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(SPICY KOREAN RICE CAKES) ﬁﬁﬁ

I NGPEDIENTS

Sauce
- 2 tbsp gochujang

= 2 tbsp mq
ple Syrup or g
- 1 tbsp SOY sauce o
1 clove of garlic, minceq

-51 and 1/2 CUp water

Sau:qugn::s vegan Cocktail

- 1 stalk (Optronal) ZC%;ZTO
green onions_»  >7®es

- 1ltsp toasteq Sesame seeds

SKILLET, ADD THE SAUCE AND WATER.

WATER /

2 TRANSFER THE RICE CAKES TO A 3 BRING TO A BOIL AND
LET SIMMER FOR 8 MINUTES.

STIR TOGETHER ALL OF THE SALICE
INGREDIENTS IN A SMALL BOWL.

THE SALCE

MAPLE MINCED
GOCHUITANG syrup  SOYSAUCE  ipitc

RICE CAKES
= s

GARNISH WITH SESAME SEEDS AND

5 COOK UNTIL THE RICE CAKES 6
CHOPPED GREEN ONIONS AND ENJOY!

ARE SOFT AND THE SAUCE HAS

q ADD THE GREEN ONIONS, VEGAN

SAUSAGES AND SIMMER FOR
ANOTHER 7-8 MINUTES. THICKENED.
CHOPPED GREEN

ONIONS

VEGAN

GREEN SAUSAGES
ONIONS

SESAME SEEDS

RICE CAKE

COPYRIGHT @ FULL OF PLANTS



