IWA group members are from all around the world. We grew
up in various cultural environment, have different
backgrounds. This is one of the many advantages of being a
member: sharing our own civilization and habits with the
other, show our way of living. We do that with great pleasure
and respect. Eventually we discover that we are not that
different after all. We are all woman, we share many things in
life, grief and cheer as well. Such as enjoying food and
cooking. That's why I liked the idea of the cooking class very
much. This is a wonderful way to learn more about each other
and discover new exotic recipes and spices to flavor our own
kitchen custom.

Sunny opened the series of the cooking classes. She was kind
enough to open her home and show us the ancient secret of

making a good kimchi. A group of twelve people gathered in
Sunny's home. I must confess, I have never tasted kimchi
before and I had no knowledge about Korean kitchen. Sunny
briskly worked in her kitchen and she handled the big amount
of vegetable easily. She wrote down the recipe for us, even
demonstrate the ingredients with pictures, so we can follow the
process. If you wondered about the quantity of the
ingredients, Sunny answer was the same every time: I taste it
and I know what and how much to add.
Kimchi is a traditional Korean dish, made from fermented
cabbage and other variety of vegetable such as radish, chilly
and cucumber and seasoning. Korea's national dish is a very
popular side dish, but it is also the main ingredient for many
other dishes, for example
kimchi stew, pancake or
soup.
We had the pleasure to
taste not only Sunny's
home-made kimchi, but
also the freshly made
pancakes. Delicious! The kimchi was perfect with appetizing
chicken stew.
Thank you Sunny for the tasteful and colorful lunch!
We are looking forward to the next cooking class!
	
  

