Spicy Kimchi Chicken Manduguk

A spicy and savory stew made with Kimchi Chicken Potstickers.

Yield: 3 Serving
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Ingredients:

9 Each - Kimchi Chicken Potstickers [5633751]
1 Tbsp - Sesame Oil

% Cup - Onion, Sliced

Y5 Cup - Shiitake Mushrooms, Sliced

1 % Tbsp - Gochugaru, Korean Chili Flake

1 Cup - Kimchi, Chopped

Ya Cup - Gochujang, Korean Chili Paste

3 Cups - Chicken Stock

Ya Cup - Scallions, Sliced

Directions:

1. In a pot over medium heat add sesame oil.
Add onion and saute until they begin to brown.

3.  Add shiitake mushrooms, Korean chili flakes, kimchi, gochujang, and chicken stock and bring to a

simmer.
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5. Garnish with sliced scallions.

Add the Kimchi Chicken Potstickers and simmer for 4-6 minutes.
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