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Oii Muchim 
By Sarah Kim-Lee
IG: sarahkim_lee

Oii Muchim (spicy cucumber salad)

Ingredients

3 Persian cucumber cut into any shapes
2-3 radish ( thinly sliced) 
1/2 C Chinese chives cut into 1 1/2"
1/4 small red or sweet onion (julienne cut)
1 tablespoon rice vinegar 
1 tablespoon gochgaru
1 tablespoon fish sauce
1 tsp sugar
1/2 tsp ginger juice
1 clove of minced garlic 
roasted black sesame seeds for garnish

Or 1-2 tablespoon pa kimchi sauce with 1 tablespoon rice vinegar.

Instructions

In a small bowl, combine the gochugaru, sugar, vinegar, garlic, fish sauce, and ginger juice.

In a medium size bowl, add sliced cucumber, Chinese chives, onion, radish and pour over the readymade sauce, toss it gently, and serve.  Sprinkle the roasted black sesame seed as garnish.

Or an alternative way is toss the cucumbers with pa kimchi sauce.
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