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This book at home and abroad, and foreigners who operate hansikdang published
a book for those of Korea's food(700 kinds) name, main ingredients, recipes, and
Korean, English, Japanese, Chinese was written. As for the correct description
hansik hope you enjoy more delicious.
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The Korean Food Promotion Institute is a public organization affiliated with the Ministry of Food,
Agriculture, Forestry and Fisheries. It has contributed to the development of Korea's agriculture,
forestry, and livestock and fishing industries and enhanced the national image by working to promote
and spread Korean cuisine at home and abroad.
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[ Preface ]

With the rapidly growing popularity of Korean pop music and TV dramas around the world,
referred to as the “Korean Wave,” or hallyu, Korean cuisine is now drawing global attention
as well. Unfortunately, however, the names of Korean dishes served at Korean restaurants
at home and abroad often tend to be transcribed into English differently from one place

to another; moreover, they are often translated awkwardly or even incorrectly. Such
inconsistency and errors in the transcription and translation of Korean dishes cause great
confusion for people around the world not familiar with Korean food.

In an effort to solve these problems, the Korean Food Promotion Institute has created guidelines
for the transcription and translation of Korean dishes, allowing foreigners to readily understand
Korean dishes correctly, and enjoy and appreciate them more as a result.

The 700 International Korean Menu Guide is a quick reference to 700 of the most popular
Korean dishes and their phonetic transcriptions in four languages—Korean, English,
Chinese, and Japanese—along with a brief description and photos of each. In addition,
particular effort was made to ensure that the words and expressions used in this book
effectively express the excellence, visual appeal, and incredible nutritional value of Korean
food. To achieve this, we sought the cooperation of many experts in food, cooking, and
foreign languages as well as related organizations, including the Ministry of Agriculture,
Food and Rural Affairs; the Ministry of Culture, Sports and Tourism; the National Institute
of Korean Language; and the Korea Tourism Organization; along with the Korean Food
Promotion Institute.

Itis my hope that this book will serve as a useful guide for Korean restaurants around
the world in transcribing Korean food names correctly and consistently, thus accurately
conveying the flavors and appeal of Korean food to all readers.

December, 2017
The Korean Food Promotion Institute
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[Note]

Menu selection

The 700 foods and dishes included in this book have been selected based on the
preferences of foreign guests at Korean restaurants in Korea and other nations as well
as on expert consultation.

Translation of Korean dishes into English, Japanese, and Chinese

« Standardized romanization and translations of the names of Korean dishes and
standardized menu descriptions that can be utilized by Korean restaurants when
writing their menus.

e.g., S&H|2gt (Dolsot-bibimbap)

: Romanlzatlon: Dolsot-bibimbap / English: Hot Stone Pot Bibimbap / Japanaese: At
£\ / Chinese: Ai##ER

+ The romanization of the names of the Korean dishes in this book was done in a way
that considered primarily ease of pronunciation for non-Korean speakers rather than
the unified Korean spelling system. Also, word spacing is based on the categorization of
Korean dishes, but may vary when it was deemed necessary.

Standardization of translation
« Translations of the names of major Korean dishes faithfully reflect the Korean names,
whereas widely used names (such as Kimchi, Bulgogi, and Bibimbap) are used as they are.

+ Korean dishes introduced using Korean names, such as “Japchae” and “Samgyeopsal,”" is
written in Japanese phonetically.

+ The 700 International Korean Menu Guide uses only the term “paocai(i@3), a type of
pickled food, when referring to kimchi. Despite the fact that kimchi is actually a fermented
food, raising concerns as to the accuracy of the translation, it was decided that “paocai(i@
3%), would be used due to the current widespread use of the term in China. “Xinqi( %),
the term that was used in the past, is not used in this book.

Dish descriptions

« The Korean description of each dish was translated into English first, and the Japanese
and Chinese translations are based on the English translation.

+ The description of each dish includes major ingredients, characteristic tastes, and a
recipe that can be used by Korean restaurants around the world.

« The description of each dish does not exceed two to three lines, allowing it to be used
easily in the menu of any Korean restaurant.

Expansion and revision

« The first edition was published in four languages (Korean, English, Japanese, and
Chinese) in a single volume in October 2009.

+ An expanded and revised translation of 154 Korean dishes with better photos was
published in ten languages in a single volume in April 2012.

« Arevised translation of the 200 Korean dishes most-loved by non-Koreans was
published in four languages (Korean, English, Japanese, and Chinese) in a single volume
in December 2014, as a collaborative project among various government organizations.
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Korean Set Table

AL W MO 2 EHE FA3} 24 o]glol=
chogt S4j3 4] girk

The traditional han-jeongsik is a set meal with a number of side
dishes served with rice and soup. This pr-set ‘meal table,’ or
sangcharim, follows certain rules and is prepared in various ways.

uit Bagkban_17 AHE %A1 Ssambapjeongsik _18
AbAY 732 Sanchaejeongsik _17 3Hg4] Hanjeongsik _18

Combination Meals This is a meal of rice
and soup served with various side dishes
that are commonly eaten at home, such as
vegetable salads, grilled fish, and kimchi. It is
considered to be a typical Korean home-style
meal.
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Wild Vegetable Dish Combo This course
meal consists of rice and soup with vegetable
side dishes, such as seasoned bracken, aster,
mushroom, bonnet bellflower root, and fatsia
shoot. These mild-tasting wild vegetables
have distinctive flavors and fragrances.
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Leaf Wraps and Rice Combo Traditional
Korean course meal consisting of rice, fish,
stir-fried pork, kimchi, green salad, pickled
vegetables, and salted seafood with various
leafy vegetables such as napa cabbage leaves
and lettuce with ssamjang (spicy dipping
sauce), which is made by mixing gochujang
(red chili paste), doenjang (soybean paste), and
other seasonings.
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Korean Table d'hote The traditional
Hanjeongsik is a set meal with an array of side
dishes served with rice and soup. For a more
modern dining experience, the meal is served
in courses, including appetizers, rice as the
main dish, various side dishes, and dessert.
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Cooked Grains
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Bap refers to boiled grains, such as rice, barley, and beans.

