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SPICY DOENJANG CHIGAE  
(된장찌개• Fermented Soybean 
Stew)
I could eat doenjang chigae, a stew made with fermented soybeans, 

every single day and never grow tired of it— as long as it’s this 

particular recipe. Before I started cooking, I remember having 

dinner at a friend’s house, and she served up a piping-hot bowl of 

doenjang chigae. I was excited. I spooned a good bit of it into my 

mouth; I immediately regretted it. Her chigae was watery, bland, 

and, in my opinion, a waste of perfectly good doenjang! Doenjang 

chigae is supposed to be about the doenjang, the fermented 

soybeans. I add a heaping amount and never fear I’ll be accused of 

serving watery chigae!

1. In a medium ddukbaegi or Dutch oven, heat the sesame oil over 

medium heat. Immediately add the gochugaru and begin stirring 

with a wooden spoon. Make sure the gochugaru does not burn (turn 

dark), as it will get bitter.

2. When the gochugaru starts to bubble and froth, add the onion, 

garlic, potato, zucchini, salt, and pepper. Continue to cook until 

fragrant, about 1 minute.

3. Add the doenjang and stir until the vegetables are evenly  

coated. Add the soy sauce and deglaze the pot. Pour in the vegetable 

broth. Add the tofu and bring the stew to a boil. Reduce the heat 

and allow the stew to simmer until the potatoes are tender, about 

20 minutes.

4. Add the scallions and jalapeño and cook for 2 more minutes 

before serving.
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DIFFICULT Y: Easy

ALLERGENS: GFO, NF

1 tablespoon sesame oil
1 tablespoon gochugaru 

(see page 28)
¼ onion, diced
3 cloves garlic, minced
1 small potato, diced
½ cup diced zucchini
1 teaspoon salt
½ teaspoon freshly ground 

black pepper
3 tablespoons doenjang 

(see page 25)
1 tablespoon soup (light) 

soy sauce
2 cups Vegetable Broth 

(page 43)
1 (16- ounce) block medium 

or firm tofu, cut into 
bite-size cubes

2 scallions, chopped
½ jalapeño, seeded and 

thinly sliced
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