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Dedication
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This book is for anyone who’s ever craved the bold, vibrant flavors of Korean cooking but felt a little overwhelmed by the ingredients or techniques. 

It’s for the busy home cooks who want to bring something new and exciting to the table without spending hours in the kitchen. Most of all, it’s for the people who love sharing meals and stories around a hot pan, turning simple ingredients into unforgettable memories. 

Thanks for letting these recipes be a part of your cooking journey.
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Preface
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Stir-Frying is something that brings together so many flavors and textures in one quick, satisfying dish. In Korean cooking, it’s more than just a technique; it’s a way to create meals that are bold, vibrant, and full of life. This book is all about sharing those flavors with you, whether you’re new to Korean food or already love it and want to try something fresh.

What makes Korean STIR-FRIES special is the balance of spicy, sweet, savory, and sometimes a little tangy or smoky, all happening in the same bite. The ingredients are simple—veggies, protein, a good sauce—but when you put them together just right, you get something really memorable. I’ve included recipes that range from quick weeknight dinners to dishes you can enjoy when you want to impress but don’t want to spend hours in the kitchen.

You don’t need a lot of fancy tools or hard-to-find ingredients to make these recipes work. Most of what you’ll need can be found at your local grocery store or an Asian market nearby. And the steps are straightforward, so even if you’re not confident in the kitchen yet, you’ll find it easy to follow along and make something delicious.

I hope these pages inspire you to get cooking and share these meals with people you care about. Food has a way of bringing everyone together, and Korean Stir-Fry is such a great way to enjoy vibrant meals that are quick and satisfying. Dive in, experiment with the recipes, and find the flavors that speak to you. Cooking should be fun, not stressful, and this book is here to make sure you have everything you need to enjoy every step of the way.
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About The Author
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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: Introduction to Korean Stir-Fry Cooking
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Korean Stir-Fry is one of those dishes that feels like a warm hug on a plate. It’s quick, vibrant, and full of flavors that keep you coming back for more. What makes Korean Stir-Fry special is how it balances savory, sweet, spicy, and tangy all at once. You get crispy veggies, tender meat, and a sauce that just ties everything together beautifully.

The great thing about Stir-Frying is how fast it cooks, meaning you don’t have to wait around to enjoy a homemade meal. It’s a perfect way to use fresh ingredients while keeping things healthy and tasty. Korean cooking uses some ingredients you might already have, like soy sauce and garlic, but it also introduces you to flavors like gochujang, a spicy red chili paste that’s a total game changer.



	Ingredient

	Flavor Profile

	Typical Use in Stir-Fry




	Gochujang

	Spicy, sweet, umami

	Base for sauces or marinades




	Soy Sauce

	Salty, umami

	Balances flavors, adds depth




	Garlic

	Pungent, aromatic

	Early Stir-Fry flavor layer




	Sesame Oil

	Nutty, fragrant

	Finishing oil, aroma enhancer




	Vegetables (carrots, peppers)

	Sweet, crunchy

	Adds texture and color





Table: Key Korean Stir-Fry Ingredients and Flavor Profiles

This style of cooking is straightforward and doesn’t require fancy tools. A good sturdy pan or wok is all you need to get started. By mastering a few basic techniques, you’ll be able to whip up dishes that are colorful, packed with umami, and perfect for any night of the week. You’ll find that once you get the hang of it, you can easily switch ingredients based on what you have, making enormous room for creativity.
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Figure: Korean Stir-Fry Cooking

As you dive in, you’ll notice that Korean Stir-Fry isn’t just about mixing everything together quickly. It’s about layering flavors in a way that every bite has something exciting to offer. From the sizzling sound when food hits the hot pan to the smell filling your kitchen, cooking this way is as enjoyable as eating the 

final dish. Get ready for an easy, fun, and delicious journey into the world of Korean STIR-FRIES.
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Chapter 2: Essential Ingredients and Sauces for Korean Stir-Fry
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When it comes to Korean Stir-Fry, the ingredients and sauces you use really make all the difference in nailing those bold and savory flavors. You’re going to find that fresh vegetables like carrots, onions, bell peppers, and green onions add not just color but that perfect crunch that contrasts so nicely with the tender meat or tofu. Garlic and ginger are must-haves too. They bring that unmistakable punch that gives Korean dishes their signature depth and warmth.

