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(SPICY KOREAN RICE CAKES)

I NGPEDIENTS

Sauce

- 2 tbsp gochujang
" 2 tbsp mq

ple Syrup o
-1 tbSp S0y sauce P I'sugar

- 1 clove of garlic, Minced

-1and 1/2 cup

-50
Uhces vegan cocktqi|

Saus g
dges (Opt]onq[) UT N
- 1 stalk green 2

- 1ltsp toasteq

9 CH
Ohiong A  “TRPs

S€same seeqs

STIR TOGETHER ALL OF THE SALICE TRANSFER THE RICE CAKES TO A BRING TO A BOIL AND
INGREDIENTS IN A SMALL BOWL. SKILLET, ADD THE SAUCE AND WATER. LET SIMMER FOR 8 MINUTES.

e s THE SALCE
GOCHUITANG syrup  SOYSAUCE  ipitc

‘ZICE CAKES

ADD THE GREEN ONIONS, VEGAN COOK UNTIL THE RICE CAKES ARE GARNISH WITH SESAME SEEDS AND
SAUSAGES AND SIMMER FOR SOFT AND THE SAUCE HAS CHOPPED GREEN ONIONS AND ENJOY!
ANOTHER 7-8 MINUTES. THICKENED.
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GREEN
ONIONS

CHOPPED GREEN
ONIONS

SESAME SEEDS

RICE CAKE
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