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Dedication
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This book is for everyone who finds joy in the bustling streets, the irresistible smells, and the simple, bold flavors that make Korean street food so special. 

It’s for the vendors who start their day before dawn, serving up dishes with passion and pride. It’s for the friends and families who gather around a steaming plate of tteokbokki or crispy hotteok, sharing stories and laughter. Most of all, it’s for the curious cooks and hungry hearts who want to bring a little bit of those vibrant streets into their own kitchens and lives. 

May these recipes inspire you to explore, taste, and celebrate the everyday magic found in every bite.
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Preface

[image: ]

If you’ve ever wandered through the bustling streets of Korea, you know that the food is as vibrant as the city itself. This book is all about bringing that lively, delicious experience right into your kitchen. Korean street food isn’t just about quick bites; it’s about flavors that tell stories, traditions that pass down through generations, and a sense of community that comes with sharing food on the go.

I wanted to capture that spirit in this collection of recipes, making it easy for you to recreate your favorites—like the crispy tteokbokki soaked in spicy sauce or the warm, sweet hotteok filled with nuts and brown sugar. Each recipe is designed to be approachable, so whether you’re a seasoned cook or just trying out Korean flavors for the first time, you’ll find something to enjoy.

These dishes are more than just meals. They’re snapshots of everyday life in Korea, from busy markets to night food stalls, buzzing with energy and full of smiles. So grab your apron and dive in. There’s a whole street full of tastes just waiting to be explored, no matter where you are.
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Emiko Hanari is a Japanese home cook and food lover who grew up in Kyoto, where she learned to cook by watching her mother and grandmother in the kitchen. She enjoys creating simple, comforting meals that bring people together.

Emiko has spent years collecting family recipes, experimenting with flavors, and teaching friends how to cook without stress. She now lives in a quiet town outside Osaka, where her kitchen is always open to neighbors, friends, and anyone who shows up hungry.
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Legal Notice & Disclaimer
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No part of this book may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the author. This includes, but is not limited to, digital, print, and audio formats. Unauthorized reproduction or distribution of this book, or any portion of it, may result in severe civil and criminal penalties and will be prosecuted to the maximum extent possible under the law.

This e-book is licensed for your personal use and enjoyment only. It may not be resold or given away to other people. If you would like to share this book with another person, please purchase an additional copy for each recipient. If you are reading this book and did not purchase it, or it was not purchased for your use only, then you should return to the seller and purchase your own copy. Thank you for respecting the hard work of this author.

All ideas, suggestions, and guidelines mentioned in this book are provided for informational purposes only. While the author has made every effort to ensure the accuracy and completeness of the information contained in this book, the advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. The author shall not be held liable for any loss or other damages, including but not limited to special, incidental, consequential, or other damages.

By using the information in this book, you agree that the author is not responsible or liable for any harm or damage resulting from the use or misuse of this information. The content is provided “as is” without warranties of any kind, either express or implied, including but not limited to implied warranties of merchantability, fitness for a particular purpose, or non-infringement.
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Chapter 1: History and Evolution of Korean Street Food
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Korean street food has a story that goes way back, rooted in the simple need to eat tasty, quick meals on the go. Long before fancy restaurants were everywhere, vendors would set up stalls by busy markets and along city streets, offering affordable bites to workers, travelers, and locals alike. These foods were not only practical but also comforting, often made with ingredients that were easy to store and cook in small spaces. Over time, these little stalls became a big part of daily life, bringing people together and creating a lively atmosphere where food, chatter, and culture mixed freely.
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Figure: Evolution of Popular Korean Street Foods

What’s interesting is how the dishes evolved through history, influenced by Korea’s changing social and economic landscape. In the past, street food was mostly basic rice cakes, fish cakes, and simple soups, made to fill hungry stomachs. As the country grew and modernized, new flavors and ingredients found their way onto the streets, reflecting both tradition and innovation. For example, tteokbokki, which started as plain rice cakes in broth, transformed into the spicy, saucy favorite we know today. Likewise, foreign influences blended in after Korea opened up more to the world, bringing in new tastes and cooking methods without losing that distinct local flair.