For proteins, thinly sliced beef, chicken, pork, or even seafood work great because they cook quickly and absorb all those delicious seasonings. Tofu is a fantastic option if you want to keep it plant-based, and pressing it beforehand helps it soak up the sauce better while keeping its shape.

Now for the sauces, this is where Korean Stir-Fry really shines. Gochujang is the star ingredient—a fermented chili paste that adds a perfect blend of sweetness, heat, and umami. If you aren’t used to it yet, try adding a little bit at first and adjust as you go. Soy sauce plays a big role in balancing the flavors with its salty kick, and a bit of sesame oil brings a lovely toasted aroma that makes the dish smell irresistible. Some recipes also call for a touch of sugar or honey to balance out the savoriness with a hint of sweetness.

Don’t forget to have some rice vinegar or a splash of mirin on hand too. They add a slight tang and brightness that wakes up all those flavors without overpowering them.



	Ingredient

	Role in Stir-Fry

	Notes




	Carrots

	Adds crunch & sweetness

	Slice thin for quick cooking




	Bell Peppers

	Color & slight sweetness

	Use red, yellow, green for visual appeal




	Beef/Chicken/Pork

	Protein & umami

	Slice thin for even cooking




	Tofu

	Plant-based protein

	Pressed to hold shape




	Gochujang

	Heat & umami

	Adjust amount to taste




	Soy Sauce

	Salty balance

	Pairs with sugar/honey for round flavor





Table: Essential Ingredients and Their Functional Role

Finally, toasted sesame seeds sprinkled on top bring just enough nuttiness and texture to finish things off.

Once you get familiar with these essentials, cooking Korean Stir-Fry becomes less about following a recipe and more about adjusting to your own taste. The beauty lies in layering simple ingredients so every bite bursts with flavor. Take your time to experiment with these staples, and pretty soon you’ll be whipping up Stir-Fry dishes that feel both comforting and exciting.
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Chapter 3: Tools and Techniques for Perfect Stir-Fry
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Getting the Stir-Fry just right often comes down to having the right tools and knowing a few tricks. First off, a good wok or a large heavy-bottomed skillet can make all the difference. Woks are excellent because their shape lets you toss ingredients easily while cooking everything evenly. If you don’t have a wok, a big skillet that gets hot and holds that heat well works fine too. Make sure the pan is nice and hot before you start adding ingredients, so everything cooks quickly and retains a bit of crunch and brightness.

A long-handled spatula or wooden spoon is your best friend here. You’ll want to keep things moving in the pan without smashing your ingredients, so reach for something that feels comfortable and lets you toss and stir with ease.



	Tool

	Purpose

	Tip




	Wok

	Even high-heat cooking & tossing

	Preheat well before adding ingredients




	Skillet

	Alternative to wok

	Heavy-bottomed preferred




	Spatula/Wooden Spoon

	Stirring & tossing

	Long handle prevents burns




	Knife

	Prep uniform ingredient sizes

	Slice evenly for even cooking




	Measuring Cups/Spoons

	Sauce accuracy

	Helps balance flavor





Table: Recommended Tools and Usage Tips

It’s also important to prep everything before you heat the pan. Stir-Frying goes fast, so having all your veggies sliced and your sauces measured out is the way to go.

Keeping your ingredients similar in size helps them cook evenly. Try to chop or slice vegetables about the same thickness so nothing ends up overcooked or underdone. Use high smoke point oils like vegetable or peanut oil since you’ll need high heat to get that perfect sear. Avoid oils that burn easily, or the flavor can get bitter.
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FAST

Ready in minutes—
perfect for busy weekninghts.

HEALTHY

Packed with veggies, lean
proteins, and minimal oil.

COLORFUL

Avibrant mix of greens,
reds, and yellows on every
plate.

FLAVORFUL

Savory, spicy, and umami-
rich in every bite.
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