Korean Lettuce-Wrapped Ginger Pork BBQ – “Daeji Bulgogi” (Recipe serves 2.)
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INGREDIENTS:

½ lb. center-cut, pork loin, very thinly sliced across the width (so you have broad, flat slices)

Marinade Ingredients:
1 tablespoon + 1½ teaspoons Korean chili paste (gochujang)

1 teaspoon crushed red pepper flakes

8 tablespoons soy sauce

1 tablespoon sesame seed oil

1 tablespoon honey

8 tablespoons brown sugar

½ teaspoon each salt and pepper

3 - 4 garlic cloves, peeled and crushed
1 thumb-sized knob of ginger root, peeled and rough-chopped
¼ pealed Asian pear, rough-chopped
10 - 12 thick slices of peeled, fresh ginger (about 2, thumb-sized knobs’ worth)
For Marinade:
To make the marinade, blend the garlic and chopped ginger until smooth in a food processor.  Add all the rest of the marinade ingredients and blend thoroughly.
Place the pork in a Ziploc freezer bag and pour in the marinade over it. Massage marinade into the meat by hand, then add in the slices of fresh ginger. Marinate for a minimum of 60 minutes. 

Cover your grill with aluminum foil (with no holes or slits cut in it!), then set the heat to “High” and let it heat up really well. 

Turn the heat to “Low” and place the marinated meat flat on the grill - make sure not to layer the meat. Just leave the ginger slices with the grilling meat; scatter them all over and around it.
Cover and grill on low for 10 minutes. Turn meat over, and cook for 5 more minutes until brown.  
Wrap a small portion of meat and grilled ginger slices tightly in a lettuce leaf and stuff the whole thing in yer mouth! Serve with Kim chi and jasmine rice on the side. 
