
What you need 

3 cups short grain rice

400g beef, thin slices 
Marinated in: 
   2 cloves garlic 
   1 tsp cooking wine 
   1/2 tsp sugar 
   1/2 tsp sesame oil

1 carrot (200g) 
1 zucchini (200g) 
1/2 onion (150g) 
Bean sprouts (200g) 
Salt, white pepper, mirin/cooking wine, olive oil to sauté

3 tbsp pickled fiddleheads (or other fern) 
1 cup kimchi 
4 eggs

Don’t make this recipe without: kimchi, Gochujang

What to do

1. Cut the beef into small pieces and marinate with garlic, wine, soy sauce, sugar and 
sesame oil and set aside. Set the rice and leave the beef to marinate.

2.  Cut the zucchini into slices diagonally, then into matchsticks. Cut the carrot into three 
lengthwise, and then matchsticks similar in size to the zucchini. Set aside. Cut the onion 
into thin slices, so that they are a similar size to the zucchini and carrot.

3.  Heat a small amount of olive oil in a pan, and sauté the zucchini with some salt and white 
pepper. Start cooking the rice. Remove the zucchini from the pan and set aside.

4. Similarly, sauté the onion with some salt and white pepper on low to medium heat, until 
translucent. In the meantime boil the bean sprouts for a few minutes, drain and marinate 
with salt and some sesame oil. Cut up the kimchi into bite sized pieces.

5.  Sauté the carrot with salt, white pepper and a small amount of cooking wine or mirin. 
Lastly, stir fry the marinated beef.

Continued on Page 2

Yields 4 servings 
Preparation 15 minutes 
Cooking 45 minutes

NB. Ferns may need  
to be soaked in water 
overnight, if using a  
dried variety.
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Chilli sauce

3 tbsp Gochujang 
2 tsp sugar (or syrup) 
2 tsp white vinegar 
1/2 clove garlic, minced 
1/2 tsp soy sauce 
1/2 tsp sesame oil 
1/2 tsp toasted white sesame seeds
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6.  Prepare ferns. If they are dried, they will need to be soaked overnight and boiled before 
marinating; if pickled they can be marinated straight away in sesame oil and soy sauce.

7. Mix the ingredients for the chilli sauce, control the heat using the sugar and vinegar.  
It should be fairly potent and thick.

8.  Once the rice has finished cooking, steam for ten minutes, give it a mix and leave to 
steam again for 15 minutes. Cook poached eggs or fried eggs to top off the dish.

9. Pile rice in a deep bowl, a little higher in the middle, then fill the ingredients all the way 
around like a pie chart. In alternating colors, put equal amounts of zucchini, carrot,  
kimchi and smaller amounts of onion and fern. Add some chilli sauce to taste and top  
it off with an egg. Mix everything together prior to eating.

Notes

Gochujang: Fermented red pepper paste, essential for Bibimbap. The characters 고추장 
are what you need to look for if there is no English on the packaging.

Ferns: The Koreans use a different kind of fern("gosari"), and we have a certain type  
that we use in Japan("zenmai") but I used Canadian picked fiddleheads. Any kind of ferns 
adds a nice texture and a woody element in the dish.

Feel free to use whatever vegetables are in season, other options include spinach,  
cucumber, lettuce. Leave out the beef for a vegetarian-friendly dish.
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