Charred Squid Salad 

Published: July 23, 2008

Adapted from Momofuku Ssam Bar

Time: 15 minutes, plus at least 1 hour’s refrigeration

2 large onions, thinly sliced

1/4 cup soy sauce

2 tablespoons sherry vinegar

1 teaspoon sugar

1 teaspoon kochukaru powder (hot Korean chili powder)

2 tablespoons grapeseed oil

Peanut or grapeseed oil, for oiling grill

3 pounds fresh or defrosted baby squid, cleaned

Radish or pickled pearl onions, thinly sliced, or mizuna greens for serving, optional.

1. Thoroughly clean cooking surface of a grill, and bring grill to medium-high heat.

2. In a medium bowl, combine onions, soy sauce, vinegar, sugar, kochukaru and grapeseed oil. Mix well, and set aside.

3. Spray or rub cooking surface with oil. Grill squid until lightly charred on both sides, 1 to 2 minutes a side, depending on size of squid. Remove from heat, and while still hot, cut into small pieces or rings. Place in bowl of marinade and mix well. Refrigerate for at least 1 hour or up to 4 hours.

4. To serve, allow to come to room temperature. Drain off excess liquid and transfer to a platter or to individual plates. If desired, garnish with radish, pickled pearl onions or mizuna greens.

Yield: 4 servings.

