
 

 

 

Daegumaeuntang 

Spicy Codfish Stew | 대구매운탕 
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Daegumaeuntang is a fiery, high-end marine matrix that fuses the profound inosinate 
(IMP) extracted from the massive cranium and skeletal structure of the cold-water 
Cod with a sharp, aggressive capsaicin emulsion. Unlike its crystalline counterpart 
(Daegu Jiri), which relies solely on clearumami, this stew deliberately introduces the 
fat-soluble pigments of chili flakes and the volatile sulfur compounds of minced garlic 
to construct a robust, heavy-hitting broth. However, to prevent muddying the Cod's 
delicate natural sweetness, the heavy glutinous starch of traditional chili paste 
(Gochujang) is strictly omitted. Instead, a clean suspension of pure Gochugaru and a 
precise micro-dose of fermented Doenjang peptides are used to chemically mask any 
oxidized marine odors. By executing a strict staggered cooking timeline—forcefully 
boiling the cranium first, then delicately poaching the hydrated white fillets in a 
calmer 85°C solvent—the structural integrity of the flaky fish is flawlessly preserved 
within the violent red broth. 

 

• ������ Total: 45 mins | Prep: 15 mins (Cranial blood purging & physical 
abrasion) | Cook: 30 mins 

• ���� Difficulty: High (Requires critical convection control to prevent fillet 
syneresis within a hypertonic spicy emulsion) 

• �� Profile: Deeply Robust Marine Umami, Sharp Capsaicin Heat, and Crisp 
Botanical Aromatics 

• �������������� Focus: Cranial Thermal Hydrolysis, Starch-Free Capsaicin Suspension, & 
Critical Fillet Poaching 

• ������ Pairing: Ice-cold Somaek (Soju + Beer bomb) engineered with a highly 
carbonated light lager like Terra 

 

Ingredients (3–4 servings) 

• High-Density Protein & Cranial Matrix: 1 whole Fresh Cod (Daegu, never 
frozen, approx. 1.5kg - scales removed, cranium split, all internal spinal blood 
clots violently scrubbed out), 150g Fresh Cod Milt (Shirako/Iri) 

• Pectin & Reducing Sugar Matrix: 200g Daikon Radish (sliced thickly), 
100g Soybean Sprouts, 1/3 Zucchini 

• Aqueous Umami Solvent: 1.5L Kelp-Anchovy Broth or Purified Water 

• Capsaicin & Peptide Binder (Hypertonic): 4 tbsp Gochugaru (Chili 
Flakes), 2 tbsp Soup Soy Sauce, 0.5 tbsp Traditional Doenjang (critical for 
oxidized lipid masking, but Gochujang is strictly forbidden), 2 tbsp minced 
garlic, 1 tsp minced ginger, 2 tbsp Rice Wine 

• Aromatic & Terpene Catalyst: 1 large handful Crown Daisy (Ssukat), 1 
handful Water Dropwort (Minari), 1 stalk Green Onion (diagonally sliced), 2 
Cheongyang green chilies 

 

Allergy Information Contains: Fish (Cod), Soy, Wheat (from Soy Sauce, Doenjang) 



 

Equipment Massive High Thermal Mass Cast Iron Pot or Earthenware, Fine 
Skimmer, Heavy Cutting Board, Knife 

 

Cooking Instructions 

1. Initial Coagulation & Purging: Submerge only the massive split cod head 
and heavy bone sections in boiling water for 1 minute. The residual myoglobin 
trapped in the bone cavities will thermally coagulate into dark foam. Discard 
the water entirely and rigorously scrub the bones under cold running water. 
Even in a spicy stew, skipping this physical purging will result in a horrific fishy 
odor that capsaicin cannot hide. 

2. Cranial Hydrolysis & Emulsion Construction: In a wide pot, combine the 
broth, thick radish, and the prepped cod bones. Bring to a rapid boil. Dissolve 
the entire capsaicin binder (chili flakes, soy sauce, Doenjang, minced garlic, 
and ginger) into the boiling solvent. Boil vigorously over medium-high heat for 
15–20 minutes, allowing the inosinate from the bones to mechanically 
emulsify with the red capsaicin base. 

3. Hydrated Myofibril Coagulation: Relentlessly skim any grey foam from the 
surface. Once the deep bone broth is established, introduce the fresh cod 
fillets, zucchini, and soybean sprouts. To prevent the delicate white flesh from 
disintegrating under kinetic friction, strictly lower the heat to medium-low 
(85–90°C). Poach gently with the lid open for 7–10 minutes. 

4. Shirako Gelation & Allyl Finish: 3 minutes before turning off the heat, 
slide in the delicate milt (Shirako). This low-temperature gelation ensures the 
creamy lipid core of the sperm sac remains luxuriously soft. 