The grains are rinsed, placed in a heavy pot, covered with water,
and cooked until the individual kernels absorb moisture without
becoming too soft.

Z=#UE4) Gondeurenamulbap_20
234 Gulgukbap_20

=5} Gulbap_21

704} Gimbap_21

721735 Kimehigimbap_22
ZA2]2-25 Kimchibokkeumbap_22
Y24 Nakjideopbap_23

=54 Nurungji_23

TS5 Dagnamutongbap_24
E<&HI5 Dolsotbibimbap_24
=HA]=4t Dwaejigukbap_25
w24 Ttarogukbap_25
HAHHIE Meonggebibimbap_26
HZERE IR Memilgamjabibimbap_26
S5 Mukbap_27

v Bap_27

Ea]4} Boribap_28

E317|95} Bulgogideopbap_28
HY5} Bibimbap_29

Atzjja]a]5} Sanchaebibimbap_29
2FA18]a]9F Samseonbibimbap_30
A2e]a]EE Saessakbibimbap_30
A2 = 714t Salad Gimbap_31
2431754} Sogogigukbap_31
2317|714} Sogogigimbap_32
2mz] =4} Someorigukbap_32
2054t Songeodeopbap_33
<=1 Sundaegukbap_33

24k Ssambap_34

4k Albap_34

F3E8[]gt Yangpunbibimbap_35

4Bt Yeonnipbap_35

A1} Yeolmubibimbap_36
JYE=L4 Yeongyangdolsotbap_36
233k 0gokbap_37

QRA= 24 Obunjakdolsotbap_37
9ok Ojingeodeopbap_38

S ARAFE=4L Ugeojisagolgukbap_38
S-==78RIEk Ureongdoenjangbibimbap_39
24k Ureongssambap_39

§3]= L0405 Yukhoedolsotbibimbap_£0
S3]8]R19 Yukhoebibimbap_40

2=k Japgokbap_41

A4t Japchaedeopbap_41

=43k Janggukbap_42

ZFol=i4t Jangeodeopbap_42
ZEE&4) Jeonbokdolsotbap _43
ZZ=a]]4F Jeonjubibimbap_43
AlS54 Jeyukdeopbap_44

Al Su]Hle Jeyukbibimbap_44

A S5 Jeyukssambap_45

Z=9t Jumeokbap_45

7158|115k Jinjubibimbap_46

ZF2]715F Chamchigimbap_46

Z2.714F Chungmugimbap_47
2)Z71%F Cheese Gimbap_47
-2 Kongnamulgukbap_48
SUHE3 Kongnamulbap_48

A Heotjesatbap_49
3tejlLo]=9 Hwangtaeguideopbap_49
3|4 Hoedeopbap_50




_1_1: EﬂL]- =] H}-

Gondeurenamulbap

e
Gulgukbap

ZEYLIEY 2C= =2 M 00| XHyst=
Az LR HE 22M ALE5ID 210] REED
0| S5t & 20 2= LhE2 i

Thistle Rice Made with dried Gondeure
(thistle), a fragrant, wild mountain plant, which
is soaked in water and squeezed, this dish is
served with rice cooked with a little perilla oil
and topped with seasoned thistle, along with
some sauce.
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Oyster and Rice Soup Thisis rice inan
oyster soup made by boiling fresh oysters
with radish, bean curd, onion, anchovy, and
mushroom. Add brown seaweed and chive to
the soup to remove the fishy smell oysters are
known for.
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Oyster Rice Short grain rice presoaked

and cooked. Oysters are added after the heat
is turned off, allowing them to cook with the
rice in the residual heat. This dish is a winter
delicacy, as oysters are in their prime in winter
and rich in minerals and vitamin A.
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Gimbap Rice seasoned with salt and sesame
oiland rolled up in a sheet of roasted gim (dried
laver) with spinach, carrots, and pickled white
radish. The long rollis sliced and served in bite-
sized pieces.
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Kimchi Gimbap Cooked short grain rice
seasoned with salt and sesame oil, spread thinly
over a sheet of seaweed, and rolled with a filling
of various basic ingredients, such as danmuji
(yellow pickled radish), parboiled and seasoned
spinach, pan-fried and beaten julienned egg
and carrot, and ham strips, with or without
chopped kimchi. The gimbap rollis cutinto bite-
sized pieces before served.

