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Originating from the eastern coastal city of Samcheok, Gomchi-guk is an advanced
thermodynamic stew that embraces the extraordinarily delicate histological structure
of the deep-sea snailfish (gomchi). Because the fish possesses a loose connective
tissue matrix and extremely high water content, it requires precise thermal
management to prevent complete structural collapse. By introducing highly fermented
aged kimchi (mugeunii), the intense lactic acid acts as a powerful biochemical
masking agent, neutralizing any deep-sea off-flavors while rapidly gelatinizing the rich
collagen in the fish's skin. The result is a profoundly restorative, spicy, and tangy
broth containing flesh that literally melts on the tongue.

& Total: 35 mins | Prep: 15 mins | Cook: 20 mins | @ Difficulty: Easy (Requires
strict thermal timing to prevent fish disintegration) | # Profile: Tangy, Spicy, and
Ephemerally Soft | & Focus: Lactic Acid Neutralization, Collagen Gelatinization, &
Hydration

Ingredients (3—4 servings)

o Main Ingredient: 1 fresh, cleaned snailfish (gomchi) (approx. 800g, handle
with extreme care as the flesh is fragile)

o Fermented Acidic Base: 1/4 head aged kimchi (mugeuniji) (approx. 200g,
unwashed, with its seasoning intact), 1/2 cup kimchi brine, 5-6 cups anchovy-
kelp stock

o Aromatics & Seasoning: 1 scallion, 1 tbsp minced garlic, 1.5 tbsp
gochugaru (chili flakes), 1 tbsp soup soy sauce (guk-ganjang), coarse sea salt
(to adjust final seasoning)

e (Optional: 1 Cheongyang chili for extra heat)

Allergy Information Contains: Fish (Snailfish, Anchovy stock), Soy, Wheat (from
SOy sauce)

Equipment Cutting Board, Knife, Wide Deep Pot, Ladle

Cooking Instructions

1. Physical Prep & Moisture Awareness: Snailfish flesh is as soft as silken
tofu. Rinse it very gently under running water; aggressive rubbing will cause
the meat to disintegrate. Cut it into large, 4-5cm chunks to give it structural
integrity during cooking.

2. Thermodynamic Lactic Acid Release: In a wide, deep pot, bring the
anchovy stock to a rolling boil. Add the roughly chopped aged kimchi and the
kimchi brine. Boil vigorously for 10 minutes. This essential step fully extracts



the lactic acid and fermented umami from the cabbage, infusing the entire
broth.

3. Collagen Gelatinization & Thermal Control: Once the broth is boiling
fiercely and the kimchi is softened, gently add the snailfish chunks, minced
garlic, gochugaru, and soup soy sauce. Do not stir. Snailfish meat is so
delicate it will shatter. Instead, use a ladle to bathe the exposed fish with the
boiling broth. Cook rapidly for only 5-7 minutes.

4. Structural Preservation & Serving: The moment the translucent flesh
turns white and the collagen-rich skin begins to melt into a jelly-like state,
immediately add the diagonally sliced scallion (and chili). Boil for just 1 more
minute. Adjust the final seasoning with coarse salt if necessary, turn off the
heat, and serve carefully.

Professional Culinary Tips

o Physics of Snailfish Myofibrils: Unlike surface fish with dense protein
structures, deep-sea snailfish have evolved with extremely high cellular water
content and loose connective tissues to withstand immense water pressure. If
you boil the fish for more than 10 minutes or stir the pot aggressively, the
flesh will literally dissolve, turning the clear soup into a cloudy mush.

o Biochemical Masking via Lactic Acid: While the Southern and Western
coasts prefer a clear broth (jiri), the Samcheok style utilizes heavy amounts of
aged kimchi. The potent organic lactic acid generated during prolonged
fermentation biochemically binds to and neutralizes the subtle ammonia-like
deep-sea odors of the fish, transforming the broth into a fiery, bright, and
deeply restorative elixir (an ultimate hangover cure).

o Gelatinization of Dermal Collagen: The thick skin of the snailfish is a
concentrated matrix of pure collagen. Upon contact with the boiling acidic
broth, the triple-helix structure of the collagen instantly unwinds, gelatinizing
into a slippery, silken texture that bypasses the need for mastication and
melts effortlessly on the palate.

