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The ingredients in Korean cook-
ing range from the casily obtained,
such as green anions, 10 the slightly
harder to find, such as scawced,
However, everything in Yoon's
cookbook is obtainable In the De-
troit area, ¥ you're willlng to go a

VWhnere to find ingredientis

little bit out of your way. The fol-
lowing (s a partial listing of specl-
alty groceries carrylng Korcan
ingredicnts.

® Scoul, Nine Mile and Beech
Daly roads.

Maple roads.
Dequindre roads.

sa

#® Chos, Orchard Lake and
® The Asla Market, 16 Mile and

“There arc many around,” Yoon

Korean cookbook recipes

MAN DOO
(Mixed Ment and Vegetables
Wrapped io Man Deo Skin}

2 pkgs. man doo skins (2 pounds)
'3 pound lean ground beel
12 pound Ican ground pork
2 pound shrimp, chopped
2 medium onloos, chopped
1 niedlum cabbage, chopped
V¢ tsp.salt
2 tbsp. sesame oll
1 thsp, soy sauce
2 thsp. rice wine
3 thsp, cornstarch
2 geeen onlons, chopped
Y4 tsp. pepper
) tsp, salt

Dippiag Sauce No. 1
1 tbsp, soy sauce
I thsp. rice wine
3 vinegar

Dipping Sauce No, 2
2 thsp. apricot preserves
1 tsp. vinegar
1 thsp, rlce wine

Bring two quarts of water to a boil
and add ¥ tsp. salt, onlons and cab-
bage. Cook for three to four minutes.

Wrap the vegetables in a cheese
cloth and squeeze tightly so that the
liguids are extracted,

Place the meats, shrimp and vege-
tables in a large bow] and add sesa-
me oil, soy sauce, rice wine,
cornstarch, green onlons, pepper and
salt.

For fricd man doo, moisten the
edges of the circles or squares of
man doo skin with cgg whlites or wa-
ter and place a teaspoon of {liting In
the center of each. Feld In half and
pinch the center of the arc between
your thumb and forefinger. Press to-
gether to seal. Heat oll in a deep
fryer or wok to 340 degrees and fry a
few at a time for two to three min.
utes or until golden brown, Serve
with Dipplng Sauce No. 2 (sweet and
sour).

For steamed man doo, moisten the
cdges of the skin with egg white or
water and place a teaspoon of filling
slightly off center. Fold the skin In
half so that one side Is longer than
the other. Pinch ends together and
make two or three pleats, closing the
edges firmly to seal. To steam,
spread a damp cloth over the bottom
of a stcamer. When It s full of
steam, arrange the man doo neatly
on the cloth and steam over a mod-
crate heat untll the skin has become
almost transparent. Serve with Dip-
ping Sauce No. 1 (soy sauce).

For a man doo soup, follow the di-
rections for fried man doo and seal
the ends of the packages together to
make crown-shaped pieces. Boll the
man doo In beef broth for five to sev-
en minutes. Add sticed green entons
and beaten egg or diamond-shaped
©gg garnishes.

KIM BOB
{Rice Sandwich)
3 cups uncooked short-graln rice

V4 cup white vinegar
4 cup sugar
2 tbsp. sweet rlee wine
L tsp, saft

Flllings
1 ounces ground beef
6-7 dricd mushrooms
1 pkg. fish cake {red), frozen
2 cRgs
Y2 pound splnach
$2 plckled white radish
scasoning sauce
3 thsp. s0y sauce
2 thsp, sugar
2 thsp. sweet rice wine
La tsp. salt
8 sheets klm (seaweed)

Comblne vincgar, sugar, wine and
salt in a sauce pan and bring to a
boil for 30 scconds. Set aslde to cool
to room temperature.

Rinse the rice In water and drain.
Place in a heavy pot wilh four cups
of water. Bring to a boil and allow to
boll for one minute, stirrlng once.
Cover and simmer for 10-15 min-
utes. Turn off heal and allow to
stand, covered, for 15-20 minutes.
Add the vinegar mixture to the rlee
and stir thoroughly with a wooden
spoon, Set aside to cool,

Soak the mushrooms in warm wa-
ter for 10-15 minutes. Remove stems
and sllce Into %-inch strips. Cut the
fish cake into ¥%i-inch, full-length
sirips. Put the mushrooms and fish
cake into a sauce pan and add sea-
soning sauce Ingredients. Bring to a
boil over medium heat then slmmer
for five minutes. Mix ground meat
with % teaspoon of salt and pepper
and stir fry. Set aslde to cool.