FLFXVNT OODLISEL S FHTTRE D
TeCERE B 7oK BAL IFSNABEDTLIL,
AT TIREEE, WODTICA LA NLREDEK
NBBMEBYIDICLFLFZOE TEV DO
Z—OAKICTI>TRRS,

ARRRER KRARRNERERE, HE
MIRTESRR L, ARMARE b JSHB0RRE. IR
KGR, RS Ma KEREEARM, BRA
TIREREX, SHERER, TIR—OANZEIE,

SRR A KRARMME RE LY
TR L ARIMARES &R B 1
R~ KIRERARM BRADEIER &
BERSEBAR > IR —OANZENE] o

Kimchi Fried Rice Rice fried with finely
chopped kimchi. Beef, pork, onions, green
onions, and other vegetables may be added
according to taste.
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Spicy Stir-fried Octopus with Rice This
dish is made by stir-frying sliced onion and
carrots along with sauce over high heatin an
oiled pan. Bite-sized pieces of octopus are
then added to the half-cooked vegetables. It is
served with cooked rice.
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Scorched Rice The thin crust of overcooked
rice left at the bottom of a heated rice pot. Its
savory taste makes it ideal for a crispy snack or
making rice tea (sungnyung).
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Dolsotbibimbap
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Steamed Rice in Bamboo Tube Thisis
anutritious dish of glutinous rice, plain short
grain rice, beans, chestnuts, gingko nuts, and
pine nuts, all steamed in abamboo tube and

covered with hanji (traditional Korean paper).
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Hot Stone Pot Bibimbap sibimbap served
inasizzling hot stone pot. The crispy rice at
the bottom, mixed with various toppings and
gochujang, remains piping hot until the end of
the meal.
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Pork and Rice Soup This dish consists

of a broth made by slowly boiling pig bones,
bringing out a deep flavor, with rice and suyuk
(boiled porkslices). It is served with a seasoning
made with red chili powder and Saeujeot (salted
shrimp), along with buchu kimchi (chive kimchi)
and kkakdugi (diced radish kimchi).
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Rice and Soup Tiarogukbap is a bowl of soup
(quk) served with a separate (ttaro) bowl of rice
(bap), rather than with the rice placed in the
soup. The soup is made by boiling beef slices
with clotted cow’s blood and seasonings for
about 12 hours.
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Sea Pineapple Bibimbap This dish
consists of cooked rice mixed with a variety of
vegetables, beef, eggs, and gochujang in a bow!
and topped with sea squirt. Sea squirt has a
unique scent and sweet, refreshing flavor with
along aftertaste.

FYEEVNBICTREFLILERE. AL G0 OF2
Sy BEEANTRETRNBELVNICR Y ED
B1bD, AYICIHREHED L HA SHPHR
DLHBD, BALEHZOEDHODFITES,

BEEIREKRNEHER. B BE. RHE
WEI—DKREED, BIINESHEFERL. BHE—M
BEFNES, KEHHERD, LREONESE, £
AEI%RTET

R DRRASE AR A B R
#9 BRABHEHERZ - SHERFEBRBNE
o OREHMAR RRNEXRREHER S
FEOREE -

BILZEKHH| 8 012712 8 2a) T2tojzoy
SI2 S fmrwwgggma‘

3Us dxssEn

=
H
S5 L0} HE 37| 4iC

Buckwheat and Potato Bibimbap

To prepare this dish, cooked rice is mixed
with kimchi, bean sprouts, and potatoes and
seasoned with a sauce. Itis then rolled up in a
buckwheat pancake and served in slices.
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Chilled Acorn Jelly and Rice Soup Acorn
jellyis known to be an easily digestible food that

is ideal for those trying to lose weight. This dish
features asmall amount of rice topped with acorn
jelly, cucumber kimchi, and crushed seaweed served
with soup that can be added at the table.
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Steamed Rice Regular short grain rice
cooked until soft, moist, and glossy. It is easy
to digest and goes well with any banchan (side
dish), whichiis likely why it is the central and
staple dish of every Korean meal.
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Steamed Barley Rice This dish, cooked
with rice or barley alone, is easy to digest

and effective in preventing various health
conditions. It becomes a delicacy when mixed
with yeolmu kimchi (young summer radish
kimchi) or gochujang (red chili paste) or served
with green peppers and doenjang, a traditional
Korean soybean paste.
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Bulgogi with Rice Pan-fried bulgogi served
over steamed rice. The sauce and vegetables
make bulgogi ideal for mixing with rice.
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Bibimbap Rice topped with sautéed beef
and a variety of colorful vegetables that is
mixed at the table with spicy gochujang. A hint
of sesame oil helps bring out the flavor.
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Wild Vegetable Bibimbap A version of
bibimbap topped with wild vegetables that
grow in the mountains. Mixed at the table with
spicy gochujang, itis a fragrant dish filled with
the flavor of wild mountain vegetables.
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Three-delicacy Bibimbap Somseon refers
to delicacies characterized by attractive colors,
aromas, and flavors. This dish consists of
bibimbap topped with sea cucumber, abalone,
and grilled beef brisket, along with fresh
vegetables and ripe persimmon.
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Sprout Bibimbap This dish is a bow! of

rice topped with beef and sprouts served

with marinade. Rich in various nutrients and
vitamins, this dish features a variety of sprouts,
which are known to be good for digestion.
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Salad Gimbap A type of gimbap with a filling
of sliced lettuce, paprika, and sprouts, salad
gimbap is especially popular among women
due to its use of fresh vegetables and their
crispy texture.
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Beef and Rice Soup This dish is made by
boiling cow leg bones to make a clear broth.
The bones are then removed, and the beef
brisket is thinly sliced from the bone. Rice is
added to the broth, topped with slices of beef
brisket, and served with kkakdugi (diced radish
kimcehi).

