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Korean Bulgogi Rice Bowls
    
Serves:  12-15 people
Recipe source:  adapted from Recipe Tin Eats

Notes: We are making the mince mixture ready for serving at Street Kitchen on Friday. While the mince is cooking you will prepare fresh salad vegetables to garnish the dish. This will be stored separately in plastic containers. The rice will be cooked freshly.
 Please note- the lentils are optional-we have added them to feed more people and to boost the nutritional value of the dish.

	Equipment: 
1 mixing bowl + spoon
2 graters
1 small plastic container  
Measuring cups and spoons
Large frypan
Small bowl and colander
Wooden spoon
2 medium plastic containers
2 graters
Chopping boards
Knives


	Ingredients: 
1kg beef mince
1 tablespoon canola oil
1 can lentils, drained and rinsed
Bulgogi sauce
½ onion, finely grated
¾ red apple, finely grated, skin on 
3 teaspoons garlic paste
1½ teaspoons ginger paste
1/3 cup soy sauce
2 tablespoons sesame oil
2 tablespoons mirin
1 tablespoon brown sugar
¼ teaspoons black pepper
Rice bowl drizzle sauce
1/3 cup soy sauce
2 tablespoons sesame oil
1 tablespoon brown sugar
1 tablespoon rice vinegar
Vegetable garnish to top rice bowls
2 large carrots, grated
1/8 red cabbage, finely shredded
½ cucumber
3 spring onions, thinly sliced
Black sesame seeds, to sprinkle
8 cups cooked white rice


  

What to do: 
Sauces 
1. Grate onion, red apple and ginger. Mix with the other Bulgogi sauce ingredients in a bowl. Set aside to be added to the mince later.
2. Add the rice bowl drizzle sauce ingredients to a plastic container with a lid. Mix to combine. Store the drizzle sauce in the fridge- this will be added just before serving.
Cook Bulgogi beef 
1. Add 1 tablespoon oil to the pan and heat on high. Add the beef and cook, breaking it up as you go, until you no longer see raw beef.
2. Add the Bulgogi sauce and rinsed lentils and stir to combine.  
3. Let it simmer rapidly, stirring occasionally until the sauce is mostly evaporated, ten stir regularly until the beef gets a bit of lovely caramelisation on it but is still moist from the sauce.
Vegetable toppings
Finely shred cabbage. Peel and grate carrot. Thinly slice spring onions. Place into plastic containers in the fridge until serving time.
Serving
On the night of service, we will cook fresh rice and reheat the beef. The dish will be served with vegetables on top of the rice and mince. The dish will be finished with a sprinkle of sesame seeds and a drizzle of the reserved sauce.