5. Terpene Coating: Calibrate the final salinity with coarse sea salt. Just before 
killing the heat, completely bury the stew under a mountain of Ssukat, Minari, 
green onions, and chilies. The radiant heat will activate the volatile plant 
terpenes, laying a crisp, forest-fresh coating over the heavy, spicy marine 
broth. Serve immediately. 

 

����� Professional Culinary Tips 

• Biochemistry of Gochujang Omission: Cheap freshwater fish stews rely 
heavily on the thick, glutinous starch of Gochujang to coat the palate and hide 
muddy off-notes. Premium cold-water Cod requires no such masking. The 
heavy starch of chili paste will irreparably dull the Cod's delicate sweetness 
and bright inosinate. Constructing the spicy matrix purely from clear chili 
flakes (Gochugaru) and a micro-dose of Doenjang yields a razor-sharp, high-
resolution umami profile. 

• Hydrodynamics of Minced Garlic: In the clear Daegu Jiri, minced garlic 
was forbidden because its microscopic particles cloud the crystalline broth and 
overpower the delicate fish. However, in this robust Maeuntang matrix, the 
minced garlic particles seamlessly integrate into the red emulsion. The violent 
release of allicin acts as a necessary biochemical catalyst, exponentially 



amplifying the sharp bite of the capsaicin. 

• Thermodynamics of Staggered Cooking: The cranium can withstand 
100°C kinetic energy for hours, yielding profound flavor. The highly hydrated 
cod fillets, however, will suffer severe syneresis (protein contraction) and 
disintegrate into dry mush if boiled for over 10 minutes. Forcing the bones to 
surrender their stock first, then carefully poaching the meat at the very end, is 
the definitive thermodynamic law for preserving flawless texture. 

 

������ Gastronomic Pairing 

• Biochemical Palate Cleansing: When the plump, hydrated cod flesh, the 
deep bone broth, and the fiery capsaicin thoroughly saturate your oral 
mucosa, pair this intense matrix with a perfectly proportioned, ice-cold 
Somaek (Soju and Beer bomb). Utilizing a highly carbonated, crisp light 
lager like Terra ensures that the violent effervescence and refined ethanol 
dynamically shear away the heavy spice and lipid barrier from your tongue. 
This acts as a surgical solvent, instantly resetting your taste receptors for 
maximum impact on the very next spoonful. 

 

Nutrition Facts (Estimated)  
Total Content : Approx. 700g (1 serving, excluding bone weight)  
Calories : 210 kcal (Excluding rice)  
– Sodium : 1,450mg (Elevated due to Soy Sauce and Doenjang usage)  
– Total Carbohydrate : 11.0g (Reducing sugars from radish and Gochugaru 
polysaccharides)  
– Sugar : 3.5g  
– Total Fat : 2.0g (Extreme lean protein with creamy lipids native to milt)  
– Saturated Fat : 0.4g  
– Cholesterol : 85.0mg  
– Protein : 36.0g (Highly bioavailable hydrated myofibrillar protein and IMP complex)  
– Dietary Fiber : 5.0g (High fiber content from Ssukat and Minari) 
 
*Daily Values are based on a 2,000 calorie diet and standard Korean nutritional 
reference values. 
**Nutritional values are calculated based on original ingredients; substitutions may 
alter specific macronutrients. 

 

 

 

 

 

 

Origins and Food Culture of Spicy Codfish Stew (Daegumaeuntang) 



1. Joseon Royal Tributes, Geoje Jinhae Bay Fisheries, and the Dongui 
Bogam 

• Named Daegu (大口, literally "large mouth") owing to its cavernous mouth 
and voracious appetite, Pacific cod is a cold-water migratory species that has 
sustained peninsular populations for centuries. The sheltered coastal waters of 
Jinhae Bay, flanking Geoje Island and Gadeok Island in South Gyeongsang 
Province, historically served as the peninsula's premier winter spawning 
grounds. 

• The 15th-century geographical surveys Sejong Sillok Jiriji and Sinjeung 
Dongguk Yeoji Seungnam consistently document dried cod (Geon-daegu) and 
fresh cod as the foremost royal tribute items of Geoje County. Furthermore, 
Heo Jun’s 1613 medical compendium Dongui Bogam recorded cod as Daegu-
eo (大口魚), praising it because "its nature is balanced, its flavor savory-
salty, and it possesses no poison; it tonifies vital qi (益氣), 
harmonizes the stomach, and cures cholera-like sudden 
gastrointestinal distress," establishing its prestigious therapeutic pedigree 
across royal and common tables alike. 