FRTYIN v OEVEORA) LY TILEDE)
E—RICET. BIIIDHL. AIEETZ. BICR
—TEBoTIHREAN, BAALLRAL I3V (KR
EEDEL RERERCT R30I HEIFICE
1SS LD DR DT 3H0) 2D, hITEER
ZTBRS,

HFRHIR BFNRBMEEHT, $ELHHNE
&7, RYIRER. BABEZGE, BRREEDE,
FEHR—EARTIRIGELR, AU 2 MUARIZENRL,

R SR FRRCNNE  FRBHRER
RANFAMELD  MAHEH R BERSKEE
TAERECE AR B Rk

31

e

Salad Gimbap

A7)

Sogogigukbap




2371708}

Sogogigimbap

vl

Someorigukbap

A7 2ol 7|2 K20 CF A 0712
HYEO R HO B M YO R X

=

Beef Gimbap Gimbap that features ground
beef stir-fried with soybean sauce, in addition
to the basic ingredients, making it both
delicious and nutritious.

FRFUNT 2R TOREBRMIC NS0T
FREEHR-ADTNTHHT—HICEL DD,
BRHREDIREE

FRRRSIR MENFAMNE R RE,
MEXRBENEFAIM—EERER, FIEK, T
BXEER.

SRR R AR F AR BB RE
REMHOBABM—EEER > BEMBRNSER
ERNEEE-

AME|ZY 7I0tE0 ATR|HG At S E
10A1ZH 01 =2 @2 TS THAl 2012 117|9F
T, 9K, BB S2 21 R 00 YEFES 29

2T\ IR RIS ZS0] HeC

Beef Head Meat and Rice Soup For this
dish, a cow's head and leg bones are simmered
for over 10 hours in an iron pot to make a

soup. Next, the meat from the cow's head and
vegetables, including radish, outer cabbage
leaves, and taro shoots, are simmered and
seasoned with sauce. This dish is served with
kkakdugi (cubed radish kimchi) or cabbage kimchi.
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Stir-fried Trout with Rice Consisting

of fried rice topped with grilled trout and
served with spicy gochugang and julienned
green onion and garlic, this dish features trout
caughtin the East Sea.
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Blood Sausage and Rice Soup This
dish consists of sundae, which is steamed pig
intestines stuffed with seasoned, minced
vegetables, and rice with soup. Perilla seeds,
ginger, and a variety of medicinal herbs

are boiled with the sundae to remove any
unpleasant meat smell.
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Leaf Wraps and Rice Steamed rice
wrapped in leafy vegetables or seaweed with
seasoned sauce. Lettuce, perilla leaves, napa
cabbage, squash leaves, cabbage, dried laver,
brown seaweed, or kelp may be used as the
wraps.
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Fish Roe Rice Warm rice topped with raw fish
roe, thin slices of danmuji (yellow pickled radish),
julienned cucumber and carrot, and chopped
kimchi and served in a heated ttukbaegi (earthen
pot) greased with sesame oil. The way the fish
eggs pop when chewed makes this dish unique
andfunto eat.
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Large Brass Bowl Bibimbap Cooked
rice topped with a variety of vegetables and
sautéed beef and mixed with gochujang (red
chili paste).This dish is served in a brass
bowl large enough for several people to eat
together.
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Lotus Leaf Rice Glutinous rice, dates, and
chestnuts wrapped in a lotus leaf and steamed
in a steamer. In the past, this dish was made
and consumed by Buddhist monks, but itis
now popular among health-conscious people.
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Young Summer Radish Bibimbap A
type of bibimbap mixed with yeolmu (young
summer radish) and gochujang (red chili paste).
Yeolmukimchiis a summer delicacy loved for its
refreshing, appetite-stimulating taste.
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Nutritious Hot Stone Pot Rice Rice,
various grains, chestnuts, ginko nuts, and pine
nuts are cooked and served in a stone bowl.
After the bowl is empty, hot water is poured
over the crispy layer of rice at the bottom to
make a rice infusion (sungnyung).
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Steamed Five-grain Rice This dish is
made up of five different varieties of rice and
grains, including glutinous rice, sorghum,
millet, adzuki beans, and black soybeans.
Koreans used to cook Ogokbap (five-grain rice)
on the first full moon (15th day) of the year,
according to the lunar calendar, to share with
neighbors and wish for peace and a good
harvest.
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Small Abalone Hot Stone Pot Rice
Rice cooked with small abalone (haliotis
supertexta) and broth in a stone pot. Haliotis
supertexta looks similar to abalone butis
smaller and has a distinctively chewy texture.
Itis a popular ingredient of seafood soup
served in a hot earthen pot.
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Spicy Stir-fried Squid with Rice Squid
marinated in a spicy sauce with onions and
carrots, stir-fried, and served over steamed
rice.
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Napa Cabbage and Rice Soup Ugeoji is
the dried outer leaves of napa cabbage, and
isrichin vitamins, calcium, and fiber. To make
this dish, dried ugegji is boiled, drained, and
seasoned with doenjang (soybean paste) and
put in a bow! of beef bone broth with rice.
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Freshwater Snail Soybean Paste
Bibimbap The essential ingredient of this
dish is ureongdoenjang, which is soybean paste
boiled with chopped onion, green pepper,
mushrooms, and freshwater snails in rice
water. This is then served with a bowl of rice
topped with a variety of vegetables.
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Freshwater Snail Leaf Wraps and Rice
This dish is made by wrapping cooked rice in
leafy vegetables with gangdoenjang (seasoned
soybean paste) made with freshwater snails.
The chewy texture and flavor of freshwater
snails go particularly well with doenjang
(soybean paste).
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Beef Tartare Hot Stone Pot Bibimbap

This is a type of bibimbap served in a sizzling-

hot stone pot. The rice, mixed with a variety of
colorful vegetables and beef tartare, remains

piping hot until the end of the meal.