Nutrition Facts (Estimated)

Total Content : Approx. 400g (1 serving, including broth)
Calories : 130 kcal

— Sodium : 1,150mg

— Total Carbohydrate : 8.0g

— Sugar : 2.0g

— Total Fat : 1.5g

— Saturated Fat : 0.3g

— Cholesterol : 45.0mg

— Protein : 20.0g

— Calcium : 60.0mg

*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.

The Velvety Surrender of the Bear-Faced Leviathan and the Fiery Comfort
of Aged Kimchi: A Lyrical Masterpiece of Gomchi-guk and Coastal Hangover
Solace

Gomchi-guk (Snailfish / Bear-Fish Soup) stands as the soothing, restorative, and
profoundly comforting pinnacle of Korean coastal soup gastronomy, where the
snailfish—affectionately named gomchi for its bulky, bear-like countenance—is
simmered into a steaming elixir of sea-washed revival. Celebrated for its
remarkable regional duality, the Southern and Western coasts gently boil this
deep-sea fish with radish and water dropwort into a crystal-clear, delicate broth
(jir7), while the East Coast harbor of Samcheok famously stews it alongside tangy
aged kimchi (mukeunyi) to create a fiery, crimson-tinted masterpiece that
banishes morning weariness.

The moment a piping-hot spoonful of the kimchi-laced broth touches the palate,
an exhilarating wave of clean acidity, warming spice, and deep ocean umami
cascades through the senses, instantly reviving depleted spirits. The cloud-like,
snow-white fish flesh requires virtually no chewing, dissolving effortlessly across
the tongue like a savory mist, while the gelatinous skin delivers a luscious,
velvety contrast. This harmonious dance between robust fermented produce and
ultra-tender deep-sea bounty transforms the breakfast table into a sanctuary of
soothing relief.

True gastronomy does not depend on polished aesthetics; it flourishes in the
ancestral wisdom of coastal communities who transformed an unconventional
sea harvest into an indispensable reservoir of physical and emotional restoration.
Savoring an aromatic bowl of steaming Gomchi-guk today is an elegant and
sacred ritual—clearing away modern exhaustion through a wave of bracing
maritime warmth and filling the spirit with unpretentious comfort, coastal
heritage, and timeless solace.

Editor's Review

1. An Exhilarating Cadence of Cloud-Soft Melting Snailfish Flesh, Aged
Kimchi Piquancy, and Bracing Broth Clarity

The moment a piping-hot spoonful of Gomchi-guk touches the palate, an
immediate wave of ultra-delicate, milk-white snailfish flesh dissolves effortlessly



across the tongue without resistance. This gossamer softness is enriched by the
gelatinous chew of the skin and brilliantly elevated by the spicy-sour kick of

Samcheok-style aged kimchi or the pure clarity of a clear broth, orchestrating an
endlessly refreshing, multi-layered sensory thrill that reawakens the entire body.

2. Gelatin-Collagen Thermal Solubilization Kinetics and Lactic Acid-
Driven Hepatic Detoxification Mechanics

Gomchi-guk represents an exacting study in deep-sea fish protein
thermodynamics and fermented organic acid synergy. Gentle simmering converts
the dense collagen fibers within the snailfish skin and connective tissues into
bioavailable gelatin, forming a soothing coating across the gastric lining that
optimizes digestion. Concurrently, abundant reserves of taurine and aspartic acid
in the fish matrix fuse with the lactic acid and capsaicin of the aged kimchi,
accelerating alcohol breakdown and establishing an optimal biochemical
equilibrium for rapid hangover recovery.

3. The Dawn Port Hearth of Samcheok and the Grounding Sanctuary of
Maritime Hangover Solace

Found welcoming weary fishermen at dawn in the coastal markets of Samcheok
and portside eateries nationwide as the undisputed monarch of morning
restoration, a modest bowl of hot snailfish soup serves as an enduring emotional
haven against daily exhaustion. Revered for generations as an essential comfort
staple that thaws frozen mornings and revives the soul, enjoying this honest,
nutrient-dense delicacy washes away modern stress, granting a timeless
sanctuary of stillness, coastal heritage, and grounded culinary happiness.
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