Beat the eggs. Put a very small
amount of oll in a frylng pan over
medium heat. Pour in the beaten egg
and make a pancake, Cut egg into 8
strips.

Wash splnach and cook in bolling
water for 30-60 seconds. Rinse with
cold water and drain well.

Slice the pickled radish into %-
inch strips the same length as the
fish cake strips.

Put a sheet of seaweed on a bam-
boo mat and spread % of the pre-
pared rlee mixture over half of the
scaweed sheet. Place the fish cake
steips on top of the rice, then put side
by slde a row of mushrooms, radish,
egg, spinach and meat

Roll the kim bob up in the mat.
Let it sit for a minute, then unrolt it.
(It looks like commercial biscults In
a tube)} Repeat with the rest of the
rice, seaweed and flllings.

Cut the rice sandwish roll into 1.
Inch pices. Serve with soup or hot
tea.

BAE CHOO KIM CHI
Pickled Cabbage
3 medlum nappa eabbage
% cup salt
2 quarts water
2 medium white radishes, shredded
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3, cup red pepper powder {to taste)
1 thsp. sugar

2 cloves garlic, crushed

2 tsp, ginger root, crushed

5 10 6 green onlons, sticed

2% tsp. salt

2 thsp. salted baby shrimp

3 cups sweet rice flour snuce

Cut the cabbage in half or quar-
ters lengthwise. Sprinkle saft be-
tween leaves and put them in a large
contalner. Dissolve the remalning
salt in 2 quarts of warm water and
pour over the cabbage. Sct aslde for
two or three hours, or until cabbage
becomes soft. Make sure ail of the
cabbage is covered with salted wa-
ter, Turn the cabbage two or three
times.

Bring two cups of water to a boll
and add 4 tablespoans of sweet rice
or wheat flour dissolved In one cup
of cold water, Stlr continuously until
water comes to a boll again and
thickens. Set aslde to cool.

Wash the softened cabbage thor-
oughly In cold water three or four
tkmes and drain. Squeeze out the ex-
cess water.

Pecl and wash the radishes. Slice
the radishes into thin strips, mix
well with red pepper powder and
sugar. Set aslde,

Add the rest of the ingredlents to
the radishes and mix well,

Place the stuffing between the
cabbage leaves from the outside to
the inside. wrapping the cabbages
with the outer leaves. Place the
stuffed cabbages In a gallon jar and
Ieave in a cool place for three to four
days, When It Is ready to cat, store it
in the refrigerator.

GAL BEE
Broiled Short Ribs

2 pounds becf short ribs, thin sliced
2 thsp. sugar
2 thsp, rice wine

seasoning sauce
5 thsp, soysauce
2 thsp. sugar
1 thsp. rice wine
2 tbsp. sesame ol]
1 clove garllc, crushed
1 tsp. gloger, crushed
2 medium green onlons, chopped
2 tsp. sesame seed, toasted and light-
Iy paunded
a tsp. pepper
1 thsp. plus 1% tsp, water

Wash the meat and remove visible
fat. Pound the meat lighty on both
sides with blunt edge of a knife,
Place tn a bow), add sugar and wine.
Mix well and let stand for 10-15 min-
utes,

Combine the seasoning sauce
ingredients and mix well. Marlnate
meat In sauce for at least 15 mlnutes
(thn longer the better) before cook.

Grlll on a charcoal fire, or oven
brail at 450 degrees for about two
minutes on cach side or unti! brown,

Sausage

FlIl those winter months with
meals that are both soothing and sate
Istylng.

From the first sip of nutritious
*01d Warld Sausage 'N Bean Chowd-
er” to the last forkful of “Smoked
Sausage Vinegrette Salad,” your
meal will bring to mind the goodness
of home-cook

The Nationat Hot Dog & Sausage
Councll suggests serving either as an
appelizer or a first course, or com-
bined as a main entrec,

Whether it's just 2 family meal or
an Informal crowd of bowlers, skat-
ers or skiers, soup and salad lend a
comfortable afr of Informallty. Such
slmple ingredlents as sliced zucchini,
carrots, celery and corn comblne to
glve an appetlzing, zesty appearance
;ns well as being nutritiously hearty

are.