Ay T RRIEEVNRLIADRICTREED.
FLILCERIY T ZQETE DF 2T voafMz
TRETRNS, AOR/TRENMEREIN, BRI
DRETENAVKENELD B,

EHRARHEIR TRANERTRAKR, B
NS MR SRAE AR, BRIEREIZEN,
ARERERE AU B4R EREDIIZ.

SHRAMHER ARALBRE BRASERY
REEHFR HRRRE—LEHEZ BBk
RIPERAR > IR RERAARENRE

SE|HURY v IS5 2 X2 g 2lof] HIE
L2t Jdet |22 FMM 22| Y2
HIH H=D S HM6 7|18717HH 2
PEHO|L EFMES 0lSot= X0| SCt.

Beef Tartare Bibimbap This is a bow! of
rice topped with seasonal namul (salad) and
fresh yukhoe (chopped raw beef) and served
with seasoning. Lean fresh rump or eye of
round is the preferred cut for this dish.
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Steamed Multi-grain Rice Bap made
with various grains such as rice, beans, red
beans, and millet. One version of Japgokbap
is Ogokbap (five-grain rice), a combination
of sweet rice, glutinous millet, glutinous
sorghum, black beans, and sweet red beans.
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Stir-fried Glass Noodles and
Vegetables with Rice Symbolizing
harmony, japchae, a variety of cooked
vegetables stir-fried with cooked glass noadles,
is one of the most common festive dishes
served at parties or on special occasions. This
dish consists of rice topped with japchae, and is
served on a plate with seasoning.
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Beef and Rice Soup janggukis a beef soup
made by thoroughly boiling beef with radish and
bracken at low heat for along time. Janggukbap is
made by adding cooked rice to jangguk. Hot jangguk
poured over cold cooked rice in a ttukbaegi makes a
filling meal, with or without side dishes.
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Stir-fried Eel with Rice This is a bowl of
rice topped with grilled eel and garnished with
julienned ginger and radish sprouts. The eel is
first half-grilled and half-steamed before being
brushed with a sauce made from soy sauce.
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Abalone Hot Stone Pot Rice Rice cooked
with abalone intestines and broth in a stone pot
and topped with sliced abalone. The distinctive
flavor of abalone intestines goes particularly
well with rice.
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Jeonju Bibimbap This is a type of bibimbap
topped with a variety of colorful vegetables
and beef tartare that is widely popular across
the Jeonju area of North Jeolla Province. The
dish has also been referred to as “jeonju bean
sprout beef tartare bibimbap,” as the bean
sprout and beef tartare are the ingredients
that make jeonjubibimbap so unique.

FarTabBEVN CRICELBFLILEFAY
TEROETRAZFayIatdore /N, Fa>
TP VNTHROROFLARZDIEFEHPLE LY
o 2D, [Fa>Pa8H% LAy TEEVN
CIENZ L HBHBo

MR BRI R R E AR IR—E N
Bz, R2FLESMOXKNFENIR. 2MHIR
NEMPEAFREFFNXBRIMEI FMERF
7, FIB i SN FERFRRIR

E2MPEER 2R R IDS B R IR
ER—EHEIZHRR - ERMNPHEE KRN RME
SHEREHA AU RN EE A PIHER ) ©
43

A
HAEESH

Jeonbokdolsotbap

R

Jeonjubibimbap




Al

Jeyukdeopbap

ARy

Jeyukbibimbap

SE0l0{ BEE HFRASOA 217|7F EC

Spicy Stir-fried Pork with Rice This

dish consists of thinly sliced pork stir-fried
with vegetables and gochujang (red chili paste)
and served onrice. It is popular among busy
office workers as the dish is large enough that
is doesn't require side dishes.
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Spicy Pork Bibimbap This dish is made
up of thinly sliced pork that is stir-fried
with gochujang and then served on rice
with a variety of vegetables. It is a popular,
reasonably priced meal that can be served
without side dishes.
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Spicy Stir-fried Pork, Leaf Wraps

and Rice This food is prepared by wrapping
Jeyukbokkeum and cooked rice in leafy
vegetables. Jeyubokkeum is a spicy dish made
with sliced pork stir-fried with onion and carrot.
Itis popular both as a side dish and as a main
dish.
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Riceballs This is made by shaping a handful
of cooked rice, seasoned with various
ingredients, into a ball. Jumeokbap (riceballs)
can be made with a variety of ingredients, such
as bulgogi, kimchi, nuts, and leafy vegetables.
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Jblnju Bibimbap Fluffy white rice topped with
eef tartare and surrounded with vegetables
that have been chopped and seasoned with soy
sauce, sesame seeds, and sesame oil. Mixed with
gochujang (red chili paste) at the table, this dish
was originally served with a clam soup, but now
the soup is often replaced with seonjiguk (a soup
with coagulated pig's blood).
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Tuna Gimbap Gimbap with a filling of tuna
mixed with mayonnaise, in addition to the basic
ingredients. It is especially popular among
young people.
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Chungmu Gimbap A local specialty of
Tonyeong, chungmugimbap is finger-sized
rolls of cooked rice wrapped in dried seaweed
sheets and served with marinated squid and
radish kimchi.
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Cheese Gimbap Gimbap with afilling of
cheddar cheese or cream cheese, in addition
to the basic ingredients. It is especially popular
among children and women.
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Bean Sprout and Rice Soup Bean
sprouts and rice simmered together in a broth
and seasoned with salted shrimp at the table.
Using a seafood stock will yield an even richer,
more flavorful dish.
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Bean Sprout Rice This dish is made by
cooking rice and bean sproutsin a

pot. When cooked, the rice mixture is placed
in a bowl and served with soy sauce.

