
 

 

 

Hongeohoemuchim 

Sliced Raw Skate Salad | 홍어회무침 
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Hongeo-hoe-muchim is an advanced biochemical salad that masterfully manages the 
alkaline ammonia of fermented skate. By subjecting the skate to a strong acetic acid 
(vinegar) base, an acid-base neutralization occurs, neutralizing the pungent ammonia 
into a savory, non-volatile salt while simultaneously decalcifying and softening the 
cartilaginous skeleton. Paired with radically dehydrated vegetables—processed via 
intense osmotic pressure using salt and corn syrup—and the volatile aromatic 
terpenes of water dropwort (minari), this dish delivers an explosive crunch and a 
profoundly complex, tangy umami. 

 

 

������ Total: 40 mins | Prep: 30 mins | Cook: 0 mins (Raw/Cured) | ���� Difficulty: 
Moderate (Requires osmotic dehydration and pH control) | �� Profile: Tangy, Spicy, 
and Exceptionally Crunchy | �������������� Focus: Chondroitin, Acid-Base Neutralization, & 
Osmosis 

 

Ingredients (3–4 servings) 

• Main Ingredients: 300g lightly fermented skate (hongeo) for salad (skin 
removed), 50g water dropwort (minari), 100g Korean radish, 1/2 cucumber, 
1/2 scallion 

• Skate Chemical Prep (Tenderizing & Deodorizing): 1 cup unpasteurized 
Makgeolli (or 1 cup water + 3 tbsp vinegar) 

• Vegetable Osmotic Dehydration: 1 tbsp coarse salt, 2 tbsp corn syrup 
(Korean mulyeot - traditional secret for maximum dehydration) 

• Hypertonic Seasoning Paste: 3 tbsp gochujang, 2 tbsp gochugaru, 4 tbsp 
vinegar, 2 tbsp sugar (or agave syrup), 1.5 tbsp minced garlic, 0.5 tsp ginger 
juice, 1 tbsp sesame oil, 1 tbsp sesame seeds 

 

Allergy Information Contains: Fish (Skate), Soy, Wheat (from gochujang) 

 

Equipment Cutting Board, Knife, Mixing Bowls, Strainer, Absorbent Food-grade 
Paper (or Clean Cotton Cloth) 

 

Cooking Instructions 

1. Chemical Prep of Skate (Decalcification & pH Control): Cut the skate 
into bite-sized strips about 1cm thick. Submerge the pieces in makgeolli (or 
vinegar water) for 20 minutes. The organic acids neutralize the initial burst of 
ammonia and gently soften the tough cartilage. Drain well, wrap in a cotton 
cloth, and squeeze aggressively to extract 100% of the moisture. 

2. Osmotic Dehydration of Vegetables: Cut the radish and cucumber into 
0.5cm thick batons. Place them in a bowl with the coarse salt and corn syrup. 



Let sit for 20 minutes. (The dual osmotic pressure from the salt and high-
molecular-weight syrup aggressively draws out cellular water.) Wrap the 
wilted vegetables in a cloth and wring them out with maximum force until 
completely dry. 

3. Aromatic Vegetable Prep: Remove the tough leaves from the minari and 
cut the crisp stems into 5cm lengths. Diagonally slice the scallion. 

4. Hypertonic Paste Formulation: In a large bowl, vigorously mix the 
gochujang, gochugaru, vinegar, sugar, minced garlic, and ginger juice 
(excluding the sesame oil) to create a thick, hyper-concentrated paste. 

5. Assembly & Emulsification: Add the fully dehydrated skate, radish, and 
cucumber to the paste. Massage and knead forcefully with your hands to 
physically bind the paste to the dried ingredients. Finally, add the minari, 
scallion, sesame oil, and sesame seeds, tossing gently to preserve their 
delicate aromatics before serving. 

 

����� Professional Culinary Tips 

• Acid-Base Chemistry (Neutralization): Fermented skate is famous for its 
pungent, alkaline ammonia (pH ~9). When combined with the high 
concentration of acetic acid in the vinegar dressing, a chemical reaction forms 
ammonium acetate, a stable salt. This completely strips away the sharp, 
burning odor, leaving behind a complex, aged umami that is highly prized by 
gourmands. 

• Extreme Osmosis via Corn Syrup: Salting vegetables draws out moisture, 
but can sometimes leave them tough. By introducing corn syrup, the immense 
difference in solute concentration triggers rapid, extreme osmotic dehydration. 
This forces the radish and cucumber to expel maximum water without losing 
structural integrity, resulting in an incredibly loud, satisfying crunch that won't 
dilute the dressing over time. 

