
Savoury Kimchi Pancakes
There’s a long tradition in Korean cuisine 
to incorporate Kimchi into various cooked 
dishes including stews, dumplings and 
pancakes. Recent studies are concluding 
that eating cooked probiotic vegetables 
are rich in bio-available vitamins, 
minerals and enzymes. This is a simple 
dish to prepare and cook and will have 
your guests coming back for more. Enjoy!  

Serves 4-6 - Prep & cook time: 45 minutes

INGREDIENTS:
• 1 400 ml pack Caldwell Kimchi (or 

homemade kimchi produced with 
Caldwell’s starter culture)

• 2 cups of unbleached white flour
• 4 green (spring) onions sliced thinly on the bias 
• 1 egg, beaten
• 2-1/2 cups of water
• 1/2 tsp salt 
• Oil for frying + 1 tbsp oil for the batter
• Toasted sesame seeds and thinly 

sliced fresh spring onions (to serve)  

FOR THE DIPPING SAUCE:
• 1/4 cup soya sauce
• 1 tsp white rice vinegar
• 1/2 tsp sugar
• 1/2 tsp toasted sesame seeds
• 1/4 tsp sesame oil 

INSTRUCTIONS:
1. Begin by placing the Caldwell Kimchi 

and it’s liquid in a bowl and allowing 
it to come to room temperature.  
Do not discard the liquid! 

2. Slice the green onions into thin diagonal strips and chop the kimchi into 
smaller pieces that will incorporate themselves nicely into the batter.

3. Combine the flour, water, egg, salt, oil and kimchi liquid in a bowl and mix 
until you have a smooth batter. Add in the onions and the kimchi.

4. Over medium heat, heat the oil and fry the pancakes until they are cooked 
through and have slightly crisped and browned on the outside (about a half 
cup of batter per pancake).

5. Combine all of the ingredients for the dipping sauce and serve the pan-
cakes sprinkled with the sesame seeds and fresh green onions. 

BON APPÉTIT!

Tried and tasted by family and 
friends of the Caldwell clan.
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