2. The Culinary Science of "Iyeol-chiyeol" Simmering and Cod Liver 
Emulsification 

• While the clear soup (Daegumalgeuntang / Daegujiri) champions minimalist 
restraint with salt and vinegar, Daegumaeuntang embodies the dynamic 
Korean philosophy of Iyeol-chiyeol (以熱治熱)—dispelling inner chill and 
sluggishness through the cleansing burn of thermogenic red chili and savory 
doenjang. 

• Master kitchens practice precise thermodynamic timing: simmering sweet 
Korean radish and bean sprouts first to extract a crisp vegetable base before 
introducing the bone-in cod steaks over rapid heat to seal the meat without 
allowing it to disintegrate into mush. Incorporating the delicate cod liver (ae) 
into the boiling spicy stock coaxes natural omega-3 lipids to emulsify with the 
chili oil, softening the sharpness of the heat and imparting a velvety, rich 
mouthfeel to the robust broth. 

3. Geoje Oepo Port, Southern Fish Markets, and the Iconic "Red Hangover 
Relief" Heritage 

• Deeply rooted in the maritime culture of South Gyeongsang Province—most 
notably Oepo Port in Geoje, the Jagalchi Market in Busan, and the Masan Fish 
Market—where dockside taverns boiled freshly hauled winter catches in giant 
cauldrons to warm fishermen returning from freezing, wind-whipped ocean 
voyages. 

• Evolving from a humble harbor sustenance into an indispensable nationwide 
breakfast and dinner staple, Daegumaeuntang stands as the fiery counterpart 
to the clear version. Cherished for sweating out toxins and revitalizing 
fatigued bodies, it remains an enduring cultural monument to Korean 
maritime gastronomy, working-class resilience, and the therapeutic power of 
"Red Hangover Relief" (ppalgansaek haejang). 



 

 

 

 

 

 

The Regal Flakes of Winter Pacific Cod, the Opulent Velvet of Poached Liver 
and Milt, and the Incandescent Dynamic of Crimson Capsaicin Broth: A 
Refined Portrait of Daegumaeuntang 

Daegumaeuntang (Spicy Pacific Cod Stew) stands as the dynamic, hearty, and 
biologically magnificent summit of Korea’s winter marine composite (tangban) 
gastronomy. Centered upon apex Pacific cod (Gadus macrocephalus or 
Chamdaegu) returning during the sub-zero depths of winter to spawn within the 
sheltered fjords of Jinhae Bay and Geoje Island’s Oepo Harbor, the carcass 
undergoes exhaustive whole-fish butchery. Thick, bone-in cross-sectional steaks 
of snowy white meat, mineral-dense cranial bones, and prized soft viscera—
including the convoluted milt sacks (iri), lipid-rich liver (ae—celebrated as the foie 
gras of the sea), and gelatinous stomach—are arrayed within a wide casserole or 
heavy earthenware pot. Anchored upon a refreshing bedrock of thinly sliced 
winter radish and crisp soybean sprouts to establish an unblemished vegetable 
base, the stew is bathed in a foundational dried anchovy and kelp stock dissolved 
with an assertive seasoning paste of sun-dried red chili powder (gochugaru), a 
touch of aged red chili paste (gochujang), rustic soybean paste (doenjang), aged 
soup soy sauce, minced garlic, and ginger. Brought to an aggressive, rolling 
tableside boil and crowned at the bubbling climax with cubes of firm tofu, wild 
water parsley (minari), aromatic crown daisy (ssukgat), scallions, and sliced 
Cheongyang chilies, this dish presents a bold alternative to the austere 
minimalism of clear cod soup (jiri). It transports an ultra-lean gadoid fish 
(possessing less than 1% fat) into the fiery kinetics of boiling capsaicin, 
mastering fish volatiles while unleashing an exhilarating wave of deep marine 
umami. 

Confronting the boiling vessel tableside as vibrant crimson chili froth erupts 
around monumental ivory segments of Pacific cod releases an immediate, deeply 
comforting sensory charge: the spicy, roasted heat of chili and alliums mingles 
seamlessly with the deep, savory perfume of poaching fish bones and the brisk, 
pine-fresh aroma of wild crown daisy and water parsley. Lifting a deep metal 
spoon for the first sip delivers a revelation across the oral mucosa: the rich 
broth, fortified with natural asparagine from the soybean sprouts, sweet succinic 
acids from the braised radish, bone-leached amino acids, and micro-dispersed 
oils from the simmering cod liver, glides over the palate with zero greasy 
heaviness. It courses down the throat to unlock instant, soothing heat, triggering 
revitalizing perspiration that swiftly dispels bodily fatigue, winter chills, and 
lingering alcohol toxicity. Sinking your teeth into the poached cod meat reveals 
an extraordinary structural joy: free of fine intramuscular bones, the dense white 
muscle parts along its massive myotomal boundaries into large, succulent flakes 
that melt across the tongue with sweet, uncorrupted marine protein. 



