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Aram Han Sifuentes • 떡볶이 ddukbokki
Since we moved from South Korea in 1992, my parents work six days a week at their dry cleaning 

store and Sunday is their only day off. Knowing that ddukbokki has been my favorite food since 

childhood, my mom would make me this dish every Sunday morning. Even now as an adult living 

away from my parents, I make this dish on Sunday mornings so that I can continue this tradition 

with my own child.

Jave Yoshimoto, Aram Han Sifuentes’ Ddukbokki, 2021, ink, watercolor and gouache on paper, 9” x 12”.
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Directions:

1. I usually use half the package of fresh dduk or about 1/3 of the frozen package. If it is frozen, defrost in 

cold water and leave it for 10 minutes. Fresh or frozen, you’ll need to separate each of the dduk pieces 

from each other.

2. Mince 3 garlic cloves, slice the onion and carrot, and cut half the can of Spam. I like to cut the spam into 

small rectangles.

3. Throw garlic, onion, carrot, and spam into a deep sauté pan with 1 teaspoon of sesame or perilla oil. 

Cook over medium heat until the onions are translucent.

4. Then add the dduk and put in enough water to submerge the dduk. I use the water used to defrost the 

frozen dduk because it has starch in it to thicken. This isn’t necessary.

5. Add 1 tablespoon honey, 1/2 teaspoon black pepper, and depending on how spicy you want it, add 1-2 

tablespoon gochujang. Make sure you dissolve and mix the honey and gochujang well. Cook until the 

liquid boils and bubbles.

6. Once the liquid is boiling, add your dry ramen noodles. Make sure you can submerge this in the liquid. 

If there isn’t enough, feel free to add more. Let it cook for another couple of minutes until the ramen is 

cooked then turn off the heat.

7. Add green onions and toasted sesame seeds.

8. Spoon onto your plate and you can add your soft-boiled eggs at this point. You can also add some 

shredded cheese on top. 

 

*(technically this is Rabokki because it includes Ramen)

 • dduk (fresh or frozen)

 • 1 can of Spam

 • 1 teaspoon sesame oil (I use premium perilla oil)

 • 1 medium sized onion

 • 3 cloves of garlic

 • 1 carrot

 • 1 tablespoon honey

 • 1-2 tablespoon gochujang

 • 1/2 teaspoon black pepper

 • 1 package of ramen

 • 1 teaspoon toasted sesame seeds

 • 2 green onions 

 

Optional: Make soft-boiled eggs

떡볶이 ddukbokki* Recipe

Ingredients:
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Aram Han Sifuentes

Aram Han Sifuentes is a fiber and social practice artist, writer, and educator 

who works to center immigrant and disenfranchised communities. Her work 

often revolves around skill sharing, specifically sewing techniques, to create 

multiethnic and intergenerational sewing circles, which become a place for 

empowerment, subversion, and protest.

Han Sifuentes earned her B.A. in Art and Latin American Studies from the 

University of California, Berkeley, and her M.F.A. from the School of the Art 

Institute of Chicago. She has been a recipient of a Smithsonian Artist Research 

Fellowship, Map Fund, Asian Cultural Council’s Individual Fellowship, 3Arts 

Award, and 3Arts Next Level/Spare Room Award. Her project Protest Banner 

Lending Library was a finalist for the Beazley Design Awards at the Design 

Museum in London in 2016.

Solo exhibitions of her work have been shown at the Pulitzer Arts Foundation, 

Chicago Cultural Center, Jane Addams Hull-House Museum, Hyde Park Art 

Center, Museum of Contemporary Art Cleveland, and Skirball Cultural Center.

aramhansifuentes.com
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