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Recipe source: modified from Korean Vegetable Pancakes, Adam Liaw
Fresh from the garden   spring onions
	Equipment
Large bowls and colander 
Small bowls
Measuring spoons and cups
Measuring jugs
Chopping boards 
Vegetable knife 
Fry pans
Wooden spoon, Spatulas
Large serving spoons
measuring cup and spoons
clean tea towels 
Paper towel on oven trays
vegetable peeler, grater
whisk
	Ingredients
4 cups plain flour
1 cup cornflour
4 cups (1L) cold water
Salt and black pepper
100g potato, grated
100g carrot, grated
100 g spring onion, cut into 5–6 cm batons
2 long red chillies, thinly sliced
150 ml peanut oil 
For the dipping sauce
4 tbsp rice vinegar
1 cup soy sauce
2 tsp sesame oil
8 g white sesame seeds 


What to do  
Grate potato and measure out 100g.
Grate carrots and measure out 100g.
Cut spring onions, into 5–6 cm batons
Thinly slice 2 long red chillies.
Measure out 4 cups plain flour and 1 cup cornflour
Measure out 4 cups (1L) cold water.
In a large bowl, combine the flour, cornflour, water and a generous pinch of salt and black pepper. 
Whisk until just combined, taking care not to overmix.
Add the grated and sliced vegetables to the flour and water batter, and mix gently to combine.
Measure out 150 ml peanut oil 
Heat the peanut oil in the frying pan over medium-low heat. 
Add the vegetable batter and push the vegetables down gently to flatten the pancake. 
Cook until browned on one side, then flip and cook until browned on the other side and cooked through.
Once cooked, transfer the Korean vegetable pancakes to serving plates.
Serve with the Dipping Sauce. 
ENJOY!

Make the Dipping Sauce
Measure out:
4 tbsp rice vinegar, 1 cup soy sauce, 2 tsp sesame oil
Measure out 8 g white sesame seeds 
Add the ingredients for the dipping sauce to a small bowl. 
Mix well to combine. 
Add to a bowl and serve with the Korean Pancakes.
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