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Pa Kimchi

By Sarah Kim-Lee

IG: Sarahkim_lee
Kimchi a traditional food and staple in Korean cuisine. Different types of kimchi were made with available vegetables, mustard greens for spring, cucumber or eggplant kimchi during summer, and Napa and Korean radishes for fall and winter season.  Today, there are over 200 different types of Kimchi are eaten.  You might say it can be made with just about any vegetables.  I like to make them with radishes, wild lettuce, radish greens, cucumbers, perilla leaves, mustard greens, green onions, eggplants, tomatoes, yellow onion, spinach, sweet potato stems, lotus, burdock and various herbs.  
Ingredients:

1 lb 800g thin green onions
1 cup gochugaru

1/3 cup fish sauce

1 tablespoons minced garlic

1 tablesppons grated ginger

1/4 C Korean pear or apple

1 cup of water 

2 tbsp sweet rice flour

Instructions

Clean the green onions by removing the root part and any tough/brown outer skins. Wash them thoroughly a couple of times. Shake off excess water, and drain well.
Put 1 cup of cold water in a pot, add 2 tablespoons of glutinous rice powder, mix well, and stir gently until a thick glutinous rice paste is made.
In a bowl, add all of the seasoning ingredients to the rice flour batter and mix well. Add more fish sauce if necessary.
Slather the seasoning mix over the scallions and mix until well coated. (Try to keep the scallions lined up in the same direction).

Place the pa kimchi in a large jar or other lidded container in layers, pour in any seasoning sauce still in the mixing bowl, then close tightly.

Let stand at room temperature for an overnight, then refrigerate.
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