Stir-Fried Squid and Cabbage with Gochujang

Serves: 2

1 whole dried squid
Y2 sweet potato

Y2 onion

5—6 cabbage leaves
5—6 shiso leaves

Sauce
1 piece grated ginger
o 1 clove grated garlic
o 2 T gochujang
o 2T sake

o 1T soy sauce
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2 tsp sugar
esame oil

Instructions

1. Prepare the Squid:
Remove the connection between the squid body and tentacles, then pull out the
tentacles along with the innards. Remove the cartilage from the body and slice it into 1
cm rings. Cut the tentacles into small sections, removing the beak and eyes. Place the
squid in a bowl and coat it with the mixed sauce ingredients.

2. Prepare the Vegetables:
Wash the sweet potato thoroughly and slice it into 5 mm thick rounds without peeling.
Cut the onion into 7-8 mm wide slices. Remove the hard stem from the cabbage and
tear it into bite-sized pieces.

3. Cooking:
Heat 1 T of sesame oil in a frying pan over medium-low heat. Spread out the sweet
potatoes, onions, and cabbage. Drain the squid and place it on top (reserving the
remaining marinade). Cover and steam for 4-5 minutes. Remove the lid, pour in the
reserved sauce, and stir-fry until the cabbage softens. Serve on a plate and sprinkle with
torn shiso leaves.

Nutritional Breakdown (per serving)

Calories: 363 kcal
Protein: ~269g

Fat: ~10g
Carbohydrates: ~45¢g
Fiber: ~5g

Salt: 3.69
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