




Recipe: Bibimbap

Preparation time:
20 minutes

Cooking time: 30
minutes

Di�culty level:
beginner

Ingredients for 4-5 servings:

 350g ground beef (but mixed ground also works great)
 200g Korean short grain rice or sushi rice
 300ml water to cook the rice
 75ml water for the meat
 290g carrots
 100g baby spinach
 Kimchi, to taste
 2 boiled corn on the cob (it's sealed in the vegetable
counter) or 1 can of corn
 2 onions
 3 cloves of garlic
 1 tbsp sesame oil (toasted, not native)
 Highly heatable oil
 Gochujang Paste (Korean Chili Paste)
 20g ginger
 2 tbsp sesame seeds
 Soy sauce (4 tbsp for the meat and 1.5 for the spinach)
 4 tablespoons Shaoxing wine or dry sherry
 2 tbsp apple cider vinegar
 sea-salt
 sugar
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 Freshly ground black pepper
 About 1 small handful of coriander (optional)

Preparation:

Peel the carrots and cut into sticks (see photo.)1.
Chop 1 large onion for the minced meat, cut the corn
kernels o� the cob and heat oil in a pan. Don't skimp on
the oil. The ground beef is very lean and needs a little
more fat.

2.

Fry the meat in the hot pan until crumbly, add a large
pinch of salt, then add onions and corn, mix everything
(see photo) and now add 4 tablespoons of soy sauce
and the Shaoxing wine and simmer for a few minutes
over medium heat. Now season with salt and pepper,
add 75ml water, mix everything well and after about 1
minute put the pan aside. Everything must go well now.

3.

Wash the rice. Until the water is completely clear (see
photos). To do this, pour water over and over again, stir
with your hands, pour away the water, etc. Repeat until
the water is clear. That's quite a few passes. Then, in a
small saucepan (whose lid closes very well), bring the
rice and 300ml of water to a boil over medium heat,
initially without the lid. Cook for 1 minute, then �nish
cooking on the lowest �ame with the lid closed. This
takes 15 minutes. Then take it o� the stove and let it
simmer with the lid closed. Do not under any
circumstances lift the lid during the �rst 12 minutes.
Then too much steam will escape and the rice will no
longer be perfect. It's easier if you have a rice cooker.
Then just put the washed rice in the cooker with clear
water, close the lid and press the button.

4.

Wash and drain the spinach. Finely chop the garlic and
ginger and �nely chop the onion.

5.

Toast the sesame seeds over medium heat. (see photo)6.
Heat the frying oil over medium heat. Then add the
chopped onions, ginger and grated carrots. Mix well.
Now add the apple cider vinegar, a pinch of salt and the
sesame oil. Add a pinch of sugar. Cook and stir until the
carrot is soft but still al dente. Finally season with salt
and pepper.

7.

In a higher pan or roaster, heat the oil again (1 tbsp
normal and 1 tbsp sesame oil). In great heat. Now add

8. 



hp Bibimbap is eaten with a spoon rather than chopsticks.
PPS. In Korea, a raw egg is often placed on top of the
bibimbap. When you mix it with the rice and the other
ingredients, please make sure that all the ingredients are
still hot. PPPS. The coriander is my personal special touch
on the bibimbap. Coriander is not that popular in Korea,
so you can safely leave it out, but I think it goes very well
with meat.

the garlic and stir brie�y alone in the pan and now add
the spinach and stir until it wilts. Now mix with 1.5 tbsp
soy sauce, the sesame seeds and season with salt and
pepper. Stir and let it sizzle until it has the right
consistency (see photo).
Now fry the fried eggs and don't forget to add some
salt.

9.

Arrange everything in bowls. Rice at the bottom and a
little of each ingredient on top of the bowl. Now add the
kimchi. Now quickly chop the coriander and add some
to each serving. Like on the picture. Some gojuchang
paste in the middle. Here according to your own
feelings. It's better to add a little more gochujang later,
when you've already mixed everything and you're still
missing a bit of spiciness. Mix everything together at the
table right before eating. Finished! Enjoy your meal!

1
0.








