ot=20] LA} & 312 WS 7|= (Korean &
Pronunciation)

HIE K2 O|X|| © O] X 2 oF Hojl W
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(Bi-bim-bap chae-so i-je il-il-i bok-ji mal-go
han beon-e jjyeo ju-se-yo.)
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(Bang-beop-man ba-kku-myeon swip-go
ma-sit-ge ja-ju hae meog-eul su it-eog-yo.)

F0tot= k& 37X Z=HISHA Y| ZA| *H
Ho| FMlR.

(Jo-a-ha-neun chae-so myeot ga-ji-man

Jjun-bi-hae-seo meok-gi jot-ge chae sseo-reo

ju-se-yo.)

&0f 5§ A (English Translation)

Stop stir-frying your Bibimbap veggies
one by one! Just steam them all at
once.

Just by changing this one method, you
can make it easily, deliciously, and
way more often!

Grab a few of your favorite vegetables
and shred them into bite-sized pieces.



(Jjim-gi-e mul han keop bu-eo-ju-go
che-ban-e chae-so gol-go-ru om-gyeo
dam-a ttu-kkeong dat-go sip-bun dong-an
Jjyeo ju-se-yo.)

(Geu-dong-an bon-mun-e it-neun jjok-pa
man-i deul-eo-gan bi-bim-bap
yang-nyeom-jang, i-geo ha-na-myeon
chae-so-e gan hal pil-yo-ga eop-seo-yo.)

105 3 21t 2oj o|suz| 22 Erof A2,
SHAT FTA 22 H|E HOH 7B}
CHBIL| BHRIE Bt O|R| Bk
ZH|SHH| 2.

(Sip-bun hu hin-ssal-bap wi-e i-ppeu-ge
ol-ryeo dam-a gye-ran, yang-nyeom-jang
chwi-hyang-kkeot ol-ryeo bi-byeo
meog-u-myeon geon-gang-ha-go

dam-baek-ha-ni ma-si-neun bi-bim-bap, i-je

pyeon-ha-ge jun-bi-ha-se-yo.)

Pour a cup of water into the steamer,
transfer the veggies evenly onto the
steamer basket, close the lid, and let it
steam for 10 minutes.

Meanwhile, prepare the green
onion-packed Bibimbap sauce (recipe
in the description). With this sauce
alone, you don't even need to season
the veggies!

After 10 minutes, arrange them
beautifully over warm white rice. Top it
with a fried egg and as much sauce as
you like, then mix it up! Enjoy this
healthy, light, and delicious
Bibimbap—cooking it is so easy now.






