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Dedication
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This book is for anyone who finds joy in the little dishes that bring people together at the table. To all the home cooks who take the time to chop, season, and share the vibrant flavors of Korean banchan, thank you for keeping these traditions alive. 

It’s also for my family, whose love for food sparked my own passion and who patiently ate countless test batches. And to the friends who gather around and turn meals into memories, your laughter and stories fill the kitchen with warmth. May these recipes inspire you to create your own moments of connection and delight with every bite.
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Preface
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Korean food is full of vibrant flavors and textures, and banchan are a big part of what makes it so special. These little side dishes bring a mix of tastes and colors to the table, making every meal feel lively and comforting. Whether it’s spicy kimchi, crunchy pickled vegetables, or savory pancakes, banchan adds variety without overwhelming the main dish.

This book is all about helping you bring that magic into your own kitchen. You don’t need to be a pro or have a whole pantry full of exotic ingredients to get started. The recipes here are approachable and designed to fit into everyday cooking. You’ll find a range of flavors from mild to bold, quick fixes and dishes that take a bit more time, plus tips on how to store and serve them so nothing goes to waste.

Banchan also reflects a way of eating that’s communal and full of sharing. It’s about coming together, enjoying different tastes and textures on one plate, and savoring the little details that make a meal feel complete. I’ve put this book together not just to teach recipes but to inspire a deeper appreciation for the simple joy and balance that banchan brings to Korean dining.

So dive in, experiment with flavors, and make these side dishes your own. There’s a world of taste waiting to enrich your meals and your kitchen, one small dish at a time.
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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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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 Banchan
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Korean banchan are those little side dishes that come with almost every meal. They might be small in size, but they pack a ton of flavor and play a big role at the Korean table. Think of them as the perfect companions to your rice and main dishes, adding variety, texture, and tons of taste. You’ll find anything from pickled veggies and fermented kimchi to sautéed greens and sweet braised potatoes. Each one is made to be shared, so family and friends can all pick and choose what they want.

[image: ]

Figure: The Role of Banchan in a Korean Meal

What makes banchan special is how they balance flavors and keep the meal interesting. They are often salty, tangy, spicy, or a little sweet, so you never get bored. Most Korean meals feature several different banchan at once, which means you get a little bit of everything, and it really rounds out the experience. They might look simple, but making banchan involves skill and tradition, and every family might have its own way of preparing them.

If you’re new to cooking Korean food, banchan can seem a bit intimidating at first. But they're actually pretty straightforward once you get the hang of it. Most recipes use basic ingredients you might already have, like garlic, soy sauce, sesame oil, and chili flakes. The key is to balance the flavors and prepare the ingredients thoughtfully. Once you start trying out a few recipes, you’ll see how easy and fun it is to make your table come alive with these dishes.



	Flavor Element

	Common Source Ingredient

	Function in Banchan




	Salty

	Soy sauce, salt, fermented shrimp

	Enhances and balances flavors




	Sweet

	Sugar, mirin, honey

	Softens heat and acidity




	Spicy

	Gochugaru, chili paste

	Adds warmth and depth




	Sour

	Vinegar, kimchi brine

	Cuts through oiliness




	Umami

	Fermented sauces, anchovies

	Adds complexity





Table: Essential Flavor Elements in Banchan

This book will guide you step-by-step, showing you how to create a variety of banchan that can suit any meal. Whether you want something quick to whip up or a more traditional side that takes a bit longer, you’ll have options to choose from. At their core, banchan are about sharing good food and enjoying time with others, so think of these recipes as ways to bring a bit of Korean warmth to your own kitchen.
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Chapter 2: The Role of Banchan in Korean Meals
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Banchan are those little side dishes that come along with almost every Korean meal, and they are a huge part of what makes Korean dining so special. They aren’t just extras or afterthoughts; they’re meant to complement the main dishes, offering a range of flavors and textures that keep the meal exciting from start to finish. A small plate of kimchi, a few pickled vegetables, some seasoned spinach or bean sprouts—they all work together to create a balance of tastes like sweet, salty, spicy, and sour, which is really important in Korean food.

They also do more than just taste good; banchan add vibrant color to the table, making the whole experience feel festive and communal. Sharing these small dishes with others at the table sparks conversation and makes everyone feel more connected. It’s common for families or groups to have many different varieties spread out so everyone can try a bit of everything, which breaks down the meal into little enjoyable moments.

