaking the glutinous rice in 
water for about 2 hours and, in a separate 
bowl, soak the peeled lotus seeds in water 
also for 2 hours.
• Drain rice and grind in blender until 
smooth, about 30 seconds.
• Strain the ground rice into a heavy 
pan to catch any lumps, then add 3 cups 
water and bring slowly to a boil, stirring 
frequently to avoid lumps, until thickened, 
about 10-15 minutes.
• Drain water from lotus seeds and grind 
in blender with ½ cup water until smooth, 
about 1 minute.
• Grind pine nuts in ¼ cup water until 
smooth, about ½ minute.
• When rice has thickened and is about 
to bubble, add the ground lotus seed 
mixture to the rice and bring back to light 
boil. Cook for about 3 minutes, stirring 
occasionally.
• Add the ground pine nut mixture, bring 

1/6 kiwi
100g pear 
200g soy sauce 
1 litre water
100g onion 
130g sugar 
20g cooking wine 
30g crushed garlic 
white pepper to taste

1kg boneless beef short ribs, cut into 4 
equal portions, about 2cm thick
4 fresh shiitake mushroom caps
4 green asparagus, peeled
8 baby carrots, peeled
 
• Purée the fruits and garlic, and mix with 
all the other marinade ingredients.
• Make shallow cuts of 1cm apart on the 
surface of each side of each slice of the 
meat and place in the marinade. Marinate, 
fully submerged, for at least 24 hours.
• Bake mushrooms facing up in a medium 
oven for 20 minutes until tender and 
slightly browned.
• Blanch asparagus until barely tender and 
plunge into an ice bath to stop cooking 
and retain colour.
• Steam the baby carrots until medium 
tender. Set aside.
• Remove beef from marinade and simmer 
liquid until fully cooked. Strain and reserve 
thin liquid as jus for the beef.
• Grill beef, preferably over charcoal, 
turning once, until medium rare (about 2 
minutes per side). Rest beef for 3 minutes. 
• Grill asparagus and carrots until tender 
but not mushy, turning to capture light 
grill marks. Cut asparagus in half, sprinkle 
vegetables with touch of salt to taste.
• Serve beef with the grilled vegetables. 
Garnish with shiitake cap on top and a 
thin streak of jus beside it. e


