


VADASZ KIMCHI PANCAKES
Chef Gary Parsons

Ingredients SERVES 4 PORTIONS
IN074 Vadasz Classic Kimchi 250g
CP010 Vadasz Kimchi Ketchup 40g

IN080 Kenny’s Vegan Mayonnaise 40g

Oil 40ml

Soy sauce 10ml
Flour 120g

Eggs 8 eggs
Spring onions, washed & thinly sliced 4 onions
Coriander 20g
Avocado 2 avocados
Chilli strands 20g

Sesame seeds 20g




Method

1. Start with squeezing the juices from the kimchi into a seperate bowl - you will
need around 10ml. Once the kimchi is removed from the juices, chop the kimchi
into smaller pieces.

2. Crack 4 eggs into a medium bowl. Add in the kimchi brine, 10ml of soy sauce,
Y4 cup water and then whisk together.

3. Add in the flour a bit at a time and combine with the mix until it is smooth.
Once smooth add in the chopped kimchi and spring onions.

4. Heat some oil in a medium pan. Place some of the mixture into the pan, the
pancakes should be around 4 inches in diameter, so you will only have enough
room to cook two at a time.

5. Cook the pancakes until they are golden brown on the first side for around 2
to 3 minutes, then flip and cook until browned on second side for a further 2 to 3
minutes. Set aside to cool.

6. Kimchi Mayo - Mix the kimchi ketchup and mayonnaise together and set
aside.

7. Heat some oil in a pan and fry your eggs. Once the eggs are fried, place
the kimchi pancakes on the plate and place the egg and avocado slices on the
pancake. Finish with sprinkling over spring onions, sesame seeds, chilli strands

and the kimchi mayonnaise.






