


KOREAN SLAW DOGS
Chef Gary Parsons

Ingredients SERVES 4 PORTIONS
CA723 Rare & Pasture Beef Frankfurters 4 sausages
Top Cut Hot Dog Buns 4 buns

Slaw

H5569 Gotcha Ketchup 50ml

IN993 Eaten Alive, Classic Spicy Kimchi 100g

Red Cabbage, thinly sliced 1.4kg

White Cabbage thinly sliced 1.4kg

Red onion, cut in half] peeled, thinly sliced 1 whole onion
Carrots, peeled & grated 2 carrots
Kickin Mustard Sauce 50ml

Green Chiili, seeds removed & finely chopped 4g

Sesame Seeds, toasted 2¢g

Kickin Mustard Sauce

Frenchies Mustard 50g

Soy Sauce 10g

Siracha Sauce 5¢g

Rice Vinegar og

Fresh Ginger, grated 5g

KOREAN HOT DOG
with Eaten Alive Spicy Kimchi slaw



Method for Kickin Mustard Sauce
1.Combine all ingredients and mix thoroughly.

Method for the slaw dog

1. Weigh out all the ingredients for the slaw, then add the slaw mix into a large
bowl. Drain the kimchi, once drained, chop ready so it can be added to the
slaw mix. Check the the slaw to see whether it needs further seasoning;

2. Heat the frankfuthers in a steamer/ Baine marie at the temperature of 75c.
3. Whilst the frankfuthers are cooking, get the rolls ready to serve. Spoon the
Korean slaw into the hot dog rolls, then place the frankfurther on top of the

slaw.

4. Finish, by adding the Kickin mustard and Gotcha ketchup on top of the hot
dog, then Sprinkle the green chill and Sesame seeds over the hot dog.