• Biochemical Benefits of Makgeolli: The traditional technique of soaking 
skate in makgeolli (unpasteurized rice wine) is highly scientific. The 
suspended grain proteins physically absorb volatile odor molecules, the lactic 
acids neutralize the alkalinity, and the mild alcohol acts as a gentle sterilizer, 
perfectly tuning the meat for raw consumption. 

 

Nutrition Facts (Estimated)  
 
Total Content : Approx. 200g (1 serving)  
Calories : 240 kcal  
– Sodium : 1,250mg  
– Total Carbohydrate : 26.0g  
– Sugar : 14.0g  
– Total Fat : 6.0g  
– Saturated Fat : 1.0g  
– Cholesterol : 45.0mg  
– Protein : 22.0g  



– Calcium : 280.0mg (High calcium content from cartilage consumption)  
 
*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 Vibrant Symphony of Piquant Fermentation and Verdant Dropwort: A 
Lyrical Masterpiece of Hongeo-hoe Muchim and Festive Vitality 

Hongeo-hoe Muchim (Spicy Seasoned Fermented Skate Salad) stands as the 
dynamic, colorful, and invigorating pinnacle of Korean celebratory gastronomy, 
where fermented skate is finely julienned and vigorously tossed alongside crisp, 
aromatic water dropwort (minari), cucumbers, and radishes in a vibrant, sweet-
and-sour chogochujang dressing. Transcending the solemn, purist tradition of 
savoring plain fermented skate (hongeo-hoe) with aged kimchi, this spirited 
banquet dish unites the resilient snap of cartilaginous fish with the refreshing 
herbal crunch of fresh greens, instantly awakening the palate with a festival of 
flavor and texture. 

The moment a generous bite of the crimson-glazed salad touches the palate, an 
electrifying wave of sweet-and-sour acidity and sharp chili heat commands the 
taste buds. This is swiftly followed by the satisfying, chewy-yet-crunchy 
resistance of the skate cartilage and the burst of fresh, herbal essence from the 
water dropwort, banishing any culinary heaviness. As the deep, savory umami of 
the cured skate harmonizes with the watery crunch of garden produce and the 
nutty kiss of toasted sesame, every mouthful transforms into an unforgettable 
sensory celebration. 

True gastronomy does not rely solely on heavy, static cooking; it flourishes in the 
ancestral wisdom of balancing bold, fermented complexity with brisk terrestrial 
botanicals to restore metabolic harmony and invigorate depleted spirits. Savoring 
a vibrant platter of spicy seasoned skate salad today is an elegant and sacred 
ritual—clearing away everyday lethargy through a wave of refreshing piquancy 
and filling the spirit with unpretentious warmth, celebratory joy, and timeless 
coastal solace. 

 

 

Editor's Review 

1. An Electrifying Cadence of Tangy Chogochujang Acidity, Resilient 
Skate Cartilage Crunch, and Fragrant Minari Freshness  



The moment a well-tossed morsel of seasoned skate and crisp water dropwort 
coats the palate, an immediate burst of sweet, tangy, and piquant chili dressing 
awakens the senses with invigorating punch. This bold strike is swiftly balanced 
by the uniquely snappy, chewy texture of the julienned skate and the aromatic, 
herbal crunch of the dropwort, effortlessly cutting through palate fatigue and 
orchestrating an endlessly refreshing, multi-layered sensory thrill. 

2. Skate Chondroitin Sulfate Cartilage Mechanics and Water Dropwort 
Persicarin Hepatic Detoxification Synergy 
 Hongeo-hoe Muchim represents an exacting study in fermentation biochemistry 
and botanical nutrition synergy. The controlled fermentation of skate yields easily 
digestible bioactive peptides and high concentrations of chondroitin sulfate, 
which actively support joint flexibility and tissue integrity. Concurrently, potent 
flavonoids like persicarin and quercetin found in water dropwort, combined with 
the bioavailable acetic acid of the vinegar dressing, stimulate hepatic 
detoxification pathways and enhance digestive enzyme secretion, establishing an 
optimal biochemical equilibrium. 

3. The Crown Jewel of Celebratory Banquets and the Grounding 
Sanctuary of Festive Joy  
Found commanding the centerpiece of traditional Korean weddings, milestone 
birthdays, and seasonal holiday feasts as an indispensable herald of hospitality, a 
modest plate of spicy seasoned skate salad serves as an enduring emotional 
haven against daily weariness. Revered for generations as an essential banquet 
specialty that awakens the appetite and unites guests in shared celebration, 
enjoying this honest, vibrant dish washes away modern stress, granting a 
timeless sanctuary of stillness, cultural heritage, and grounded culinary 
happiness. 
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