Concurrently, the simmered cod milt collapses like warm cream, flooding the oral 
cavity with velvety lipid richness, while the collagenous cheek meat and skin 
supply an unctuous, viscoelastic chew (jjondeuk). The broth-soaked radish yields 
with a succulent bite, and the brisk snap of wild water parsley cleanses lingering 
rich notes, transforming the simple act of steeping warm white rice into the 
crimson stock into an unforgettable ritual of physical rejuvenation, winter 
comfort, and profound gastronomic catharsis. 

The enduring majesty of Daegumaeuntang lies in its historical lineage—recorded 
in Joseon dynastic records as an esteemed courtly tribute, and cherished along 
windswept southern wharves where coastal fishermen tossed freshly harvested 
winter cod straight into bubbling dockside cauldrons of chili paste to stave off 
bitter sea winds. Transforming cold-water marine sustenance into a democratic 
symbol of seasonal resilience and culinary mastery, a steaming cauldron of spicy 
codfish stew remains an irreplaceable monument of zero-waste marine 
stewardship, fiery generosity, and brilliant Korean culinary craftsmanship. 

 

 

Editor's Review 

1. A Dynamic Harmony of Expansive Cod Muscle Flaking, Visceral Velvet, 
Botanical Turgor, and Frictionless Spicy Broth Fluidity  
The structural architecture inside the vessel delivers an extraordinary, high-contrast 
choreography between massive teleost myofibrillar bundles, lipid-dense internal 
organs, hydrated root matrices, and an emulsified aqueous suspension. Because 
Pacific cod possesses delicate myocommata connecting large muscle segments, the 
firm white meat separates under gentle tooth pressure into colossal, succulent flakes 
that discharge trapped moisture without fibrous stringiness. Dynamic richness is 
supplied by the simmered cod milt and liver, which dissolve across oral tissues with a 
cream-like, velvety mouthfeel, complemented by the viscoelastic chew of the 
collagen-rich skin and cranial connective tissues. Cushioning these textures, the 
braised winter radish yields with a melting bite, framed by the brisk, auditory snap of 
briefly wilted water parsley and soybean sprouts, ensuring an impeccably balanced, 
non-fatiguing mouthfeel from the first steaming sip to the last. 

2. Low-Lipid Actomyosin Thermal Network Retention, Cranial Type I 
Collagen Gelatinization, IMP-Glutamate Nucleotide Synergy, and Capsaicin 
TRPV1 Thermoregulation with TMA Masking Kinetics  
Daegumaeuntang represents an exacting study in gadoid muscle biochemistry, 
connective tissue thermodynamics, and sensory neurochemistry. Pacific cod white 
muscle is composed predominantly of actomyosin with an exceptionally low lipid 
profile (consistently under 1%) and high baseline moisture. Simmering the fish within 
a steady convective window (85–90°C) over a protective bed of radish and sprouts 
prevents severe thermal contraction of myofibrillar actomyosin, mitigating cellular 
moisture expulsion (syneresis) and preserving succulent flakiness. Insoluble Type I 
collagen, densely woven within the massive cranial bones, operculum, and vertebrae, 
hydrolyzes into water-soluble gelatin polypeptides, endowing the broth with a rich, 
lip-clinging dynamic viscosity. Broth savor is driven by an exponential biochemical 
synergy: muscle-derived 5'-inosine monophosphate (5'-IMP) converges with natural 
free glutamates from the sun-dried chili, braised radish, and aged doenjang, 



alongside asparagine from the sprouts, triggering intense activation across human 
oral T1R1/T1R3 umami heterodimers. Trace volatile basic nitrogen compounds—
principally trimethylamine (TMA)—are physically adsorbed by the colloidal soybean 
proteins of doenjang and rapidly vaporized alongside cooking alcohol vapors. Active 
gingerols from ginger, allicin from garlic, and volatile monoterpenes from water 
parsley chemically mask trace off-notes. Furthermore, lipophilic capsaicin from the 
red pepper powder excites oral TRPV1 receptors, promoting peripheral vasodilation, 
gentle sweating, and gastrointestinal circulation to complete an effective, restorative 
metabolic recovery mechanism. 

3. The Jinhae Bay-Geoje Coastal Terroir, Cold-Water Spawning Heritage, 
and the Sovereign Apex of Piquant Marine Tangban  
Rooted in the winter migrations of wild Pacific cod into the sheltered fjords of the 
southern coast, Daegumaeuntang represents the absolute zenith of fiery seafood 
cookery in Korean culinary history. Contrasting with the tranquil, austere restraint of 
clear jiri, this steaming, crimson centerpiece awakens vital energy and banishes 
systemic chills through convective heat and bold seasoning, standing as an enduring 
sanctuary of environmental authenticity, ancestral craftsmanship, and brilliant Korean 
culinary artistry. 
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