Best Recipes Using Urban Platter
Gochujang Paste

Korean cuisine has become increasingly popular around the world for its bold flavors, rich
textures, and exciting balance of sweet, spicy, salty, and umami notes. One ingredient that
stands at the heart of many Korean dishes is Gochujang Paste, a fermented red chili
condiment known for its deep flavor and versatility. Whether you are preparing stir-fries,
marinades, soups, or fusion dishes, this flavorful ingredient can instantly elevate your
cooking.

urban platter offers a premium-quality Gochujang Paste that brings authentic Korean taste
into home kitchens with convenience and consistency. Its rich texture and balanced spice
profile make it ideal for both traditional Korean recipes and creative modern dishes.

In this blog, we explore some of the best recipes you can prepare using urban platter
Gochujang Paste and how this ingredient can transform everyday meals into bold culinary
experiences.
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What Is Gochujang Paste?

Gochujang Paste is a fermented Korean chili paste made from:

Red chili powder
Fermented soybeans
Glutinous rice

Salt

Its flavor is unique because it combines:

Unlike

Sweetness
Heat

Umami depth
Mild tanginess

regular hot sauces, Gochujang Paste provides layered complexity that enhances

dishes rather than simply adding spice.

Why Choose Urban Platter Gochujang Paste?

urban platter has become a trusted name for gourmet international ingredients.

Its Gochujang Paste is valued for:

Authentic Korean flavor profile
Smooth, easy-to-use consistency
Balanced spice intensity
Premium ingredient quality

This makes it suitable for beginners as well as experienced cooks exploring Korean cuisine.

Recipe 1: Korean Bibimbap Bowl

Bibimbap is one of the most famous Korean dishes and an excellent way to use Gochujang

Paste.
Ingredients:
e Cooked rice
e Sautéed vegetables
e Fried egg
e Tofu or chicken
e urban platter Gochujang Paste

How to Prepare:


https://urbanplatter.com/products/classic-korean-gochujang-hot-chilli-paste

Arrange rice in a bowl, top with vegetables and protein, then add a spoonful of Gochujang
Paste as the main sauce.

Mix thoroughly before eating for full flavor balance.

Recipe 2: Spicy Korean Fried Rice
A quick and satisfying recipe for busy days.

Ingredients:

Cooked rice

Garlic

Mixed vegetables

Soy sauce

urban platter Gochujang Paste

Method:

Stir-fry garlic and vegetables, add rice, mix in Gochujang Paste, and cook until evenly
coated.

This dish delivers rich spicy flavor in under 20 minutes.

Recipe 3: Gochujang Chicken Marinade
Gochujang Paste works beautifully as a marinade base.

Marinade Mix:

urban platter Gochujang Paste
Soy sauce

Honey

Garlic

Sesame oil

Marinate chicken for 1-2 hours, then grill or bake.

The result is juicy, flavorful chicken with sweet-spicy glaze.
Recipe 4: Korean Spicy Noodles
Perfect for quick comfort food meals.

Ingredients:

e Noodles of choice
e urban platter Gochujang Paste



e Soy sauce
e Garlic
e Spring onions

Mix sauce ingredients and toss with cooked noodles for instant Korean-inspired spicy
noodles.

Recipe 5: Gochujang Tofu Stir-Fry

Vegetarian-friendly and protein-rich.

Preparation:
Pan-fry tofu cubes until crisp, then toss in sauce made with:

Gochujang Paste
Soy sauce
Ginger

Brown sugar

Serve with steamed rice for a complete meal.

Recipe 6: Korean BBQ Sauce for Grilled Vegetables

urban platter Gochujang Paste makes an excellent barbecue glaze.

Use it on:
e Mushrooms
e Bell peppers
e Corn
e Zucchini

Brush sauce while grilling for smoky, spicy flavor enhancement.

Recipe 7: Gochujang Soup Base

Add depth to soups and stews by stirring Gochujang Paste into broth.
Ideal for:

Vegetable soups
Kimchi stews
Seafood soups
Chicken broths

It creates rich warmth and complexity instantly.



Recipe 8: Korean Cauliflower Wings

A great appetizer option.

Method:

Coat baked cauliflower florets in sauce made from:

urban platter Gochujang Paste
Honey

Garlic

Rice vinegar

Bake again until sticky and caramelized.

Perfect as party snacks.

Recipe 9: Gochujang Salad Dressing

Use Gochujang Paste creatively in salad dressings.
Mix:

Gochujang Paste
Olive oil

Lemon juice
Honey

Sesame oil

This dressing adds bold flavor to grain bowls and fresh salads.

Recipe 10: Korean Style Sandwich Spread

Blend Gochujang Paste with mayonnaise for spicy sandwich spread.
Excellent in:

Burgers

Wraps

Grilled sandwiches
Sliders

This simple twist upgrades ordinary snacks.



Tips for Cooking with Gochujang Paste

To get best results:

Start Small

It is concentrated in flavor.

Balance Sweetness

Pair with honey or sugar if needed.

Combine with Acid

Rice vinegar or lime balances spice.

Mix Thoroughly
Blend well into sauces for even flavor.

Proper use enhances recipe balance.

Why Gochujang Paste Is So Versatile

Its versatility comes from its ability to act as:

Marinade base
Sauce ingredient
Soup enhancer
Stir-fry seasoning
Dip component

Few condiments offer such wide culinary flexibility.

Traditional vs Fusion Uses

Traditional Korean recipes include:

e Bibimbap
e Tteokbokki
e Kimchi stew

Fusion recipes include:

Pizza sauce drizzle
Pasta spice enhancer
Burger glaze

Taco filling sauce



urban platter Gochujang Paste fits both styles beautifully.

Storage Tips for Freshness

To maintain flavor:

Refrigerate after opening

Keep lid tightly sealed

Use dry spoon only

Avoid contamination with wet utensils

Proper storage extends shelf life and preserves taste.

Who Should Try Gochujang Paste?

It is ideal for:
e Korean food lovers
e Home chefs experimenting internationally
e Spice enthusiasts
e Fusion recipe creators

Even beginners can easily incorporate it into simple meals.

Health Benefits of Fermented Ingredients

Because it is fermented, Gochujang Paste may offer:

e Beneficial probiotics in some forms
e Enhanced flavor without excessive additives
e Natural fermentation depth

Moderate use adds both taste and culinary value.

Final Thoughts

urban platter Gochujang Paste is a versatile kitchen essential for anyone who enjoys bold,
layered flavors. From classic Korean dishes like bibimbap and spicy noodles to creative
fusion recipes like sandwiches and salads, it brings authentic heat and umami richness to
countless meals.

Its balanced spice, easy usability, and premium quality make it an excellent choice for home
cooks looking to expand their culinary repertoire. Whether you are preparing traditional
Korean cuisine or experimenting with modern fusion ideas, urban platter Gochujang Paste
offers endless possibilities for delicious creativity in the kitchen.



o urban platter®



	Best Recipes Using Urban Platter Gochujang Paste 
	Ingredients: 
	How to Prepare: 
	Ingredients: 
	Method: 
	Marinade Mix: 
	Ingredients: 
	Preparation: 
	Method: 
	Start Small 
	Balance Sweetness 
	Combine with Acid 
	Mix Thoroughly 


