
Ingredients

Recipe #730

We’re celebrating the flavors 
of Korean barbecue with this 
dish, which takes tasty roasted 
chicken wings and adds a 
sweet and savory glaze. The 
secret ingredient is gochujang, 
or Korean chile paste. (Tread 
lightly, chefs—it’s spicy!) Served 
with chewy Korean rice cakes 
and baby bok choy, this is an 
extraordinarily flavorful and 
authentic meal. A sprinkling of 
black and white sesame seeds 
adds a crunchy, gorgeous finish.

Ingredients
1¼ Pounds Chicken Wings
4 Ounces Korean Rice Cakes
3 Ounces Baby Bok Choy
3 Cloves Garlic
1 Scallion

Knick Knacks
2 Tablespoons Soy Glaze
1 1-Inch Piece Ginger
1 Tablespoon Gochujang
1 Tablespoon Rice Vinegar
1 Tablespoon Sesame Oil
1 Teaspoon Black & White Sesame Seeds

Makes 2 Servings
About 600 Calories Per Serving
Prep Time: 10 min | Cook Time: 30 to 40 min

Spicy Korean Chicken Wings
with Rice Cakes & Baby Bok Choy  

For cooking tips & tablet view, visit blueapron.com/recipes/730



Plate your dish:Cook the bok choy & finish the rice cakes:

Cook the rice cakes:Glaze & finish the chicken wings:

Prepare the ingredients & make the sauce:Roast the chicken wings:
Preheat the oven to 475°F. Line a sheet pan with foil. Pat the 
chicken wings dry with paper towels and place on the foil-lined 
sheet pan. Drizzle with oil and season with salt and pepper; toss 
to thoroughly coat. Arrange in a single, even layer and roast 22 to 
24 minutes, or until lightly browned and cooked through.  

Remove the roasted chicken wings from the oven and evenly 
brush or drizzle with half the sauce. Return to the oven and roast 
6 to 8 minutes, or until browned on top. Remove from the oven.

While the glazed chicken wings continue to roast, in the pot used 
to cook the rice cakes, heat 2 teaspoons of oil on medium-high 
until hot. Add the white bottom of the scallion, remaining garlic 
and ginger and bok choy; season with salt and pepper. Cook, 
stirring occasionally, 1 to 2 minutes, or until softened and fragrant. 
Add the cooked rice cakes, remaining sauce and 1 tablespoon 
of water. Cook, stirring occasionally, 1 to 2 minutes, or until 
thoroughly combined. Remove from heat and season with salt and 
pepper to taste.

While the chicken wings roast, wash and dry the fresh produce. 
Heat a large pot of salted water to boiling on high. Cut off and 
discard the root end of the scallion; thinly slice the scallion, 
separating the white bottom and green top. Peel and mince 
the garlic and ginger. Trim off and discard the root ends of the 
bok choy; roughly chop. To make the sauce, in a medium bowl, 
combine the soy glaze, vinegar, sesame oil, half the garlic, 
half the ginger and as much of the gochujang as you’d like, 
depending on how spicy you’d like the dish to be. 

While the glazed chicken wings roast, add the rice cakes to the pot 
of boiling water. Cook 2 to 3 minutes, or until slightly tender. Drain 
thoroughly and rinse under warm water. Rinse and dry the pot. 

Divide the finished chicken wings between 2 dishes. Serve 
with the cooked bok choy and finished rice cakes on the side. 
Garnish with the sesame seeds and green top of the scallion. 
Enjoy! 
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