
 

 

 

Orijumulleok 

Spicy Stir-fried Duck | 오리주물럭 
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A prime example of mechanical tenderization in Korean cuisine. By vigorously 
massaging and kneading ("jumulleok") bite-sized duck meat with a spicy gochujang-
based sauce, the muscle fibers are physically tenderized, allowing for maximum 
osmotic penetration. During high-heat cooking, the duck's abundant unsaturated fats 
render out, emulsifying with the sauce to create an incredibly rich, deeply savory 
profile. 

 

 

������ Total: 35 mins | Prep: 15 mins | Cook: 20 mins | ���� Difficulty: Moderate | �� 
Profile: Spicy, Rich, and Savory | �������������� Focus: Rich Unsaturated Fats & Protein 

 

Ingredients (2 servings) 

• Main Ingredients: 400g sliced duck meat, 1/2 onion, 1 scallion, 50g garlic 
chives (buchu), 5 perilla leaves (optional) 

• Seasoning Sauce: 3 tbsp gochujang, 2 tbsp gochugaru, 2 tbsp soy sauce, 2 
tbsp minced garlic, 1 tbsp sugar, 1 tbsp plum extract (or 1 tbsp 
oligosaccharide), 1 tbsp sesame oil, a pinch of black pepper 

 

Allergy Information Contains: Poultry (Duck), Soy, Wheat (from gochujang, soy 
sauce) 

 

Equipment Large Mixing Bowl, Food-Safe Gloves, Cutting Board, Knife, Heavy-
bottomed Skillet or Wok, Spatula 

 

Cooking Instructions 

1. Ingredient Preparation: Slice the onion uniformly and cut the scallion 
diagonally. Cut the garlic chives and perilla leaves into 5cm lengths and set 
aside, as they wilt quickly. Cut the duck into bite-sized pieces. 

2. Mechanical Tenderization (Jumulleok): In a mixing bowl, combine the 
duck, gochujang, gochugaru, soy sauce, minced garlic, sugar, plum extract, 
and black pepper. Wearing gloves, aggressively knead and massage the meat, 
forcing the marinade into the muscle fibers. Rest at room temperature for 10–
15 minutes. 

3. High-Heat Searing & Fat Rendering: Place the marinated duck in a 
heated, heavy-bottomed skillet. Stir-fry over high heat to properly render the 
duck's natural liquid fats. 

4. Vegetable Integration: Once the duck is 80% cooked and sufficient fat has 
rendered, add the onion and scallion. Sauté them in the rendered fat to draw 
out their natural sweetness. 

5. Residual Heat Finishing: Turn off the heat entirely. Fold in the garlic 



chives, perilla leaves, and sesame oil. Use the residual thermal energy to 
gently wilt the delicate greens without destroying their volatile aromatics. 

 

����� Professional Culinary Tips 

• Mechanism of Mechanical Tenderization: The vigorous kneading process 
inherent to Jumulleok disrupts the tough myofibrillar structure of the duck 
meat, exponentially accelerating marinade penetration via osmosis. 

• Thermodynamic Utilization of Duck Fat: Duck yields a significant amount 
of liquid fat (unsaturated) when heated. Frying the sauce and vegetables in 
this rendered fat rather than wiping it away is essential for condensing the 
dish's signature umami. 

• Preserving Volatile Aromatics: Garlic chives and perilla leaves rapidly lose 
their cellular structure and volatile oils under sustained high heat. Folding 
them in post-combustion using only residual heat is a crucial thermodynamic 
control. 

 

Nutrition Facts (Estimated)  
 
Total Content : Approx. 300g (1 serving)  
Calories : 520 kcal  
– Sodium : 850mg  
– Total Carbohydrate : 18.0g  
– Sugar : 11.0g  
– Total Fat : 38.0g  
– Saturated Fat : 9.5g  
– Cholesterol : 95.0mg  
– Protein : 28.0g  
– Calcium : 40.0mg  
 
*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 Tactile Alchemy of Hand-Massaged Duck: A Symphony of Sizzling 
Flames and Restorative Vitality 

Ori Jumulleok (Hand-Massaged Spicy Marinated Duck) stands as the profound 



and opulent masterpiece of Korean poultry gastronomy, where nutrient-dense 
duck meat—famed for its rich reserves of healthy unsaturated fats—unites with 
bold gochujang seasoning through the warmth and tactile friction of deliberate 
hand-kneading. Transcending passive marination, the ancestral technique of 
massaging the seasoning deep into the grain of the meat gently relaxes muscle 
tension, ensuring every morsel is infused with rich savory depth before meeting 
the searing heat of the skillet. 

As the seasoned duck sizzles vigorously on a hot iron plate, the pungent aroma 
of red pepper, garlic, and fresh vegetables commands the room, instantly 
awakening the appetite. Passing through high-heat flames, the exterior 
caramelizes into a glossy crimson glaze while sealing in copious, health-giving 
juices. Each bite yields a tender, buttery resilience that melts on the tongue, 
releasing an unmistakable harmony of rich umami and clean, restorative 
nourishment. 

True gastronomy does not dwell in fragile minimalism; it flourishes when 
wholesome ingredients unite under thoughtful human touch and intense flame to 
revitalize depleted vitality and restore internal balance. Savoring a steaming 
platter of Jumulleok today is an honest and empowering ritual—banishing daily 
exhaustion and replenishing the spirit with unyielding, heartwarming solace. 

 

 

Editor's Review 

1. A Dynamic Cadence of Hand-Infused Gochujang Depth, Tender Duck 
Succulence, and Buttery Lipid Richness  
The moment a sauce-glazed slice of duck coats the palate, the vibrant kick of 
gochujang spice paired with a rounded savory sweetness delivers an electric 
strike to the senses. This is immediately followed by the tender, springy 
resistance of hand-softened muscle and the luscious melting of rendered 
unsaturated fats. As the rich, wholesome meat juices flood the mouth, it creates 
an endlessly satisfying, multi-layered rhythm of comfort and culinary satisfaction. 

2. Tactile Osmotic Penetration Kinetics, Unsaturated Fatty Acid 
Stabilization, and High-Heat Maillard Pyrolysis  
Ori Jumulleok represents an exacting study in culinary physics and biochemistry, 
marrying tactile tenderization with high-heat griddle searing. Deliberate hand-
massaging mechanically disrupts tight muscle fibers, while osmotic pressure 
draws amino acids and reducing sugars deep into the tissue. High-heat searing 
induces rapid Maillard browning across the rendered lipids—predominantly heart-
healthy omega-3 and omega-6 fatty acids—forming a glossy, moisture-locking 
flavor barrier that seals in internal tenderness while maximizing bioavailable 
nourishment. 

3. The Sizzling Sanctuary of the Iron Skillet and the Grounding Solace 
of Wholesome Vitality  
Encountering a bubbling, iron-plate-seared platter of spicy hand-marinated duck 
in the company of loved ones serves as an intimate emotional sanctuary against 
modern exhaustion. Celebrated for generations as a premier restorative tonic to 
warm the core and reinforce stamina, enjoying this hearty, savory dish washes 



away daily stress, granting a timeless refuge of stillness, physical replenishment, 
and grounded vitality. 
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