Spicy Korean
Rice Cakes
with Rhubarb & Asparagus

P R E P T I M E : 15 minutes
C O O K T I M E : 20-30 minutes
S E RV I N G S : 2

A medley of late-spring produce puts a
fresh spin on tonight’s “tteok,” or Korean
rice cakes. At the base of the dish are
crunchy carrots and celery finished in a
savory, spicy combination of black bean
sauce and gochujang, a popular Korean
paste of fermented red chiles. Bites of
asparagus add a crisp, verdant layer of
texture and ﬂavor, while—for a unique
twist—rhubarb sautéed with a bit of
ginger and vinegar balances it all out with
refreshing tartness.
M AT C H YO U R B L U E A P R O N W I N E :
Fruity & Savory
Serve a bottle with this symbol for a great pairing.

Ingredients

½ lb

KOREAN RICE
CAKES

1 bunch

ASPARAGUS

KNICK KNACKS:

2

CARROTS

4

SCALLIONS

2 cloves
GARLIC

½ stalk

RHUBARB

2 stalks

CELERY

3 Tbsp

2 Tbsp

ROASTED
PEANUTS

CRÈME FRAÎCHE

2 Tbsp

1 1-inch piece

BLACK BEAN
SAUCE

GINGER

1 Tbsp

RICE VINEGAR

1 Tbsp

GOCHUJANG

Download our iOS app or log in to blueapron.com
for how-to videos and supplier stories.
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1 Prepare the ingredients:
F F Heat a medium pot of salted water to boiling on high.
F F Wash and dry the fresh produce.
F F Cut off and discard any rhubarb leaves or woody stem ends;

medium dice.

F F Peel and finely chop the ginger.
F F Cut off and discard the tough, woody stem ends of the asparagus. Cut

into 1-inch pieces on an angle, leaving the pointed tips intact.

F F Peel the carrots; thinly slice on an angle.
F F Peel and roughly chop the garlic.
F F Thinly slice the celery on an angle.
F F Cut off and discard the root ends of the scallions; thinly slice, separating
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the white bottoms and green tops.

F F Roughly chop the peanuts.

2 Cook the rhubarb:
F F In a large pan (nonstick, if you have one), heat 2 teaspoons of olive oil on

medium-high until hot. Add the rhubarb and ginger; season with salt
and pepper. Cook, stirring constantly, 2 to 3 minutes, or until slightly
softened and fragrant. Add the vinegar and 2 tablespoons of water.
Cook, stirring constantly, 2 to 3 minutes, or until softened and the liquid
has cooked off. Transfer to a bowl. Season with salt and pepper to taste.
Rinse and wipe out the pan.

3 Blanch & shock the asparagus:
F F Fill a medium bowl with ice water; add a pinch of salt. Set aside.
F F To the pot of boiling water, add the asparagus and cook 2 to 3 minutes,
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or until bright green and slightly softened.

F F Leaving the pot of water boiling, using a slotted spoon, immediately

transfer to the bowl of ice water. Let stand until cool; drain thoroughly
and pat dry with paper towels.

4 Make the sauce:
F F While the asparagus cools, in the same pan, heat 2 teaspoons of olive
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oil on medium-high until hot. Add the carrots; season with salt and
pepper. Cook, stirring occasionally, 2 to 3 minutes, or until slightly
softened. Add the garlic, celery, and white bottoms of the scallions;
season with salt and pepper. Cook, stirring frequently, 2 to 3 minutes,
or until slightly softened. Add the black bean sauce, ¼ cup of water,
and as much of the gochujang as you'd like, depending on how
spicy you'd like the dish to be. Cook, stirring constantly, 30 seconds to
1 minute, or until thoroughly combined.

5 Cook the rice cakes:
F F While the sauce cooks, add the rice cakes to the pot of boiling water.

Cook 2 to 3 minutes, or until tender. Drain thoroughly.

6 Finish & plate your dish:
F F To the pan of sauce, add the cooked rice cakes, shocked asparagus,

and 2 tablespoons of water. Cook, stirring constantly, 1 to 2 minutes,
or until heated through and the rice cakes are thoroughly coated. Turn
off the heat and add the cooked rhubarb and crème fraîche. Stir until
thoroughly combined. Season with salt and pepper to taste.

F F Divide between 2 dishes. Garnish with the peanuts and green tops of

the scallions. Enjoy!

Share your photos #blueapron

