
Discover Classic Korean Dishes That Are
Tasty And Easy To Make
Korean cuisine is known for its bold flavors, vibrant colors, and healthy
ingredients. If you're looking to explore the world of Korean cooking, this
article is for you. We'll share some of the most classic Korean dishes that
are both tasty and easy to make.
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Bulgogi is a classic Korean dish that is made with thin slices of marinated
beef. The beef is typically marinated in a mixture of soy sauce, garlic,
ginger, and green onions. Bulgogi is then grilled or pan-fried until cooked
through.
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Samgyeopsal (Grilled Pork Belly)

Pork belly is a popular cut of meat in Korean cuisine and it is often
grilled over charcoal or wood. Samgyeopsal is typically served grilled
and can be eaten with other dishes, such as rice, soup, and kimchi.

Kimchi
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Kimchi is a fermented cabbage dish that is a staple in Korean cuisine.
Kimchi is made with cabbage, radishes, and a variety of spices, including
garlic, ginger, and red pepper powder. Kimchi is typically served as a side
dish, but it can also be used as an ingredient in other dishes, such as
soups and stews.
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Japchae (Glass Noodles)

Japchae is a dish made with glass noodles, vegetables, and bulgogi.
Japchae is typically served as a side dish or main course and can be
eaten hot or cold.
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Tteokbokki (Spicy Rice Cakes)

Tteokbokki is a dish made with chewy rice cakes that are simmered in
a spicy sauce. Tteokbokki is a popular street food in Korea and is
often served with other dishes, such as kimbap and fried chicken.
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Bibimbap (Mixed Rice)

Bibimbap is a dish made with rice, vegetables, and bulgogi. Bibimbap
is typically served in a hot stone bowl and can be topped with a
variety of toppings, such as kimchi, egg, and sesame seeds.

Korean Fried Chicken
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Korean fried chicken is a popular dish that is made with chicken that is fried
in a crispy batter. Korean fried chicken is typically served with a variety of
dipping sauces, such as soy sauce, garlic sauce, and honey mustard.
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Haejangguk (Hangover Soup)

Haejangguk is a dish that is made with beef broth, vegetables, and
noodles. Haejangguk is typically served as a hangover remedy and
can be eaten hot or cold.
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