You’ll notice that banchan are usually served in modest amounts because the idea is to enjoy several at once, mixing and matching with the rice and main courses. They aren’t designed to overwhelm but to highlight the more substantial dishes while keeping your palate refreshed. Plus, many banchan are fermented or pickled, which means they’re great for digestion and add a layer of complexity to the meal.

In Korean culture, banchan sometimes reflect the season or the region, using whatever ingredients are freshest and most plentiful.



	Season/Region

	Common Ingredients

	Typical Banchan




	Spring

	Wild greens, sprouts

	Sigeumchi Namul (Spinach Salad)




	Summer

	Cucumber, radish

	Oi Muchim (Spicy Cucumber Salad)




	Autumn

	Mushrooms, roots

	Gosari Namul (Fernbrake Salad)




	Winter

	Cabbage, radish

	Baechu Kimchi (Winter Kimchi)




	Jeolla Province

	Seafood, soy sauce

	Marinated crab, seasoned fish cakes





Table: Seasonal and Regional Banchan Examples

This connection to local and seasonal produce makes each meal feel grounded and meaningful. So, when you’re putting together your Korean meal at home, don’t just think of banchan as sides. Think of them as little treasures that bring everything else to life, turning eating into a shared celebration of flavors and culture.
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Chapter 3: Essential Ingredients and Tools for Banchan

[image: ]




When it comes to making banchan, having the right ingredients and tools makes the whole process a lot easier and the results much tastier. Korean cuisine relies on some key pantry staples like gochugaru, which is the bright red chili powder that adds that signature kick, and gochujang, a thick and slightly sweet chili paste that gives many dishes their depth and a hint of heat. Soy sauce of course is a must-have, offering that rich, salty flavor base that balances out sweeter or tangier elements. You’ll also want to have rice vinegar or a light vinegar on hand for pickling and brightening up flavors.



	Ingredient

	Korean Name

	Primary Use




	Gochugaru

	고추가루

	Adds color and spice




	Gochujang

	고추장

	Provides depth and sweetness




	Soy Sauce

	간장

	Base for marinades and braises




	Sesame Oil

	참기름

	Finishing touch for aroma




	Rice Vinegar

	식초

	Balances sweetness and spice




	Garlic & Ginger

	마늘 & 생강

	Flavor foundation for seasoning





Table: Core Ingredients for Banchan and Their Uses

Sesame oil is another big player here; just a little drizzle transforms any dish with its nutty aroma. Don’t underestimate the power of garlic and ginger either, which provide that fresh and punchy foundation in so many banchan recipes. Scallions are essential too, whether chopped fresh for garnish or cooked into the dishes themselves. Bean sprouts, Korean radish (mu), and Napa cabbage are common vegetables that you’ll see repeatedly, so stocking those will get you through lots of different banchan ideas.
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Figure: Essential Tools for Preparing Banchan

As for the tools, it’s pretty simple but having a few basics ready will help a lot. A good sturdy knife is crucial because you’ll be chopping and slicing vegetables and kimchi ingredients frequently. A cutting board that you don’t mind using for everything is handy too. Bowls in various sizes for mixing and marinating, and a couple of strainers or colanders make washing vegetables and draining liquids easier. A heavy pan or skillet will come in handy for pan-fried banchan dishes, while a steamer basket can be useful for things like steamed veggies or dumplings.

A mortar and pestle isn’t absolutely necessary but can be great for grinding garlic or making pastes that bring out deeper flavors. Finally, don’t forget some good storage containers since many banchan improve in flavor after sitting for a while and you’ll want to keep leftovers fresh. Having these ingredients and tools at the ready will boost your confidence and speed in the kitchen, letting you focus on exploring the wonderful variety of Korean side dishes.
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Chapter 4: Techniques for Preparing and Storing Banchan
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When making banchan, getting your prep right can make all the difference in flavor and texture. For veggies, washing and drying thoroughly is key because extra water can make your dishes soggy, especially for things like kimchi or pickled cucumbers. Cutting veggies into uniform sizes helps them cook evenly, which is important since some banchan are sautéed or blanched lightly. Blanching greens like spinach or bean sprouts quickly in boiling water then plunging them into cold water keeps their vibrant color and crispness.
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Figure: Banchan Preparation Workflow

Marinating is a common step and it’s good to give yourself enough time for the flavors to really soak in. Some banchan can sit in a marinade for just 30 minutes, but others, like spicy radish cubes, taste better when left overnight in the fridge. Make sure to use a non-reactive container like glass or ceramic for marinating, to avoid any off-tastes.
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