GOCHUJANG

Gochujang has been a Korean household staple for centuries, with its first use in
Korea traced to the late 18th century. Traditionally fermented over years in large
earthen pots outdoors, O’Food has already been producing Gochujang for several
decades. O’Food’s new take on Authentic Gochujang launches the Korean chili sauce
for the mainstream customers. Gochujang has many uses and is great for wings,
burgers, marinades, dipping sauces, or used to punch up stew or soups.

\/ Certified Kosher \/ Certified Vegan \/ No Added MSG

\/ Non-GMO Project Verified \/ No Corn Syrup \/ No Artificial Colors & Flavors
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Product Description Pk/Size
Gochujang-O’Food Chal - Original lkgx 12
Gochujang-O’Food Chal - Original 3kgx 4
Gochujang-O’Food Chal - Original 17kg Tin

Gochujang-O’Food Chal Gold - Gluten Free 17kg Box
Product of South Korea & USA -
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