
This is a really versatile dish- you can use whatever the 
family prefer; swap in thin strips of cucumber or carrot, 
lightly cooked mangetout or even fried mushrooms and 
spinach. You can even just use up a few bits of cooked veg 
you have in the fridge. It’s really all about the sauce. 

Gochujang is the main flavour here; a Korean chili paste 
that has heat, but not too spicy and can be withheld 
depending on the family palate. The frilly, crispy egg on top 
seals the deal.
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Bipimbap (Korean Rice Bowl)
Serves: 4-6 Time: 30 minutes

Good for: 
• Flavour explosion
• Versatile Veg
• Kids can choose 

what they want  
to eat
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Method:

Place the rice in a large, heavy-bottomed pot and rinse 
thoroughly three times until the water is as clear as 
possible. Drain and add 400ml cold water and leave 5 
minutes. Bring to a simmer then turn down the heat as 
low as possible and cook for a further 10 minutes with 
the lid on. Turn off heat and leave to steam.

Make the sauce by whisking the gochujang, oil, vinegar 
and soy in a small bowl, set aside. Meanwhile peel and 
cut the sweet potato in half, lengthways and then into 
5mm rounds. Heat 1 tbsp oil in a large frying pan on a 
medium heat and fry the potato in a single layer, giving 
them about 3 minutes on each side. They should be 
bronzed and slightly crispy. You will have to cook them 
in batches- a crowded pan means they’ll steam rather 
that crisp up.

Remove from the pan and add the broccoli, charring it 
quickly. Add 1 tbsp water and steam for a minute, lid 
on. Remove. Wipe the frying pan and add 2 tbsp oil. 
Fry the eggs on a fairly high heat to crisp them up and 
make sure the whites are cooked.

Build your Bipimbap by spooning the rice into a bowl, 
placing the veg around the edge and the frilly egg in 
the middle. Drizzle over the sauce (or just put it on the 
table for everyone to help themselves).

You can also serve the ingredients separately  
if that works better for your family!

Ingredients:

From your  
store cupboard/fridge:

Oil for frying

½ tbsp oil (sesame oil is great 
here if you have it)

1 tsp soy sauce

½ tbsp white vinegar (rice 
vinegar good but white wine 
vinegar is fine)

250g short grain rice (sushi  
is good)

2 small (or 1 large)  
sweet potato

A bag of tenderstem or 
calabrese broccoli

1 avocado/half a 
cucumber/200g mushrooms/ 
2 carrots

1 tbsp gochugang

4-6 eggs

Don’t forget to wash all veg 
thoroughly before using.

Allergens: Sesame


