KIMCHI AND POTATO HASH WITH EGGS
5
tablespoons extra-virgin olive oil

1
red onion, thinly sliced

2
garlic cloves, finely chopped

1
cup napa cabbage kimchi, undrained and roughly chopped

2
pounds Yukon gold potatoes, scrubbed and cut into ½-inch cubes

4
large eggs


Mayonnaise, for garnish

1
tablespoon furikake or toasted white sesame seeds, for serving

1
scallion, finely chopped

Heat a large skillet over medium-high. When hot, add 2 tablespoons oil and the onion. Cook for 4 to 5 minutes, stirring every minute or so, until softened.

Add the garlic, kimchi, potatoes and another 2 tablespoons oil, and toss to combine. Cover, reduce heat to medium, and cook for 5 minutes. Lift the lid, stir, cover and cook for another 6 to 8 minutes, until the potatoes are tender.

Remove the lid, stir the potatoes, then make 4 divots without reaching the bottom of the pan. Drizzle a little of the remaining oil into each divot and crack an egg into each. Cover and cook for 4 to 5 minutes or until eggs are just set.

Drizzle with mayonnaise, then sprinkle with furikake and scallions. Serve warm.

SERVES: 4 
4 out of 5
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richard2 years ago

I have made this many times...KIMCHI is our kitchen staple. I prefer to lower the temp to VERY LOW after everything s nearly cooked and finish to carmelize everything with KIMCHI for 3-½ minutes, keeping the KIMCHI CRUNCHY. btw....hold the mayo...too much flavor confusion.....

Is this helpful? 99

quaasam2 years ago

Did it yesterday. Delicious and easy done. Made some modifiations. I cooked the whole potatoes for 10 minutes to speed up the recipe. Diced it and then proceeded as indicated in the recipe. Following Richard advice added the Kimchi in the end (about 3 minutes ) to keep it crunchy. Did not use mayo but a herby sour cream to cool the palate. Light lunch with greens.

Is this helpful? 22

Kate2 years ago

Needed a last minute dinner plan tonight, and here was this delicious recipe. We had two strips of bacon, so I chopped them up and crisped them in the pan before adding anything else (and used that plus a little extra bacon grease in lieu of olive oil), and subbed leeks for the red onion (sliced thin and added to the pan with the rest). Definitely added more kimchi than called for. It turned out fantastic. I'm into the mayo drizzle; it makes it remind me of kimchi potato salad, a fave of mine.

Is this helpful? 18

Eric Anderson2 years ago

Terrific! I added some salt because we are a somewhat high sodium family. Kewpie (underline) is essential. Kewpie is so far from mayonnaise that it shouldn’t share the name. This recipe will be our go-to whenever we seek an easy comfort dish with a kick.

Is this helpful? 14

Deborah VC2 years ago

What a delicious, fast meal. I used about 2.25 lbs diced potatoes and used the full jar of TJ’s kimchi. I let the potato-onion-garlic mixture cook most of the way through per Richard’s recommendation. I finished with a drizzle of watered down mayo and a drizzle of gochujang. Sprinkle of green onions. Furikake on the table. Very satisfying.

Is this helpful? 9

Lynn2 years ago

I halved this to make for just me. I held the Mayo and the sesame seeds and used squeezable tahini instead for the finish. Very tasty.

Is this helpful? 7

Lois Fox2 years ago

Excellent dish—used 1.5lbs. potatoes, a whole head of green garlic, and a very large onion in addition to the Kimchi. We found that to be more than enough potatoes. I cooked everything a bit longer to carmelize the onions and Kimchi. It provides a kick but not overwhelming, perfect for breakfast. I think it would go even better with beer than orange juice and coffee. Forgot the scallions, didn’t use the mayonnaise or sesame seeds.

Is this helpful? 6

Steph Han2 years ago

The Kewpie brand mayo comes in a squeeze bottle with a small-holed tip. For regular mayo if you put it in a cake decorating bag you could squeeze out similar lines.

Is this helpful? 6

Laura2 years ago

This is a great recipe! My only thought is to keep the kimchi out as a topping at the end. If you cook the kimchi, you’ll kill all the fermented probiotic goodness.

Is this helpful? 6

Matt2 years ago

I added half an avocado to each plate, and made a spicy mayo (sesame oil, sriracha, and mayo) in place of the regular mayo. I let the potatoes stay in the pan 5 minutes little longer than suggested and it created some crispier bits which were fantastic.

