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Uhmuok Bokkeum (stir fried fish cake, a.k.a. oden) is one of the most popular banchan here in the U.S. and in Korea.  This recipe is very quick and easy to prepare and of course it is yummy too!
Ingredients:
250 grams Uhmuok (any oden) (cut into like the Italian Pappardelle pasta)
½ a whole yellow onion
¼ a whole carrot (cut into similar shape as uhmuok 
1-2 stalk of spring onion (cut in diagonal) 
1 jalapeno pepper (thinly sliced)

Seasoning needed:
1 tbsp minced garlic
1 Tbsp soy sauce
1 Tbsp vegetable oil
1 Tbsp honey or sugar
1 Tbsp mirin (cooking wine)
1 tbs sesame oil
1 tsp roasted sesame seeds and a pinch of black pepper
1 tbsp gochujang or gochugaru (chili pepper)
3-4 Tbsp water if necessary
Prepare vegetables and uhmuok (fish cake)
[image: P:\cookbook\uhmook cut like parradelle.jpg][image: P:\cookbook\cut uhmook triangle.jpg]


In a bowl, prepare the seasoning ingredients by mixing soy sauce, honey, mirin (cooking wine), pinch of black pepper, and mix it well and set aside. 
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Instructions:
Give a quick blanching of the fish cakes in boiling water to remove excess oil.  It also softens them. 
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Put frying pan on a medium heat, when it is hot, add vegetable oil, minced garlic, sliced jalapeno pepper, and stir until garlics are aromatic. About 3 minutes. 
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Then add sliced carrots and stir until carrots are slightly cooked then, add uhmuok to the pan and stir-fry until it gets a light brown edges. 
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 Turn off the heat and add spring onions and sprinkle sesame seeds.
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Spicy Uhmook Bokkeum—add gochugaru and cook for additional 2 minutes
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You can add gochujang instead of gochugaru
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