BHPLIRBICKEAN. ZOLICHPLEAN
TIRV=TER. CERDYRE LA o5 KEDDERIC
BOFRELWYYZa LA YO v (RRER) ZA
NTRETERS,

BHR EAK LB BRI FNEROR, ¥
RANIRBHRBNEONABRE, BIOA
SHENRREHEIZE,

BEFER EREMAAKE > L —EEHEME
REVER © RIFAXEEHEL

Y[BAP] 48

SIS MALS 221X 241 Hi= 7Hit A O]
L A ARG Ol 23E B=0 207, 245 7,
AR, E2fR|, RFUHE S HE0| HIH et

Bibimbap with Soy Sauce Literally
meaning “fake ancestral rites meal,”
Heotjesatbap is rice mixed with various namul
(vegetable salads) and jeon (batter-fried
dishes) that are typically prepared for Korean
ancestral rites ceremonies. It is a type of
bibimbap served with soup.
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Grilled Dried Pollack with Rice This

is rice cooked with dried pollack fluffs and
mixed with aster leaf salad. The dried pollack
is brushed with a sauce and then grilled and
shredded. It is served with rice and seasonings
that can be mixed at the table.
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Raw Fish Bibimbap This is a bowl of rice HRS 2]S fRTh BS 5uj 71k o wo| By Ba A Tojuy
topped with a variety of sliced raw fish and = E] = 0 EE1 O] L"z Tu% 1_—’_— ECS
vegetables. Seasoned chogochujang (red chili TACE BHY ﬂ = @0114' @/}1 o= Eﬁ —r‘:“:}.

paste with vinegar) is served along with it. . . . . .

Similar to bibimbap, this dish can be made with Juk (rice porridge) is cooked with five times more water

tuna, oyster, or other raw seafood. compared to bap. It serves as a main dish as well as an appetizer.

Juk is also popular as a meal for people recovering from illness.
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Crab Porridge This Crab Porridge is made

by pan-frying presoaked short grain rice in a

pot greased with sesame oil and then boiling

in broth. The crab meat is added at the end. It
is both delicious and nutritious
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Mung Bean Porridge This porridge is
made by simmering rice in liquid strained
from boiled mung beans until the rice forms
aslurry. The mung bean sediment is then
added and thoroughly mixed with the rice and
boiled again. Season with a dash of salt before
serving.
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Clam Porridge To prepare this dish, pan-fry
baby clams in a hot pot greased with sesame
oil and add presoaked short grain rice. Add
water and bring to a boil. Chopped vegetables
or soy sauce may be added to suit one’s
preference.
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Hard Clam Porridge A local specialty

of Buan, North Jeolla Province, baekhapjuk

is a porridge made with ocean quahog and
presoaked short grain rice boiled together and
seasoned with salt. Care should be taken not
to boil the ocean quahog too long, as doing so
can make it quite tough.
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Mushroom and Corn Porridge This

is glutinous rice porridge boiled with finely
ground, fully ripe corn. Add finely chopped
matsutake mushroom to the boiling porridge
and season with salt before serving.
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Mushroom Porridge Ideal as a light meal,
this porridge is prepared by boiling chopped
shiitake mushroom with rice. Its unique
fragrance tends to stimulate one’s appetite.
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Ginseng and Chicken Porridge This
dish is made with glutinous rice and ground
non-glutinous rice boiled in chicken broth.
Chicken is added later and brought to a boil.
After cooking, it is sprinkled with minced chive
and served in a bowl with dates, ginseng,
powdered sesame, and crushed seaweed as

toppings.
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Beef and Mushroom Porridge For this
dish, stir-fry chopped beef and mushroom that
have been marinated in soy sauce and simmer
with presoaked rice and broth. This is a highly
nutritious dish that is ideal for babies and
children as well as adults.
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Fish Porridge Boiled and seived freshwater
fish seasoned with red chili powder and
gochujang (red chili paste) and boiled with
presoaked short grain rice in water. While the
soup is boiling, noodles or pieces of hand-torn
flour dough are added. The soup is topped with
chopped, strong-scented vegetables in order to
remove the fishy smell.
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Pine Nut Porridge Rice and pine nuts are
puréed and simmered until thick. The nutty
aroma and velvety texture make it a wonderful
appetizer or recovery food.

DB MO KEMH o, KEMZTEL:
W EOBRBZERTD. FADOLERICHR
s

M3 BIMCFERERARAINR, MKHEE
M, ERREE, BFFE, ETEENRA.

