Origin

Gochugatru is the term for Korean red
pepper flakes. The traditional form of the
spices consists of sun-dried red chili
peppers that have been ground coarsely.
The final texture is somewhere between
those of regular pepper flakes and fine
powders like cayenne or paprika.

On the scale of Korean history, the
adoption of chili peppers is a relatively
recent occurrence since it only dates back to
the 16th century. Today, gochugaru is a
staple of Korean food and is considered
indispensable.

Chili peppers originated in Latin and
Central America. Portuguese and Spanish
traders brought them to Asia in the 16th
century but there is evidence that the actual
introduction of this spice may have occurred
as early as the 13th century. In addition,
there are Chinese and Korean references to
chili peppers that go as far back as 850 AD.

Gochugaru is hot and sweet with smoky
notes but is not as hot as many of the Latin
American chili varieties. The heat level of
gochugaru varies greatly and can fall
anywhere between 1,500 and 10,000
Scoville units. The flavor also varies
according to the methods used to dry the
peppers. Many Koreans consider the flavor
of gochugaru dried in the sun to be better
than artificially dried gochugaru.

www.spiceography.com/gochugaru/
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