Rocky, you can do it.
A raw egg is like a
slurry. It’ll cook
gently in the
porridge and
pull the whole
dish together.

Abalone Porridge
The island of Cheju is famous for its abalone porridge, and Los Angeles has a place called Mountain
Cafe on 8th Street in Koreatown that does the best version of the dish. But people who eat abalone
porridge on a regular basis know it’s best eaten at home with family, especially when you have a
toothache. This is how I do it. Hope you enjoy.
For the anchovy stock, homemade is best, but you can also use canned anchovy, fish stock, chicken
stock, or even instant dashi broth.
Serves 4
Anchovy Stock
1 cup dried anchovies
13 cups water
Porridge
Big pinch each of kosher salt and freshly

8 cups cooked white rice

ground black pepper

3 quarts anchovy stock
2 tablespoons plus 2 teaspoons minced

4 eggs
1 tablespoon plus 1 teaspoon thinly sliced

peeled fresh ginger

scallion

2 tablespoons Asian sesame oil
2 tablespoons roasted sesame seeds

Bottle of soy sauce for the table

8 ounces Santa Barbara abalone,
pounded and diced, or chopped fresh
or canned clams

To make the anchovy stock, combine the anchovies and water in a medium pot over
low heat and simmer for 1 hour. Drain through a sieve and set aside. You should have
about 3 quarts.
To make the porridge, combine the rice and stock in a large pot and bring it to a boil.
Reduce the heat to simmer and cook until the rice starts to become bloated, about
10 minutes, stirring the rice often. Add the ginger, sesame oil, sesame seeds, and
abalone.
Over very low heat—lower than a simmer; you’re looking for one bubble to pop on
the surface every now and then—cook until thick but still viscous, about 20 minutes.
Season with salt and pepper to taste.
Pour the porridge into 4 bowls, crack an egg into each, and top with scallions.
Splash in soy sauce as desired and

get down .
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