Add hot crusty French bread or
rolls and a beverage such as warm
splced clder to complement these
economical, nutrient-packed dishes,

OLD WORLD SAUSAGE ‘N BEAN
CHOWDER

Yield: 4-6 servings
1 1b. bratwurst, cut {nto % inch piec-
es
2 thsp. mergarine or butter
1 large onlon, chop,
1 cup sllced celery
1 can {1 1b, 12 oz) pork and beans
1 can {13% oz2.) chicken broth
% tsp. coarsely ground pepper
2 tsp, brown sugar
2 thsp. flour
1% cups haif and ball
4-6 lemon slices
Chopped chives or green onion tops,
to garnish,

In Dutch oven, melt margarine.
Saute bratwurst, onfon and celery
untll bratwurst is golden brown and
vegetables are tender. Add pork and
beans, chicken broth, pepper and
brown sugar. Stir to blend. Over me-
dlum heat, bring mixture to a gentle
boail. Turn heat to low, cover tightly
and simmer for 40 minutes, Combine
fNour and half and half in a small jar.
Cover Lightly and shake well to
blend. Add to chowder, stirring con-
stantly until thickenedd, Donot boil.
Serve In bowls topped with lemon
slice and chopped chives.

SAUSAGE AND VEGETABLES

6 oz. lielbasa, cut into % Inch
chunks

3 thsp, margarine or butter

11arge onlon, conrsely chopped

1 cup sliced celery

1 large garlic clove, minced

1 cup sliced carrots

1 can (£4% oz.) pecled whole toma-
toes, cot up

4 cups chicken broth

2 smal) zucchinl, sliced

1 cup frozen kernel corn

% tep, basll

Salt and pepper, to taste

Parmesan cheese, grated

In a Dutch oven, melt 2 table-

Saute bratwurst, onion
and celery untif
bratwurst is golden
brown and vegetables
are tender.
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soup,

salad

salad tastes best when

it's served the day after it's mude, allowing flavors to mingle.

Pasties?
3 o 524

BRIDIES

Ground Beef and Onlon Turnover

6 1or 310

TUES. & WED. SPECIAL
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This Week's Speclals
Expires Jan. 16, 1988

reg. 65¢ ea.

Simple ingredients
such as sliced
zucchini, carrots,
celery and corn
combine to give an
appelizing, zesty
appearance ag well as
being nutritiously
hearty fare.

spoons margarine. Saute onions, cel-
ery and garllc until just tender. Add
carrots, Cook, stirring frequently,
for 3 minules. Add tomatoes, and

. chlcken stock. Bring to a boil, then

reduce heat to simmer. Cover and
cook 10-15 minutes, or untll carrots
are tender.

Meanwhlle, melt. remainder of
margarine in another skillet and
brown sausage. Draln on paper
toweling, and reserve, Add zucchin!
and kernel corn to soup, Scason with

. salt and pepper to taste. Add basil

and sausage chunks. Cover and
simmer 5 minutes, Serve, and garn-
ish with Parmesan cheese, if desired.

SMOKED SAUSAGE
Mustard Vioigrette Salad
Yield: 4 servings
1 1b, smoked sausage, cut into 1 inch

diagonal slices

2 thsp. margarlne or butter

4 to 5 medlum potatoes

2 thsp, vinegar

% tsp. salt

4 cup salad oll

2 tbsp, dijon mustard

2 tbsp. chopped chives or green
onjons

{This salad [s best served the next
day for flavors to blend well.)

In a medlum-sized skillet saute
sausage pleces untll evenly browned.
Drain on absorbent toweling. Re-
serve. Peel the potatoes, cut into
quarters, cook in boiling salted wa-
ter until just tender. Drain. Cool sau-
sage and potatoes in refrigerator,
Meanwhile, combine salt and vine-
gar, Let rest a few minutes for salt
to dissolve. Gradually add of), stir-
ring constantly untll blended well.
Stir in mustard until well blended,
Coal chilled sausage and potatoes
with vinalgrelte sauce. Sprinkle with
choppd chives.

Relrigerate over night for flavors
to blend well.
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US. Oepartment of Education

unfortunately. what too many of them are gamng
Instead 15 drugs, With your help, it doesn't
have to be this way,

There Is a program called “Schools Without Drugs:
The Challenge" that can help you deal with
the drug problem In your community or school.
Find out about It. The smarter you are about what
waorks agalnst drugs, the better chance our kids
will understand how dumb it Is to take them.
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