
 

Kids Kitchen  
Week 2 - Kimchi Fried Rice (S. Korea) 

 

 

Equipment Needed 
● Two clean damp cloths  
● Cutting board 
● Knife 
● Measuring cups/spoons 
● Large frying pan (ideally non-stick) OR wok 
● Medium frying pan with lid (for fried egg) 
● Medium pot for cooking rice (preferably non-stick) OR rice cooker 

Ingredients 
● 2 cups white short grain rice (*cooked the night before) 
● ¼ cup water 
● ½ lb ground pork (or large diced tofu) 
● ½ cup roughly chopped kimchi  
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● 2 tbsp Korean chili paste (gochujang) 
● 3 eggs 
● 2 sprigs of green onion, thin sliced on bias 
● 1 sheet of nori, cut into strips 
● 1 tbsp toasted sesame seeds 
● 2 tbsp vegetable oil 
● 2 tbsp sesame oil 

Instructions / Cooking Steps (See glossary for term definitions) 

1. Set up Cooking area, tools and ingredients (mise en place)  
a. Sanitize work surfaces 

b. Locate all equipment needed (pots, pans, measuring cups, knives, etc.) 

2. For rice, place two cups of rice and two cups of water in a pot, on high heat, cover with a 

lid. Immediately after it comes to a boil, reduce to a low simmer for 15 minutes, or until 

fluffy. ***Cook rice the day before making the actual dish.  

3. Thinly slice garlic, place in small bowl 

4. Roughly chop kimchi, place in small bowl 

5. Thinly slice green onion on a bias, or straight if not comfortable with cutting on bias 

6. Cut nori into thin strips, place in small bowl  

7. Crack 3 eggs into same small bowl, DO NOT MIX 

8. Heat 1 tbsp of vegetable oil in large pan on stove top on medium-high heat 

9. Brown ground pork (or tofu) in pan, season with salt and pepper. Once browned, remove 

from pan and let sit on plate 

10. Lower the same pan to medium heat and add kimchi, saute for 1 min 

11. Add cooked rice and stir 

12. Add ¼ cup of water and scrape the bottom of the pan to make sure no rice is sticking to 

the pan 

13. Add Korean chili paste (gochujang) and stir 

14. Add 2 tbsp of sesame oil and stir 

15. Turn off heat 

16. Heat medium frying pan on medium heat with 1 tbsp of vegetable oil 

17. Pour the bowl of three eggs directly into the pan and cover with lid, cook until desired 

firmness of yolk. Turn off the heat once they are finished. While the eggs are cooking, 

sprinkle the fried rice with the green onions, sesame seeds and sliced nori  

18. Now you’re ready to plate! 
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Plating 

To plate this dish you can either transfer the fried rice into individual bowls and place one fried 

egg on top of each bowl, or you can place right in the middle of the table in the pan that it was 

cooked in and just put the fried eggs right on top of the rice in the pan. Everyone can dig in! And 

remember, you can always put your own twist on things. If you ever make this dish again, 

experiment with other ingredients! It’s a soft and spicy dish so often it could pair well with things 

that will cool the mouth down or add a bit of crunch. As we discussed in the video, remember 

about textures with food, not just taste. You can add a great contrasting texture to soft noodle or 

rice dishes by adding crunchy raw vegetables, nuts, dried noodles, and more. Your imagination is 

the only limitation! And don’t forget to share a picture with the group! 

Glossary 

Mise en place: A french term meaning “everything in its place.” It is the process of preparing food 

items, as well as cooking items, and is used in professional kitchens to maintain efficiency and 

cleanliness. 

Brown: To brown meat (or tofu) we heat a pan nice and hot to crisp up the meat. This is meant to 

be a short amount of time at high heat. 

Dice: To cut into cubes  

Rough Chop: To cut something into smaller pieces with repeated cuts with a knife. If you hear 

“rough chop” then it doesn’t have to be fancy, nor does it have to be cut into very small pieces. 

Slice: To cut into thin, usually broad slices  
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