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~1~SO~ KOREA STOCKSANDSOUPS 

MANDOO 
DUMPLING SOUP 

Serves: 6 
9 cups basic beef stock (opposite) 
2 tablespoons light soy sauce 
salt to taste 
omelette strips to garnish 
toasted, crumbled nori (page437) to 

garnish 

Dumplings: 
2 tablespoons oil 
125 g (4 oz) pork mince 
125 g (4 oz) lean beef mince 
Yz cup water 
250 g (8 oz) fresh bean sprouts 
half a small white Chinese cabbage 
1 square fresh bean curd 
3 spring onions, finely chopped 
1 tablespoon toasted, crushed sesame seeds 
1 dove garlic, finely chopped 
Yz teaspoon salt 
\4 teaspoon ground black pepper 
125 g (4oz) wooton pastry 

KONG NAMUL KUK 
SOUP OF SOYBEAN SPROUTS 

Prepare and clear beef stock. Add soy sauce and salt, have 
garnishes ready. Prepare dumplings, cover with plastic wrap and­
have ready (they may be made 2 or 3 hours before required). 
Bring stock to the boil, drop in the dumplings one at a time, 
taking care they do not stick together. Depending on size of the 
pot, it may be necessary to cook them in two or three batches. 
Simmer for 10 minutes or until dumplings come to the surface 
and are cooked. Serve immediately in small bowls. 

Dumplings: Heat oil in saucepan and fry pork and beef until 
colour changes. Add half cup water and simmer gendy until 
liquid evaporates. Set aside. Boil bean sprouts in lightly salted 
water for 3 minutes, drain and chop. Boil cabbage for 5 minutes, 
drain well and chop finely. Mash the bean curd. Mix all these 
ingredients with the spring onions. sesame seeds, garlic, salt and 
pepper. Taste for seasoning. Put a teaspoonful of the filling in the 
centre of each square of wonton pastry. dampen edges with water 
and press together to form a triangle. Cover so they do not dry 
out before cooking. 

----------------------------------------------
Serves: 6 
500 g ( 1 lb) soy bean sprouts 
375 g ( 12 oz) lean steak 
1 tablespoon soy sauce 
1 tablespoon sesame oil 
\4 teaspoon pound black pepper 
2 cloves garlic, crushed 
8 cups water 
finely chopped green leaves of 2 spring 

onions 

Wash and drain bean sprouts, pinch off straggly tails. Roughly 
chop the sprouts if they are very long. Shred meat into fine strips 
and marinate in soy sauce, sesame oil, pepper and garlic. 
Heat a wok, put in beef and stir fry until it changes colour. 
Add water and bean sprouts, bring to the boil, cover and simmer 
for 30 minutes. Remove from heat, add spring onion leaves and 
cover for 5 minutes. Add more soy sauce or salt if necessary and 
serve hot. 
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