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O ADAPT a classic pork stew

from Korea, we turned to a cut of
meat that’s more at home in Ameri-
can barbecue: baby back ribs.

Salty, spicy and satisfying, kim-
chi jjigae is one of Korea’s most
essential dishes. Savory-sour kimchi,
fatty strips of pork belly and silky
cubes of tofu combine with a power-
ful blend of chili flakes, chili paste,
garlic, soy and sesame oil in a rich
stew. When made at home, it’s
cooked and served from a large pot
set at the center of the table, accom-
panied by a fleet of small vegetable-
centric sides and rice. At Korean
barbecue restaurants, it’s often brought
without request, a bold complement
to a bowl of white rice.

Recipes vary from household to
household, but a few ingredients—the
ones that give the jjigae broth its spicy,
aromatic backbone—are constant:
gochujang, Korea’s umami-packed fer-
mented chili paste; gochugaru, Korean
chili flakes; garlic; a bit of sugar; and
sesame oil. Shiitake mushrooms and
more scallions are common addi-
tions at the end of cooking.

Some recipes start by simply put-
ting all the ingredients, including the
pork belly, kimchi and cooking lig-
uid, into a cold pot and bringing the
mix to a simmer. Others briefly sauté
the pork and kimchi before the cook-
ing liquid is added. Either way, the
cooking time is usually about half an
hour—just long enough to draw out
depth from the kimchi, but not so
long that the vegetables lose their
crunch. The result is a quick stew
that, in Korea, requires little more
than kitchen staples.

Of course, Korean pantry staples
are different from their American
counterparts. At Milk Street, we
knew we’d need to adjust our ingre-
dients slightly. Kimchi and gochujang
are increasingly available at main-
stream grocery stores, but we ruled
out gochugaru.

Pork belly presented another
problem—it can be hard to find and
sometimes requires special ordering.
Replacing it, however, proved tricky.
Tenderloin is easy to work with,
affordable and always available, but
the lean cut wouldn’t impart nearly
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A bowl of white rice makes a complete meal of this tangy-spicy Korean stew.

as much flavor as pork belly. Ground
pork would offer more fat but would
require shaping—and meatballs would
seem out of place in jjigae.

That led us to think that baby
back ribs could be more than a cut
reserved for barbecue. When braised,
the meat becomes supremely tender
and the flavor-rich connective tissue
clinging to the bones breaks down,
creating a luscious pork stock—per-
fect for a no-sear stew. They wouldn’t
be as quick-cooking as the pork belly,
but we could save some time by cut-
ting them into individual ribs, then
shredding their meat before stirring
it back into the stew.

Some jjigae recipes also call for
making a stock to bolster the stew’s
flavor. While we liked the depth that
would impart, we didn’t want to
complicate an otherwise straightfor-
ward recipe. We found middle ground
in simply soaking dried shiitakes in

boiling water, then adding both the
hydrated mushrooms and the savory
soaking liquid to the stew.

For the alliums, we opted for
scallions, adding the whites early
and reserving the greens for later.
The kimchi, too, was added in two
steps: half of it early to allow it to
soften slightly as the meat cooked,
and half at the end to provide a con-
trasting crunch. We added cubes of
firm tofu at the end, to give the stew
even more substance.

With our ingredient bill adjusted
and narrowed to just 10 items (plus
water), we adhered to jjigae’s tradi-
tional method: cook, simmer, serve.
The result was a rich, tangy stew
that—thanks to meaty ribs and
savory fermented staples—packed
far deeper flavor than we’d expect
from halfan hour’s work. Serve itasa
starter, or with a bowl of steamed
white rice to make a complete meal.

Pork and Kimchi Stew
(Kimchi Jjigae)
Start to finish: 1% hours
(25 minutes active) | Servings: 6

HIS HEARTY STEW gets layered
T heat from gochujang and kimchi.
Don't forget to reserve some of the
kimchi liquid when you drain it.

—LAURA RUSSELL

1 cup boiling water

% ounce dried shiitake mushrooms

6 scallions, white parts finely
chopped, green parts thinly
sliced on the diagonal, reserved
separately

3 garlic cloves, smashed and peeled

1 tablespoon toasted sesame oil

* 1 tablespoon soy sauce

16-ounce container napa cabbage
kimchi, drained (% cup liquid
reserved) and roughly chopped

4 teaspoons gochujang

1 pound baby back ribs, separated
into individual ribs

14-ounce container firm tofu,
drained, cut into %-inch cubes

2 teaspoons white sugar

= In a bowl, combine the boiling water
and mushrooms. Let sit for 30 minutes.
= Drain the mushrooms, reserving
the soaking liquid. Discard the stems
and thinly slice the caps. In a large
Dutch oven over medium-high,
combine the scallion whites, garlic,
sesame oil and soy sauce. Cook, stir-
ring occasionally, until softened, 3 to
4 minutes. Stir in half of the kimchi,
the mushrooms and the gochujang.
Add 5 cups water, the mushroom
soaking liquid, ribs and % cup kim-
chi liquid and bring to a boil. Cover
partially, reduce to medium-low and

cook for 50 minutes, adjusting the :

heat to maintain a lively simmer.
= Off heat, use tongs to transfer the
ribs to a plate and let rest until cool
enough to handle, about 15 minutes.
= Shred the meat into bite-size
pieces, discarding the bones and car-
tilage, and return it to the stew along
with the tofu, scallion greens, sugar
and remaining kimchi. Bring to a
simmer over medium and cook for
5 minutes.

*
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GET MORE at 177milkstreet.com/JF19/porkstew
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