
 
 

Momofuku Bo Ssam 

Serves 6 

Adapted from David Chang’s Momofuku 

For the Pork 

 8- to 10- pound bone-in pork butt 

 1 cup sugar 

 1 cup plus 1 Tb kosher salt 

 7 Tb brown sugar 

For the Ssam Sauce 

 1 Tb ssamjang (or other fermented bean and chile paste) 

 ½ Tb kochujang (or other spicy chile paste) 

 ¼ cup sherry vinegar 

 ¼ cup grapeseed oil 

For the Napa Cabbage Kimchi 

 1 head napa cabbage 

 2 Tb kosher salt 

 ½ cup plus 2 Tb sugar 

 20 garlic cloves, minced 

 20 slices fresh ginger, minced 

 ½ kochukaru (Korean chile powder) 

 ¼ cup usukuchi (light soy sauce) 

 ¼ cup fish sauce 

 ½ cup chopped scallions 

 ½ cup julienned carrots 

Other accompaniments 

 2 cups sushi rice 

 3 or 4 heads of bibb lettuce, leaves separated, rinsed, and dried 

Make the Kimchi – at least two days before you plan to serve, cut the cabbage in quarters, then into one-inch 

pieces.  Toss with the salt and 2Tb of the sugar and place in a large bowl.  Place in refrigerator overnight.  The 

next day, drain the cabbage.  In another bowl (or wash the same bowl while the cabbage is sitting in a colander), 

combine remaining sugar, garlic, ginger, chile powder, soy sauce, and fish sauce.  If it’s too thick, thin with a little 

water.  Add scallions and carrots, stir to combine.  Add cabbage and stir a few times to mix.  Cover and 

refrigerate.  It will be ready to eat after 24 hours, but will continue to get funkier and therefore better for 1 – 2 



 
 

weeks.  When you’re ready to serve the bo ssam, take a cup or two of the kimchi and puree it.  Serve the bo 

ssam with both the pureed kimchi and the non-pureed. 

Make the Ssam sauce – Timing isn’t too important here – the sauce will keep in the fridge for a month.  All you 

need to do is combine the ingredients, stir, cover, and refrigerate until you’re ready to serve. 

 

Make the pork – The day before you want to serve, place the pork in a roasting pan.  Mix the sugar (just the 1 

cup of granulated sugar – not the brown sugar) and 1 cup of salt in a bowl.  Rub that mixture into the meat on all 

sides.  Cover with plastic wrap and place in fridge (minimum 6 hours, overnight is better).  Between 6.5 and 7.5 

hours before you’re ready to serve, preheat the oven to 300 and remove the pork from the fridge.  Discard any 

juices that have accumulated in the roasting pan.  Put the pork in the oven and cook for 6 hours.  At least every 

hour, use a spoon to baste the pork with the rendered fat in the bottom of the pan.  After 6 hours of cooking, it 

should be absolutely tender, with pieces easily coming off with a fork.  You can continue immediately to the next 

step or remove from oven, cover with foil, and rest on the counter for up to an hour.  When everything else 

you’re serving is ready to go, turn the oven to 500 degrees.  Mix remaining 1Tb salt and the brown sugar and rub 

all over the pork.  Put in the oven for 10 to 15 minutes.  The sugar should caramelize, forming a sweet crust on 

the meat.  Serve the meat whole with the accompaniments on the side, allowing people to pull off some meat 

and wrap it in some lettuce with rice and a sauce as they go. 

 