The evolution didn’t stop there. As urban areas expanded and more people began living fast-paced lives, street food vendors adapted by offering more varied menus, including sweet and savory snacks, deep-fried treats, and fusion dishes. This adaptability kept street food relevant and popular through decades of change. It’s not just about eating anymore; it's about the experience—the sights, smells, sounds, and social connections that come with grabbing a quick bite on the street. Korean street food continues to be a vibrant part of the culture, reflecting its history while also embracing new trends and tastes.
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Chapter 2: Key Ingredients in Korean Street Snacks
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Korean street food wouldn’t be the same without a few key ingredients that show up again and again. Take rice cakes, for example. They’re chewy and absorb flavors like a sponge, which is why they’re so popular in dishes like tteokbokki. Rice cakes are simple but full of texture and taste. Then there’s fish cake, known locally as eomuk. It’s kind of like a mild, savory sponge that soaks up broths and sauces, giving street snacks a rich, comforting bite without being overpowering.
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Figure: Korean Street Snacks Flavour Wheel

Another big player around the street stalls is gochujang, which is a spicy red pepper paste. It brings heat, sweetness, and a little tang all at once, creating that signature Korean street food kick. It might be the secret behind why so many dishes have that perfect balance of spicy and savory. Soy sauce also works its magic, offering a salty depth to snacks like hotteok or mandu fillings.



	Ingredient

	Flavor Role

	Common Street Foods




	Rice Cakes (Tteok)

	Chewy, absorbs sauces

	Tteokbokki, skewers




	Eomuk (Fish Cake)

	Mild, savory sponge

	Odeng broth, stir-fry




	Gochujang

	Spicy, sweet, tangy

	Tteokbokki, dakgangjeong




	Soy Sauce

	Salty, umami base

	Mandu, hotteok fillings




	Green Onion

	Fresh, sharp

	Pancakes, soups




	Eggs

	Richness, binding

	Kimbap, bibimbap, snacks





Table: Core Ingredients and Their Street Food Roles

Vegetables are pretty essential too, even if they’re not the star. Green onions, cabbage, and sometimes carrots or radish add crunch and freshness. They balance out the heavier or oilier parts with a bit of crispness and brightness. You’ll also find garlic and ginger popping up as flavor boosters in many recipes, giving everything a little extra warmth and punch.

When it comes to proteins, eggs are surprisingly common. Whether it’s an omelet on a kimbap roll or an egg drizzled over bibimbap, eggs add richness and help hold ingredients together. Seafood like squid or shrimp often makes appearances, especially in fried snacks or savory pancakes, highlighting Korea’s coastal culinary influences.

Finally, the oil used in frying plays a major role in texture and taste. The right frying oil makes street food crispy without being greasy, which is key because so many snacks are fried to golden perfection. It’s these ingredients, mixed with street vendors’ know-how and quick cooking methods, that give Korean street food its charm and addictive flavors. When you get familiar with these basics, whipping up your own versions at home becomes way less intimidating.
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Chapter 3: Essential Tools and Techniques for Street Food Cooking
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Cooking Korean street food is all about simplicity and efficiency, so having the right tools can make a big difference. You don’t need a fancy kitchen setup but a few essentials will definitely help you get closer to those authentic flavors and textures. A sturdy griddle or a flat pan is a must-have since so many street foods like hotteok or tteokbokki need that even, consistent heat. A good nonstick one helps, especially when working with sticky rice cakes or batter, so things don’t get stuck and messy. A deep pot is also handy for boiling and swirling tteokbokki sauce or making soups that are part of street food staples.

When it comes to utensils, think basic but reliable. Long cooking chopsticks are your best friends because they allow you to move, flip, or stir food comfortably without burning your fingers. A wide spatula helps when you’re dealing with pancakes or fish cakes on a griddle. Also, a mesh skimmer makes it easier to lift ingredients out of hot oil or boiling water without splashing or breaking them apart. Those little details make cooking smoother and save you from frustration.



	Tool

	Purpose

	Example Food




	Griddle/Flat Pan

	Even cooking surface

	Hotteok, jeon (pancakes)




	Deep Pot

	Boiling/stewing

	Tteokbokki, soups




	Long Cooking Chopsticks

	Stirring, flipping

	Fish cakes, noodles




	Mesh Skimmer

	Lifting fried/boiled food

	Twigim, odeng




	Wide Spatula

	Handling batter & pancakes
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