FRAZ3 SIS KA IR TR B B A KB BURO3E
MERREMCHBENSEHK EBHREE-

F0UK1_56

HEUEES ool 27122
22142 20| HOHE0| £
#3002 28 =5 0| L

T =
UEE[u}

Abalone Intestine Porridge Abalone
intestines and presoaked rice pan-fried in
a pot greased with sesame oil and boiled in
water until the rice becomes transparent.
Characterized by its subtle green color, this
porridge has a unique savory taste.
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Abalone Porridge A nourishing porridge
made with rice soaked in water and minced
abalone sautéed in sesame oil and simmered
until thick. Well-loved for the chewy texture
of the abalone and the subtle flavor that
envelopes the palate. It used to be a popular
royal court dish.
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Tuna Porriddge Stir-fry chopped onion,
carrot, and squash in a pan greased with
sesame oil and then add presoaked rice and
water and bring to a boil. Add drained tuna and
simmer on low heat. The use of canned tuna
makes this dish particularly easy to prepare.
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Vegetable Porridge This dish consists of
rice boiled with a variety of vegetables, such
as radish, carrot, spinach, horseradish, water
parsley, and curled mallow. Also, tuna, chicken,
abalone, broccoli, and other ingredients can
be added according to one's preference.
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Red Bean Porridge Some traditional
Korean beliefs say that patjuk (red bean
porridge) thrown on the gate of one's home

on the winter solstice drives out evil spirits. It

is arice porridge made with boiled red beans
and rice. Rice is simmered in the liquid strained
from the boiled red beans, and small glutinous
rice balls are sometimes added. The porridge is
seasoned with salt and/or sugar at the table.
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Seafood Porridge This nutritious dish is
made by stir-frying mussels, clams, chopped
octopus, oysters, and other seafood with
sesame oil in a pot and simmering with
chopped vegetables and presoaked white
grain rice in broth.
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Pumpkin Porridge A smooth porridge
made with mashed pumpkin flesh, with the
seeds removed, and sweet rice powder or rice
balls. Red beans, black beans, or corn may be
added.
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Black Sesame Porridge Porridge made
from finely ground black sesame and rice,
resulting in a bittersweet, nutty flavor. Black
sesame contains a high concentration of
digestive enzymes, which help maintain liver
and kidney health, making itideal for people
recovering from illness.
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Mpyeon (noodles) refers to dishes made with wheat or buckwheat
noodles, either mixed with sauce or boiled in broth.
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Hand-pulled Potato Dough Soup To
prepare this dish, grated raw potato is mixed
with potato starch and flour and then formed
into a dough, hand-torn, and dropped into
boiling anchovy stock. Sliced or julienned
squash is then added, along with onion, and
boiled with a beaten egg.
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Potato Ball Soup This is a local specialty
of Gangwon Province, where the local dialect
uses the term ongsimi instead of the standard
Korean saealsim (dough balls). It is made by
grating potatoes and wringing them in a cloth
to remove any excess water. Saealsim balls are
then formed and boiled with julienned squash
and onion in anchovy broth.

L DBVWBEFA=T e\ bETHESL. 18
HTILTHAFRICT . BEFLOHE LA, 1D
[CLIETRNY, e EREBEE—HEICANTE S,

TEMEFH Ongsimi” BIIREHE, BN
¥H, BLTRIFHIR, BRIZRERE, BiRE
BRRFFADEERAFIER. FEREDRPK
ANLEMEMMABLHAFERS. FRERA.

TERES THE (Ongsimi)y = MEKRE 8T
FEAS BT 2ERP HITE % BRMIRIE

W BARAERICEMER - BRUIFHIEHE

FE—ERARRSTRA

H[MYEON]_62

AES T MBS B2 2ot Mz Zefd =
I=20=+E L0t H= A0 F2HEER
Off 0| Ao, ERUX|2t & HOH ALt

Noodles in Cold Black Soybean Soup
Made with boiled and puréed black beans, this
soup is a summer staple that is served with

ice and yeolmukimchi (young summer radish
kimchi) on the side.
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Pork Noodles Noodles served in soup
made by simmering pork bones until a cloudy
broth forms. Alocal specialty of Jeju Island,
this noodle dish is eaten on special occasions.
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Beef Noodles Noodles served in warm soup
made with beef brisket and bones simmered
for along period of time. This thick beef soup
is an energy-boosting meal that is effective in
relieving fatigue and slowing aging.
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Kimchi Noodles This is a noodle dish made
with chilled dongchimi soup, yeolmu kimchi
soup, or kimchi soup mixed with beef stock and
topped with seasoned and browned beef or
chicken.
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Cold Buckwheat Noodles A winter
delicacy, this buckwheat noodle dish is served
ina cold chicken- or beef-based broth and
topped with cold slices of beef and egg as a
garnish.
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Buckwheat Noodle Soup This is knifecut
buckwheat noodles made by adding a mixture
of buckwheat flour and cold water to boiling
broth. Buckwheat Noodle Soup is seasoned
with only doenjang and served with gat-kimchi
(leaf mustard kimchi).
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Noodle Soup with Chicken This dishis
prepared by boiling noodles in chicken broth
and is served with a topping of seasoned
chicken. The thick and savory chicken broth
makes this summer delicacy an ideal energy-
boosting dish, comparable to samgyetang
(ginseng chicken soup).

BRDILI IR EATE U, ALYOR

EANTEAALE BRAODSESWTINIAS®
TOETANZREE, BEAHN5DH->TDE LIcE
ROETE LT Y DR—TLMTWTEDHE

BELTHET IO,

YSRTIEIE &I ERN BB R EE NS 7T —
RERRER, BRCAMML, BRGERE LD
o BREFENGHNSEZFEEMN, BREFL
HER.

