
Kimchi Bibim Guksu
One thing I discovered while reading about this dish to make 
sure I’m not being a cultural clod is that the dish varies very 
little from recipe to recipe, except when it comes to the 
toppings. This one is very basic. Plus, you can make a 
different dish by using more of the sauce and no kimchi at all 
(but why?) but expanding the amount of vegetable toppings. 
This makes 2 pretty bowls for 2 diners, but I made several 
batches of the kimchi dressing to keep in the fridge for 
impromptu noodles.
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1 Cook your noodles according to package instructions, being 
careful not to overcook them. It only takes 3-4 minutes and you 
want them al dente. Immediately rinse under very cold water, 
tossing them with your hands, until they are completely chilled 
and the starch is rinsed off, then drain well. I put mine on ice 
until I’d made my sauce, because I am a freak. You can also 
make your noodles AFTER you’ve got everything else ready.

2 In a bowl, make the sauce by stirring together thoroughly the 
kimchi, gochujang, soy sauce, rice vinegar, sesame oil, sugar, 
and a tablespoon or two of the juice from the kimchi jar, if using 
(I used a tiny bit to thin the sauce after adding the noodles). 
You may chill this for about an hour before assembling your 
dish. (This is an Emily thing; I just wanted the noodles and the 
sauce to be very cold; it’s not necessary.)

3 Add the cold noodles to the sauce and gently toss, being 
careful not to tear the noodles too much. I used my hands, 
which are the best tool for making sure noodles are fully 
sauced.

4 Divide the noodles into delightful looking piles between two 
bowls, then top attractively with the vegetables, the egg halves, 
and a showering of sesame seeds. Serve immediately.

METHOD FOR A PERFECT SOFT-BOILED EGG:

Bring a pot of water to boil over medium-high heat. Gently 
place your eggs in the water using a slotted spoon. Cook for 
exactly 6 1/2 minutes for a quite runny egg, exactly 7 minutes 
for one slightly more solid (my preference). Immediately 
transfer the eggs to a bowl of ice water to stop the cooking, 
about 3 minutes.

•8 ounces somyeon noodles (or somen; you may 
also use soba noodles—many of which are made 
with gluten-free buckwheat flour, if that is your 
thing—or thin spaghetti)

•2/3 to 1 cup kimchi, thinly sliced

•1 1/2 to 2 tablespoons gochujang (or more; two 
seems to be the limit for me)

•1 tablespoon soy sauce

•2 tablespoons rice vinegar

•1 tablespoon sesame oil

•2 teaspoons sugar

•Some juice from the kimchi jar, a tablespoon or 
so (optional)

•1 small cucumber, julienned, (more if you like), 
about 1 loosely packed cup

•1 handful watercress (woody stems removed), 
shredded lettuce, radish sprouts (which I 
happened to have and therefore used), or shaved 
cabbage; choose one or two

•2 soft-boiled eggs, peeled and halved (see 
method below)

•2 teaspoons sesame seeds, slightly crushed 
(you can use the back of a spoon to do this; it 
releases more of the sesame flavor)


