Chewy Kimchi Fried Rice Cakes for Two
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Ingredients:

8 ounces thin oval-shaped Korean rice cakes, thawed to room temperature
6 ounces prepared Kimchi (in the jar)
10 – 11 ounces baby bokchoy, de-stalked, washed and chopped

6 ounces ground/minced beef and/or pork
1 medium-sized yellow onion, sliced large
2” piece ginger, thinly sliced

6 – 7 cloves garlic, minced
1 tablespoon soy sauce

1 teaspoon sesame oil

1 tablespoon cooking sherry

¼ teaspoon each of salt and ground, black pepper

1 tablespoon water

1 teaspoon ginger, grated (I just use a teaspoon of Indian ginger paste)

1 teaspoon sugar1 teaspoon cornstarch

Preparation:

Fill a small pot half way with water and start to boil on high heat for your rice cakes – keep it at a low simmer, ready to bring back to the boil when you need it. Mix together the last 9 ingredients: The soy sauce, sherry, water, grated ginger, sesame oil, cornstarch, sugar, salt and black pepper. Marinate the beef in it a few minutes while you cut the vegetables.

Bring 1 tablespoon of sesame oil in a medium skillet to medium heat and fry the garlic and ginger until the aromas come out. Sauté the onions until they are almost opaque and slightly golden.  Add a dash of salt to bring out the flavors of the onions. Add the beef, breaking it apart. When the meat is no longer pink, dump in the bokchoy. It will look like a lot, but it will really reduce down in volume. Cook until it loses around ⅓ of its volume.

Bring the simmering water to a boil and add in the rice cakes. The rice cakes are done once they start floating on medium-high heat, 2 – 3  minutes. Immediately take them off the stove when floating. You want these to be chewy, and the timing is very important - only a minute’s difference between just chewy and soggy rice cakes. Pour out the water and keep them under cold, running water.   

The rice cakes should still be slightly warm inside, look shiny, and not be sticking together. Fry away and season with soy sauce.
Add the kimchi and its juices. Just let all the flavors come together and everything heat through. Be careful not to overcook it as the rice cakes get soggy really easily and the bokchoy will start to lose its water and crunchiness, resulting in a very soggy dish without much texture.
