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Pickling food is nothing new. It’s been 
around for thousands of years to 
preserve food, and every culture has a 
different method of doing it. But now, 
traditional food like pickled food has 
made a big comeback and is the next 
big food trend.

There are two basic ways of 
pickling food. The first involves 
preserving produce in a strong acid 
such as vinegar to make pickles. The 
second is soaking produce with salt to 
make fermented food such as Korean 
kimchi. Originally used as a method to 
preserve food for long winters, more 
people are looking into the pickled 
food trend for its taste and health 

benefits. Brining food adds that spicy 
sour taste or the extra acidic flavor to 
make your meal interesting.

You can pickle almost everything, 
from carrot slices to even fish. Asian 
cultures tends to be rich in spices with 
a dash of sour flavors, and also uses 
fermented soy pastes. It is thought 
that India was the first to start pickling 
food with their native cucumbers 
about 4,000 years ago. Now, if you go 
to any Indian restaurant you will see 
pickled chutney as a condiment to add 
extra flavor to your next bite. 

Chutneys are a mixture of pickled 
spices, vegetables and fruit. It also 
comes in a wide range from wet to dry, 

and coarse to fine. Usually chutneys 
are either sweet or spicy, and used 
more as a dipping sauce. 

Another signature pickled food is 
a fermented cabbage side dish called 
sauerkraut. It is finely cut cabbage 
brined in salt and fermented. Popular 
as a condiment to meat dishes, 
sauerkraut is believed to have been 
brought into Europe by Genghis 
Khan after invading China. Although 
excessive consumption of sauerkraut 
could cause bloating due to high 
sodium, the fermentation process 
makes it a good source of vitamins C, 
B, and K. 

Kimchi is one of Asia’s most 
well known pickled foods. There are 
hundreds of kimchi types, ranging 
from spiced fermented ones to the 
tart pickled water kimchi. The salt 
brine allows good bacteria to grow 
in the food, making it rich in vitamins, 
calcium, and iron. 

Traditionally pickled foods are 
not only great in taste and nostalgic, 
they also help increase your overall 
nutrition, and aid in digestion and 
increasing your immune system. So 
drop by the local supermarket, grab 
some fresh vegetables and pickle 
away!
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Gochujang, the Korean fermented 
pepper paste, has become a growing 
trend as more chefs around the 
world are exploring Korean cuisine. 
Fermented in large earth pots 
outdoors, the paste is made from red 
chili powder, dried chili seed powder, 
soybean powder, glutinous rice and 
salt. Traditionally, it would be aged for 
years in the earth pots to bring out 
more depth in flavor.

A mixture of spicy, savory 
and sweet, gochujang is a popular 
condiment that can be used in almost 
any dish. You can use it as a dip for 
vegetables or put some in your stir 
fry for a little spice, or even just mix it 
in your rice with vegetables to make 
bibimbap. 

For many foreigners trying out 
gochujang for the first time, its slightly 
pungent smell may throw them off 
guard. But once they’ve tried it, many 
come back for more. As gochujang 
continues to gain popularity amongst 
western culture, chefs and enthusiastic 
home cooks are mixing it up to make 
fusion combinations. If it’s your first 

time trying the hot pepper paste and 
you’re skeptical, try putting some in 
your burger mixed with ketchup or 
mayonnaise. 

Famous chefs are also 
experimenting with gochujang 
to enhance their own recipes. 
James Beard Award-winner Jamie 
Bissonnette mixes gochujang and 
cola to marinate chicken wings at his 
restaurant, while legendary Wolfgang 
Puck features a special BLT with 
smoked pork belly and gochujang 
aioli. Also, Korean chefs are taking 
the initiative of making their own 
gochujang to distinct themselves from 
other restaurants. 

Now, you can buy gochujang 
online or at a local store that sells 
foreign products. Although store-
bought may not have the flavor 
complexity of a traditionally fermented 
paste, you can still experience the 
earthy, pungent and savory taste. 
Gochujang is very versatile to use as it 
can be a condiment, part of a dressing, 
a marinade, and even put in stews and 
stir-fry. 

Bulgogi, a popular classic meat 
dish in Korean cuisine, can be spiced 
up with a spoon of gochujang in the 
marinade. If you’re a pasta person, put 
a little bit of gochujang while making 
your sauce to give it that extra punch 
in flavor. You’ll be pleasantly surprised. 

As the Korean favorite condiment 
continues to gain popularity, gochujang 
just may be the next Asian ketchup.
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A Palace 
within the City

Deoksugung is a walled palace located in the heart 
of  Seoul. It is one of  the “Five Grand Palaces” built 
in the Joseon Dynasty. Korean royalty used to live in 
Deoksugung until the late 19th century. Although only a 
third of  the original structures remain, Deoksugung is a 
popular tourist spot for both Koreans and foreigners. It 
is particularly famous for its fall scenery.
Photo by Sam Lee

Scenery 풍경 
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Deoksugung’s stone wall road is famous for the ginkgo 
trees that spread throughout the road. The road is 
very beautiful in autumn with all the yellow leaves, 
and has been chosen as one of  the most beautiful 
roads in Korea. Surrounded by vintage architecture, 
Deoksugung’s stone wall road is also a popular filming 
location. 
Photo by Sam Lee

Doldamgil돌담길
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Thinking, Fast 
and Slow 
By Daniel Kahneman

Thinking, Fast and Slow by Daniel 
Kahneman is a must-read for those of us 
who want to understand how we think 
and make better decisions in business 
and in life. 

The Wall Street Journal named it 
one of the Best Nonfiction Books of the 
Year 2011, as did The Economist. The 
New York Times Review chose it as one 
of the ten best books of 2011. 

Kahneman, a Nobel Prize winner 
in Economics, gives us insight on how 
we make decisions through his years of 

research and thinking. He simply divides 
the mind into two systems. The first 
system is fast thinking that is instinctive 
and allows us to quickly decide, but 
is prone to making mistakes due to 
emotions. The second system is more 
logical, slower and makes calculative 
decisions. 

The author says in his own words: 
“Most of our judgments and actions are 
appropriate most of the time.” Although 
quick automated thinking is what keeps 
us alive most of the time, the author tells 
us that the more we understand how 
the two systems work together to make 
a decision, the better we can catch our 
own mistakes. 

Zero to One
By Peter Thiel

What sets you apart from others? PayPal 
co-founder and billionaire entrepreneur 
Peter Thiel gives you the seven basic 
questions to ask yourself about your 
business in his latest book Zero to One. 

Thiel isn’t just offering a self-help 
book for fellow entrepreneurs, he speaks 
from experience. And with his New 
York Times #1 bestseller, Thiel says, 
“competition is for losers.” There is a vast 
market that has yet to be explored and 
new inventions to be created. So why 
start with something others know how to 
do, when you can start something new, 

thus going from 0 to 1. 
The author emphasizes that “every 

moment in the history of business only 
happens once.” He explains that there 
is no particular formula that leads to a 
successful venture. This is why a leader 
needs to be able to think on his own, 
and also be able to answer the basic 
question of: “Do you have something no-
one else has?”

Thiel believes that entrepreneurs 
should first set out to dominate a smaller 
market. Perfect competition doesn’t 
give companies economic growth in the 
long run. Because according to Thiel, 
“Monopoly, is the condition of every 
successful business.” 

Winter Reading
BOOK RECOMMENDATION
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