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Gochugaru

Gochugaru (Capsicum annuum) - also known as Korean
chili flakes or Korean chili powder, is a staple spice in
Korean cuisine, prized for its vibrant red color, moderate
heat, and slightly smoky, fruity flavor. Gochugaru is made
from sun-dried Korean red chili peppers, which are
typically deseeded before being ground to ensure a milder,
more flavorful heat. Though gochugaru is a key ingredient
in many Korean dishes, chili peppers are not native to
Korea. In fact, chili peppers were introduced to Korea by
Portugese traders via Japan in the 17" century.

Culinary Uses: The name “gochugaru” is derived from
“gochu,” meaning “chili pepper,” and “garu,” meaning
“powder,” though it is more often sold as coarse flakes
rather than a fine powder. One of the most well known
uses of gochugaru is in the preparation of kimchi - a
Korean fermented vegetable condiment typically made
with napa cabbage and radishes. If you like the flavor
profile of gochugaru flakes, you can substitute it in most
dishes that call for chili pepper flakes for a milder, more
nuanced flavor.

Health Benefits: Gochugaru, being derived from chili
peppers, contains capsaicin, a compound known for its
potential health benefits. Capsaicin can act as an anti-
inflammatory and pain reliever.

In traditional Korean medicine, chili peppers are believed
to possess warming properties. They are often used to
stimulate circulation and promote sweating, which is
thought to help detoxify the body and alleviate cold
symptoms. Gochugaru is sometimes incorporated into
remedies for digestive issues.

Gochugaru vs. Gochujang - what’s the difference?
Gochugaru is actually a key ingredient in gochujang, a thick
fermented condiment which is spicy, sweet, and smoky.
Gochujang can be used on its own as a condiment, mixed
with other condiments to make a dipping sauce, or used as
a marinade for meats and vegetables.

Fun Facts: Gochu, or red pepper, is used to cleanse
impurities and to chase away evil spirits in the event of an
iliness or the birth of a son. The pepper’s red color was
believed to symbolize the sun and its spicy flavor to be
effective for chasing away bad forces, while its shape was
associated with the birth of a male infant.












