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Korean Style Hangover Stew 
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I have to tell you, coming up with a recipe each month can be a challenge, especially 
considering that I have been sending them out for almost seven years now.  So, lately I have 
been looking for inspiration outside of my own kitchen, and a few weeks ago I found it with two 
of our great clients, Becky Baybrook and Jim Heckenbach, both of whom are huge foodies like 
me.  I asked them to send over a recipe or two, and this is one of their favorites; discovered on 
a lazy Sunday afternoon after a long evening of good wine and good conversation.  They had, 
of all things, Costco sized portions of bacon, tofu, and kimchi in the refrigerator.  And just like 
that, a new favorite was born; a traditional Korean style stew curated to cure a late night with 
great friends. 
 
With the weather starting to turn ever so slightly, this is a great introduction to cold weather 
dishes.  The recipe also calls for bacon, and who doesn't love bacon?  Most of the ingredients 
should be easy to find, but there might be a few that you have to get at a specialty 
market.  Make this after a fun night with friends, and pair with a hearty ale.   
There are lots of variations you can do with this recipe, from adding herbs or garlic to the pan to 
changing the types of spices you use.  I think you need to serve a nice light red wine with this and a 
simple sale dressed with olive oil and red wine vinegar.  Enjoy! 
 
 
 
 
 
 
 
 
 
 
 

September 2016- Korean Style Hangover Stew 
 
 
 

1 tablespoon sesame oil 
6 slices thick-cut bacon, cut into 2-inch pieces (about 1 1/2 cups) 
1 onion, thinly sliced (about 2 cups) 
2 cloves garlic, minced 
1 tablespoon minced ginger 
1 tablespoon kochujang, Korean fermented red chili paste 
1 tablespoon kochukaru, fine Korean red chili powder 
2 cups kimchi with juices, chopped 
4 cups water 
1 carton (14 ounces) firm tofu, drained and cubed 
1/4 cup mirin 
1 tablespoon soy sauce 
1 cup sliced green onions (about 1 bunch) 
3 cups cooked white rice 
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Heat the sesame oil in a large soup pot over medium heat.  Add the bacon and onion and cook 
until the onions are softened and the bacon is browned   
but not crisp, about 5 minutes.  Stir in the garlic and ginger and cook for 1 minute more.  Add 
the chili paste and chili powder and stir to combine.  Add the chopped kimchi with juices and 
water. 
 
Bring the soup to a boil and then reduce the heat to low.  Add the tofu and simmer gently for 20-
30 minutes to deepen the flavors.  Season with mirin and soy sauce. 
 
Top with green onions and serve hot with white or brown rice.  
 
 
 

 

 


