
Dr. Kim’s Kimchi Grilled Cheese
Submitted by: Dr. Yong M. Kim

Serves 1

Ingredients:
2 slices of bread
½ cup shredded mozzarella cheese
¼ cup fermented chopped kimchi
1 tablespoon unsalted butter

Instructions:
Heat up a large skillet over medium heat. Place the 2 slices of bread side by side, leaving
an empty spot in the skillet for cooking kimchi.

Let it cook for 3 minutes and in the meantime add 1 teaspoon butter and the kimchi to
the empty spot in the skillet. Stir the kimchi into the butter so it’s cooked nicely.

Turn a slice of bread over and add the cheese to the hot, toasted side of the bread. Add
the fried kimchi and then put the other slice of bread on top, with the hot, toasted side
down. So now the cheese will be surrounded with hot kimchi and toasted bread, and the
outside of the sandwich has the untoasted sides of the bread.

Cook for about 2 to 3 minutes, gently pressing down with a spatula, until the bottom of
the sandwich turns golden brown.

Turn it over and melt the rest of the butter next to the sandwich in the skillet. Move the
sandwich around in the butter with the spatula for about 1 minute.

Turn it over again and move the sandwich around in what’s left of the melted butter.

Remove from the heat and serve right away.

Tips: If making multiple servings, fry a larger portion of the kimchi in another frying
pan. Place it aside as you toast bread and add appropriate amount of cheese and kimchi
for every two slices of bread.


