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Naomi Imatome-Yun : Seoul Food Korean Cookbook: Korean Cooking from Kimchi and Bibimbap to Fried 
Chicken and Bingsoo  before purchasing it in order to gage whether or not it would be worth my time, and all praised 
Seoul Food Korean Cookbook: Korean Cooking from Kimchi and Bibimbap to Fried Chicken and Bingsoo: 

2 of 2 people found the following review helpful. Delicious RecipesBy BethSo many delicious recipes. I really miss 
living in Korea and this recipe book is fairly simple to follow and fix many of my favorite dishes. It will be hard to 
follow these recipes if you cannot get some of the items so you either need an Asian market near you or just order the 
products online from . Some dishes also need special equipment but there are ways around that if needed.0 of 0 people 
found the following review helpful. Expand your "Seoul" by expanding your taste buds.By Royene BozekI got this 
cookbook because my husband loves to try new things. The recipes are easy to follow, and I like that they are broke up 
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in different sections such as, Appetizers, Side Items, Main Courses, and Desserts for example. I think some of the 
desserts look like they will be amazing, and I can't wait to try out different recipes throughout this cookbook. There are 
some ingredients that you can't just pick up at your local store so you do want to make sure you have a Korean market, 
or a place that offers or can order an ethnic variety of foods. Just because it's not a cooking style I'm familiar with I do 
wish it had more pictures in it to know what it is supposed to look like. *I received this product in exchange of my 
honest opinion/review.3 of 3 people found the following review helpful. A recipe for everyone!By AshleyFirst the title 
of this book makes me giggle -- I like the play on "soul food". Second this book is just filled with amazing recipes 
from several kimchi recipes to stews. There is something for everyone here. This book also contains a section on 
Korean table manners and tableware -- which was interesting but since I live in the US and will be eating these meals 
at home, I won't be using any of those -- but it was still interesting to read about.I received this ebook at a discounted 
price in exchange for an honest, unbiased review.

Learn deliciously authentic Korean cooking, from traditional Korean favorites to modern recipes including Seoul-Style 
fusion.Food writer Naomi Imatome-Yun grew up in the American suburbs helping her Korean grandmother cook 
Korean classics and has spent over 15 years helping Korean Americans and non-Korean Americans alike discover how 
easy and delectable authentic Korean cooking can be.Seoul Food Korean Cooking includes:135 step-by-step recipes 
for Korean barbecue, kimchi, and more, including Sliced Barbecued Beef (bulgogi) like mom used to make and those 
Spicy Stir-Fried Rice Cakes (tteokbokki) you loved on your trip to KoreaSpecial chapters for Korean bar food (anju) 
like Pork Bone Soup (gamjatang) and fusion favorites like Army Base Stew (budae chigae)An overview of Korean 
cooking and fun tidbits on food customs, table manners, and restaurant dining tipsDetailed lists of kitchen essentials, 
pantry staples, and Korean cooking ingredients, with photos and shopping resources to aid the home chef


