
Korean Bibimbap with Gochujang Sauce
22 ingredients · 45 minutes · 2 servings

Directions

1. Create marinade: Combine red wine vingear, apple, onion, maple syrup, tamari (3 tbsp),
ginger, garlic (2 cloves) and black pepper into a blender and blend until smoothe

2. Thinly slice the beef tenderloin and marinate for at least 4 hours.

3. Chop all the vegetables in long thin slices, set aside.

4. Cook rice. Add water and rice together in a medium saucepan. Heat over high heat and
bring to a boil, reduce heat to simmer, and cover. Cook for 15-20 minutes or until water is
absorbed and rice is tender and fluffy. Soaked rice generally takes less time to cook.
Unsoaked rice can take up to 30 minutes or more. Keep covered and set aside.

5. In the meantime, prepare Gochujang sauce by mixing together with some water to thin
the sauce slightly.

6. Once the oil is hot, add vegetables one type at a time and cook in batches until lightly
browned (1-2 minutes), seasoning each with a little minced garlic and a dash of tamari,
or sea salt. Cooking in batches allows you to arrange vegetables separately over the rice
for visual effect. Add more oil to the pan as needed between vegetables.

7. Arrange cooked vegetables in individual piles on a serving plate and cover gently to
keep warm until serving.

8. Cook beef tenderloin in a saucepan over medium-high heat until no longer pink.

9. To cook eggs add a little more oil and carefully crack eggs into the pan. For sunny-side-
up cover briefly with a lid to steam for 1 minute, then remove lid and continue cooking
until whites are cooked but yolks are still runny.

10. Arrange vegetables and meat over a bowl of warm rice, top with an egg and 1-2 Tbsp
Gochujang, kimchi and a dash of sesame seeds (optional).

Notes

Credit
Recipe adapted from Minimalist Baker's Easy Bibimbap w/ Gochujang Recipe

Ingredients

6 ozs Beef Tenderloin (thinnly sliced )

1 tbsp Red Wine Vinegar

1/2 Apple (diced)

1/2 Sweet Onion (diced)

1 tbsp Maple Syrup

1/3 cup Tamari (divided)

1 tbsp Ginger

4 Garlic (minced & divided)

1/8 tsp Black Pepper

3/4 cup Brown Rice

1 1/2 cups Water

1 tsp Sea Salt

2 tbsps Sesame Oil

1 cup Matchstick Carrots

1 Zucchini

1 cup Baby Spinach

1 cup Bean Sprouts

1 Roasted Seaweed

2 stalks Green Onion (sliced on an angle)

2 Egg

2 tbsps Korean Gochujang Sauce

1 tsp Sesame Seeds (optional)

Viktoria Jones
soljinutrition@gmail.com


	Korean Bibimbap with Gochujang Sauce
	Directions
	Ingredients
	Notes


