
Bo Ssäm
 Gluten Free   Dairy Free   Low Fod Map

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
3 heads bibb lettuce  dry washed separated well 

1 cup ginger scallion sauce

1 cup granulated sugar

6 servings ssäm sauce

1 cup kosher salt

7 tablespoons brown sugar  light 

1 cup napa cabbage kimchi

12  dozens oysters

READY IN

45 min.

SERVINGS

6

CALORIES

548 kcal

https://whatsheate.com


1 pound boston pork butt  whole bone-in 

2 cups short-grain rice

6 servings maldon

Equipment
bowl

frying pan

oven

knife

plastic wrap

roasting pan

Directions
Put the pork in a roasting pan, ideally one that holds it snugly.

Mix together the granulated sugar and 1 cup of the salt in a bowl, then rub the mixture into the

meat; discard any excess salt-and-sugar mixture. Cover the pan with plastic wrap and put it

into the fridge for at least 6 hours, or overnight.

Heat the oven to 300°F.

Remove the pork from the refrigerator and discard any juices that have accumulated.

Put the pork in the oven and cook for 6 hours, basting with the rendered fat and pan juices

every hour. The pork should be tender and yielding at this point—it should offer almost no

resistance to the blade of a knife and you should be able to easily pull meat off the shoulder

with a fork. Depending on your schedule, you can serve the pork right away or let it rest and

mellow out at room temperature for up to an hour.

When ready to serve—sauces are made, oysters are ready to be shucked, lettuce is washed,

etc.—turn the oven to 500°F.

Stir together the remaining 1 tablespoon salt and the brown sugar and rub the mixture all over

the pork. Put it in the oven for 10 to 15 minutes, until the sugar has melted into a crisp, sweet

crust.

Serve bo ssäm whole and hot, surrounded by the accompaniments.



Reprinted with permission from Momofuku by David Chang and Peter Meehan, © 2009 by

David Chang and Peter Meehan. Published by Clarkson Potter/Publishers, an imprint of the

Crown Publishing Group, a division of Random House, Inc., New York. David Chang is the chef

and owner of Momofuku Noodle Bar, Momofuku Ssam Bar, Momofuku Ko, and Momofuku

Bakery & Milk Bar, all located in New York City. He has been honored with many awards,

including Food & Wine's Best Chef 2006, Bon Appettit's Best Chef of the Year 2007, one of

GQ's Men of the Year 2007, and James Beard Awards for Rising Star Chef 2007 and Best Chef

New York City 200

"Momofuku" is his first book.Peter Meehan is a food writer who has written for the New York

Times and has collaborated on several books.

Nutrition Facts

 PROTEIN 14.77%
  FAT 8.45%

  CARBS 76.78%

Properties
Glycemic Index:33.18, Glycemic Load:65.47, Inflammation Score:-9, Nutrition Score:28.076087174208%

Flavonoids
Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Quercetin: 2.23mg,

Quercetin: 2.23mg, Quercetin: 2.23mg, Quercetin: 2.23mg

Nutrients (% of daily need)
Calories: 548.06kcal (27.4%), Fat: 5.14g (7.91%), Saturated Fat: 1.68g (10.49%), Carbohydrates: 105.13g (35.04%),

Net Carbohydrates: 101.89g (37.05%), Sugar: 48.31g (53.68%), Cholesterol: 46.48mg (15.49%), Sodium: 19131.75mg

(831.82%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 20.22g (40.44%), Vitamin K: 88.85µg (84.62%),

Vitamin B1: 0.85mg (56.97%), Folate: 225.6µg (56.4%), Vitamin A: 2740.79IU (54.82%), Manganese: 0.98mg

(48.78%), Selenium: 33.03µg (47.19%), Vitamin B3: 6.56mg (32.81%), Vitamin B6: 0.64mg (31.81%), Zinc: 4.68mg

(31.18%), Iron: 5.28mg (29.34%), Phosphorus: 255.33mg (25.53%), Vitamin B2: 0.39mg (23.14%), Vitamin B5: 2.24mg

(22.35%), Copper: 0.37mg (18.73%), Potassium: 625.05mg (17.86%), Vitamin B12: 0.93µg (15.55%), Magnesium:

53.34mg (13.34%), Fiber: 3.24g (12.94%), Vitamin C: 7.24mg (8.77%), Calcium: 78.83mg (7.88%), Vitamin D: 0.45µg

(3.02%), Vitamin E: 0.41mg (2.72%)


