Korean Ssamjang Dipping Sauce for Two
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Mix together well the following ingredients:
1 tablespoon plus ¼ teaspoon Korean fermented soybean paste (doenjang)

1½ teaspoons toasted sesame seeds

1½ teaspoons Korean chili paste (gochujang)

1½ teaspoons mirin

¼ teaspoon toasted sesame oil

1 clove garlic, grated

1 spring onion/scallion, finely chopped
1 teaspoon water

This dipping sauce is the traditional accompaniment for classic Korean beef BBQ (kalbi) served by wrapping the grilled beef, rice and side pickles and vegetables in a leaf and eating it like a leaf taco (ssam). It also goes great with other grilled meats.
