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SPICY CHICKEN  
WITH RICE CAKES AND CABBAGE

Dak Galbi
This is a spicy comfort-food classic from the city of Chuncheon in the northeast region of South Korea. Many college 
students from Seoul will get on a train and head to the northeast side of the peninsula to watch the sun rise over the 
East Sea, then head downtown, where a street full of dak galbi restaurants all claim to offer an “authentic” version of 
this dish. Various add-ins include cooked sweet potato noodles, potatoes, and rice cakes. 

Rice cakes (ddeok) come in cylindrical shapes but vary in thickness. The thicker ones are often sliced and cooked 
in soups such as New Year’s Day Soup (page 87). Thinner cylinders are commonly found in street foods, such as 
Braised Rice Cakes (page 69), which are simmered in gochujang sauce; the chewy texture and ability to absorb all 
the flavors make this a much-beloved dish in Korea. We wanted to keep the chicken the star, but feel free to up the 
amount of rice cakes to 2 cups if you find them as addictive as we do. 

The surprise ingredient is a few pinches of hot Madras curry powder added to the spicy marinade. It adds rich 
depth to the dish and renders it extremely addictive. MAKES 4 TO 6 SERVINGS 

3 tablespoons gochujang 

2 to 3 tablespoons gochugaru 

2 tablespoons low-sodium soy sauce

2 tablespoons granulated sugar 

2 tablespoons minced garlic (about 3 large cloves) 

1 teaspoon minced fresh ginger

1⁄2 teaspoon hot Madras curry powder 

1⁄2 apple, such as Fuji or Braeburn (no need to peel), 
grated (optional)

3⁄4 cup chicken broth, preferably homemade

About 2 pounds boneless, skinless chicken thighs 
(preferably organic), cut into bite-size pieces

1 cup (8 ounces) Korean rice cake (cylinder shape) 

1 tablespoon vegetable oil 

1⁄2 head green or white cabbage, cut into large cubes 

1 large carrot, sliced 

1 large Yukon gold or other waxy potato or  
Korean sweet potato, sliced to a similar thickness  
as the rice cake

FOR SERVING steamed rice and cold beer
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Make a marinade by combining the gochujang, 
gochugaru, soy sauce, sugar, garlic, ginger, curry pow-
der, and apple, if using, in a large glass or nonreactive 
metal bowl. Add ¼ cup of the chicken broth to the 
marinade; stir to combine. Add the chicken pieces. 
Let sit in the refrigerator for 30 to 60 minutes.

While the chicken is marinating, soak the rice cakes 
in water, 30 to 60 minutes. Bring a 1-quart pot of 
water to a boil. Boil the rice cakes for 2 minutes; drain 
and set aside.

Coat a 12-inch pan or skillet with the vegetable oil 
and place over medium-high heat. When hot, care-
fully add the chicken along with the marinade. After 
you hear a good sizzle for about 30 seconds, add the 
cabbage, carrots, potato, and the rice cakes. Stir well 
to coat the vegetables and rice cakes with the sauce. 
If the chicken starts to stick to the bottom of the pan, 

add the remaining ½ cup of chicken broth a few table-
spoons at a time. Keep stirring to prevent sticking and 
burning. 

Test the potato slices by piercing with a fork; they 
should be tender. The dish is ready to eat when the 
potatoes and chicken are fully cooked, about 30 min-
utes. Taste and add more broth as needed. Serve with 
steamed rice and lots of cold beer. 

NOTE :  Any leftovers make for an excellent fried rice. It's 
so good that most Koreans will purposefully leave some 
to make fried rice for a complete meal; bap, the Korean 
word for rice, also signifies “meal.” Place about 1 cup of 
dak galbi leftovers in a pan with 2 cups of cooked rice 
and sauté, mixing well. Serve garnished with dried sea-
weed, sesame oil, and a fried egg. 

EverydayKorean_txt_final.indd   177 7/6/17   2:58 PM