Is this helpful? 6

AnnaB2 years ago

Too many potatoes relative to the Kimchee…so, either add another cup of Kimchee or use only 1 pound of potatoes per 1 Cup of Kimchee. Also needs a bit more salt

Is this helpful? 5

Steph Han2 years ago

From reading people's notes it seems like a very forgiving recipe, open to all kinds of customizations!

Is this helpful? 5

Lance2 years ago

I've made this a couple of times, and it's really very good—makes a punchy and quick lunch. Two reflections worth sharing: -- Halve the weight of potatoes, and fill the balance with broccoli or yu choy (or, I suppose, another brassica). And for the sauce, anything piquant, herby, and creamy will work well: mayo with herbs is nice, but I've preferred an avocado green goddess dressing for the final drizzle.

Is this helpful? 4

moni1 year ago

Don’t listen to the other comments here about Mayo!! Mayo is a must if you want this to be more Korean inspired. I would also recommend throwing a piece of American cheese on top as well! If you are like me and you live in a small town where you’re the only Asian person within a 5 mile radius, you may only find the Nasoya brand kimchi on the shelf which isn’t particularly juicy. So when you make this, be sure to add some water to the pan so your potatoes cook properly.

Is this helpful? 3
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EASY

Sheet-Pan Shrimp With Tomatoes, Feta and Oregano

Mark Bittman

3014 ratings with an average rating of 5 out of 5 stars

3,014

 10 minutes

Save to Recipe Box

EASY

Taco Soup

Naz Deravian

985 ratings with an average rating of 4 out of 5 stars

985

1 hour 15 minutes

Save to Recipe Box

EASY

Gyeran Bap (Egg Rice)

Eric Kim

2652 ratings with an average rating of 5 out of 5 stars

2,652

10 minutes

Save to Recipe Box

The Original Nachos

Pati Jinich

1087 ratings with an average rating of 4 out of 5 stars

1,087

10 minutes

Save to Recipe Box

EASY

White Chicken Chili 

Lidey Heuck

4179 ratings with an average rating of 5 out of 5 stars

4,179

50 minutes

Save to Recipe Box

EASY

Tuna Mayo Rice Bowl

Eric Kim

3877 ratings with an average rating of 5 out of 5 stars

3,877

5 minutes

Save to Recipe Box

Slow-Cooker Sunday Sauce

Ali Slagle

1574 ratings with an average rating of 4 out of 5 stars

1,574

8½ hours

Save to Recipe Box

EASY

Baked Feta With Honey

Sara Dickerman

2454 ratings with an average rating of 5 out of 5 stars

2,454

30 minutes

Save to Recipe Box

Chicken Enchiladas

Rick Martínez

659 ratings with an average rating of 4 out of 5 stars

659

65 minutes 

Save to Recipe Box

San Francisco-Style Vietnamese American Garlic Noodles

J. Kenji López-Alt

8000 ratings with an average rating of 4 out of 5 stars

8,000

15 minutes

Save to Recipe Box

EASY

Cheesy White Bean-Tomato Bake

Ali Slagle

13735 ratings with an average rating of 4 out of 5 stars

13,735

15 minutes

Save to Recipe Box

EASY

Slow Cooker Salsa Verde Chicken

Sarah DiGregorio

6648 ratings with an average rating of 4 out of 5 stars

6,648

5 to 6 hours

Save to Recipe Box

Easy Kung Pao Chicken

Genevieve Ko, Pearl Han, Grace Han

1649 ratings with an average rating of 4 out of 5 stars

1,649

15 minutes

Save to Recipe Box

EASY

One-Pot Pasta With Ricotta and Lemon

Ali Slagle

15041 ratings with an average rating of 4 out of 5 stars

15,041

15 minutes

Save to Recipe Box

EASY

Sheet-Pan Grilled Cheese

Ali Slagle

760 ratings with an average rating of 4 out of 5 stars

760

20 minutes

Save to Recipe Box

EASY

One-Pot Rice and Beans

Ali Slagle

4078 ratings with an average rating of 4 out of 5 stars

4,078

30 minutes

Save to Recipe Box
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EASY

Farro With Blistered Tomatoes, Pesto and Spinach

Yasmin Fahr

5008 ratings with an average rating of 5 out of 5 stars

5,008

40 minutes

Save to Recipe Box

EASY

Chocolate Trail Mix

Yasmin Fahr

64 ratings with an average rating of 4 out of 5 stars

64

15 minutes, plus 1 ½ hours cooling

Save to Recipe Box

EASY

Sheet-Pan Feta With Chickpeas and Tomatoes

Ali Slagle

