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Ingredients
3 tablespoons kochujang paste (Korean chili paste)

1 tablespoon soy sauce
1 tablespoon dark sesame oil

1 teaspoon rice vinegar
1 teaspoon agave nectar

1 tablespoon grapeseed oil or other neutral oil
1 large yellow onion, chopped

1 red bell pepper, seeded and cut into matchsticks
2 cloves garlic, minced

3 cups shredded green cabbage
1 carrot, coarsely shredded

1 cup thinly sliced white or shiitake mushrooms
3 cups cooked brown rice

½ English cucumber, peeled and cut into matchsticks
1 tablespoon toasted sesame seeds

Directions

	I n a bowl, combine the kochujang paste, soy 1.
sauce, sesame oil, vinegar, and agave. Stir to 
mix well. Set aside.

	H eat the grapeseed oil in a large skillet or wok 2.
over medium-high heat. Add the onion, bell 
pepper, and garlic and stir-fry for 2 minutes. 
Add the cabbage and carrots and stir-fry for 
2 minutes longer. Stir in the mushrooms and 
stir-fry for 1 minute, then add the reserved 
sauce and cook, stirring to coat. Add the 
cooked rice and cook, stirring, until well mixed 
and heated through. To serve, spoon the rice 
and vegetable mixture into bowls and top 
with cucumber and sesame seeds. Serve extra 
kuchujang sauce and soy sauce on the side.
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Bibimbap
Bibimbap, literally “stirred or mixed rice,” features a variety of vegetables and is flavored with the spicy Korean chili paste 
known as kochujang. This dish is typically made with white sticky rice, but I prefer to use brown rice because it is more 
nutritious. Bibimbap is frequently served topped with a fried egg, which is obviously omitted from this vegan version. 

Swapping coconut aminos for the soy sauce will make this recipe soy free.


