
Getting Traditional Korean Kimchi at Your
Doorstep is Now Easy

Kim'C Market

Online Korean grocery stores like Kim’C Market introduce

premium Korean kimchi range to American households.

NEW YORK, NY, UNITED STATES, October 19, 2021

/EINPresswire.com/ -- Finding authentic Korean edibles

in America has been a common issue among Korean

food lovers. In Particular, dishes like Kimchi are hard to

find. Kimchi is a commonly used Korean side dish made

of pickled vegetables. It is widely used in the

preparation of stews and noodles or can be consumed

alone. Kimchi recipes vary according to preference. 

The popular kimchi Korean food is often only available

in specialized Asian food markets. However, it often

does not guarantee the traditional Korean Kimchi flavor.

To resolve the common concern of where to buy kimchi

that is rich in quality, Kim’C Market has recently

introduced a new line of premium Korean kimchi to

expand its food range.

This premium kimchi Korean food range has been sourced from Korea’s famous kimchi

manufacturer, HaeDamChon. After production, HaeDamChon’s kimchi is shipped from

Jeollanam-do in Korea directly to your doorstep. Kim’C Market delivers based on pre-orders, thus

ensuring you receive fresh, clean, and premium quality food. 

The range includes many varieties of single-vegetable kimchi:

Cabbage Kimchi: 

This kimchi type is a favorite among Korean food lovers. The cabbage kimchi is a HaeDamChon

specialty. It includes locally-sourced cabbage and Shinan salt combined with the company’s

famous kimchi sauce.

Young Radish Kimchi: 

Also known as ponytail radish kimchi, this type has a unique taste and smooth texture. Ponytail
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Cabbage kimchi

radishes are pickled in brine for almost

three years to get rid of their bitter

taste. These radishes are then

combined with the special kimchi

sauce.

Scallion Kimchi:

The scallion kimchi is deliciously spicy.

The handmade scallion kimchi has

fresh scallops in HaeDamChon’s

specially blended sauce. The red chili

pepper powder and rice starch deliver

a rich taste. 

Cubed Radish Kimchi: 

This radish kimchi is one of the best

ways to enjoy crunchy radishes. The

organically-sourced radishes,

marinated in the HaeDamChon kimchi

sauce, offer a tangy and spicy

experience.

Mustard Leaf Kimchi: 

Sourced from Yeosu, mustard leaf

kimchi has spicy mustard leaves

combined with the in-house kimchi

sauce. Mustard leaf kimchi is among

the rarest kimchi types in the U.S.

The collaboration of Kim’C Market and

HaeDamChon has made it possible to

buy kimchi, like the Jeolla-do, in America. HaeDamChon is a well-known Korean manufacturer of

Jeolla-do kimchi made from all-natural Korean food. Ingredients like the Korean pear are sourced

from Naju, while garlic and ginger are respectively harvested from Euisung and Taean. These

quality ingredients deliver a regional flavor to the kimchi.

Expressing his thoughts on the Jeolla-do style kimchi, founder Ryan Kim says, “Jeolla-do, the

southern region of Korea, is popular for a variety of ingredients like salty fish and fish sauce...

fish broth is added to elevate umami-ness to kimchi. This kimchi style is possible by the

abundance of access to seafood from the Southern Sea and fresh vegetables in the warmer

weather in the province.”

Kim’C Market believes authentic food requires 100% locally sourced elements, including



Young Radish Kimchi

Mustard Leaf Kimchi

handmade kimchi from HaeDamChon.

Their sauces are fermented in-house

after sourcing the seafood.

HaeDamChon’s authenticity and

commitment to deliver quality has led

to a successful collaboration between

HaeDamChon and Kim’C Market.

About Kim’C Market

Kim’C Market delivers food and

ingredients to elevate the Korean

culinary experience in the United

States. Kim’C Market’s food suppliers

offer ingredients and cuisines sourced

from the best places in Korea. 

The Korean online grocery store is

dedicated to offering a variety of

delicious and healthy Korean food

items. The all-natural food supply chain

is a hit in the U.S. for its premium

quality. Kim’C Market’s Korean food

selections involve traditional sauces

and seasonings, steaks, rice, and baby

foods and more.  Explore the entire

Korean food range by visiting

http://www.kimcmarket.com/ website

today.

For regular updates, follow Kim'C

Market online on Instagram -

https://www.instagram.com/kimcmark

et/
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+1 646-844-0715

info@kimcmarket.com

Visit us on social media:

Facebook

Twitter

https://kimcmarket.com/products/haedamchon-kimchi-family-set
https://kimcmarket.com/collections/korean-grocery
http://www.kimcmarket.com/
https://www.instagram.com/kimcmarket/
https://www.instagram.com/kimcmarket/
https://www.facebook.com/kimcmarket/
https://twitter.com/kimcmarket


This press release can be viewed online at: https://www.einpresswire.com/article/554219993

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors

try to be careful about weeding out false and misleading content. As a user, if you see something

we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,

Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable

in today's world. Please see our Editorial Guidelines for more information.

© 1995-2022 Newsmatics Inc. All Right Reserved.

https://www.einpresswire.com/article/554219993
https://www.einpresswire.com/editorial-guidelines