SERITIYIE BHSENTIEER > JBAREAR
ELEE - HRNESRSESFEEL 2ES
MHEER-

SXI0IS YR NS SA0| 22T 17|84
40} BIE YRS A0 42 PIZ L0t 2= S40)
J

L. Z o2 SAol=2
0| o§=40|C.

L= Al

Cold Buckwheat Noodles with Radish
Water Kimchi Buckwheat noodles served in
broth made with cold radish water kimchi and
meat stock. The well-fermented radish water
kimchi has a refreshing and savory taste.
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Hand-pulled Dough in Perilla Seed
Soup This delicacy is prepared by boiling
hand-torn flour dough in chicken or anchovy
broth with perilla seed paste. The savory taste
of the perilla seeds is a perfect match for the
chewy texture of the hand-torn dough.
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Noodle Soup with Perilla Seeds This
knife-cut noodle dish is made by boiling
noodles in chicken or anchovy broth with
perilla seed paste and is served with toppings
of zucchini and shiitake mushroom. The savory
taste of the perilla seeds stimulates appetite.
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Scorched Rice The thin crust of overcooked
rice left at the bottom of a heated rice pot.

[ts savory taste makes it ideal to be eaten

as a crispy snack or used to make a rice tea
(sungnyung).
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Buckwheat Noodles A local specialty of
Gangwon Province, Makguksu (buckwheat
noodles) is made of buckwheat noodlesin a
kimchi soup. Gangwon Province is famous

for its buckwheat noodle dishes, as itis a
highland region with an environment ideal for
growing buckwheat.
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Noodle Soup with Seaweed
Fulvescens and Oyster This knife-cut
noodle dish is made by boiling noodles in
broth and adding oyster and maesaengi when
the noodles are almost cooked. Harvested
mainly in winter, maesaengi has a fresh sea
smell and soft texture.
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Cold Buckwheat Noodles Buckwheat
noadles served in chilled soup made of
dongchimi (radish kimchi) liquid and beef
broth. This noodle dish is garnished with white
radish and Asian pear slices and seasoned
with mustard and vinegar.
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Noodle Soup with Clams Fresh knifecut
noodles (kalgulksu), made by rolling flour
dough and slicing into thin noodles, cooked
in a clear broth made with littleneck clams.
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Spicy Noodles Chilled noodles topped with
egg garnish and served with cucumber,
Korean parsley, and perilla leaves. The
noodles, egg garnish, and vegetables

are mixed together with a vinegar-based
gochujang or seasoned soy sauce.
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Spicy Buckwheat Noodles Chilled
buckwheat noodles garnished with cold slices
of beef, fresh skate, and radish or cucumber.
Served with a spicy gochujang mixing sauce.
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Hand-pulled Dough Soup Soft pieces

of flour dough hand-torn and dropped into
boiling stock. The stock is usually made with
dried anchovies, but sliced potatoes or squash
can be added according to preference.
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Andong Noodle Noodles made from

flour mixed with bean powder and boiled in
clear soup. Associated with Andong, North
Gyeongsang Province, this noodle dish is also
referred to as "washed noodle," because the
cooked noodles used to be washed in cold water.
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Noodle in Fish Stew Noodles in fish stew
made by grinding and boiling freshwater

fish. Japanese pepper powder can be added
according to one's preference. This stew is
eaten widely in the South Gyeongsang area as
an energy-boosting dish.
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Spicy Hand-pulled Dough Soup This
delicacy is prepared by dropping hand-
pulled flour dough into boiling anchovy broth
seasoned with gochujang (red chili paste) and
red chili powder.
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Spicy Noodle Soup A spicy noodle dish
made by boiling knife-cut noodles in hot
anchovy broth seasoned with gochujang (red
chili paste) and red chili powder.
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Yeolmunaengmyeon

Young Summer Radish Kimchi
Noodles This dish is boiled noodles in
yeolmukimchi mixed with beef stock. Yeolmu,
or young radish, is widely used to make kimchi,
mulnaengmyeon, and bibimbap (boiled barley).
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Buckwheat Noodles with Young
Summer Radish Kimchi This dish features
cold noodles in kimchi soup that is made by
mixing salted young radish with chopped
onion, chives, pepper, garlic, and flour paste
to create a broth. A popular summer dish,
yeolmunaengmyeon is served with a boiled
halved egg and other garnishes.
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Spicy Noodles with Young Summer
Radish Kimchi Noodles topped with well-
fermented yeolmukimchi (young summer radish)
and julienned cucumber and other vegetables.
Itis a summer delicacy that is mixed with a
gochujang (red chili paste) sauce at the table.
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Warm Noodles Noodles in hot beef-
based broth, Onmyeon is also referred to as
“Guksujangguk.” It is often served at birthday
parties and wedding ceremonies to wish

for the longevity of others, as long noodles
symbolize longevity in Korea.
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Banquet Noodles Noodles in hot anchovy
broth with egg garnish. Typically served
atweddings, birthdays, and other festive
occasions.
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Jumbo-sized Buckwheat Noodles
Chilled buckwheat noodles with shredded
cucumber, perilla leaves, and other vegetables.
Served cold on a large platter with a vinegar-
based gochujang dipping sauce.
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Jinju Cold Buckwheat Noodles Boiled
buckwheat noodles served in a seafood broth
made by boiling dried seafood, such as shrimp,
mussel meat, and pollack, and shiitake mushroom.
This noodle dish is served with colorful toppings,
including julienned napa cabbage kimchi, battered
and pan-fried beef, and egg garnish.
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Spicy Chewy Noodles Jjolmyeon refers

to thick flour noodles characterized by their
chewiness. It is usually topped with cucumber,
cabbage, and bean sprout and mixed with a
gochujang (red chili paste) sauce at the table.
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Cold Chicken Noodles This dish consists
of buckwheat noodles served in chilled
chicken soup flavored with vinegar and
mustard and topped with shredded chicken.
Chogyeguksu is a dish commonly eaten

in summer as it is believed to raise energy
levels. Here, cho refers to vinegar, and gye
means mustard.
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Cold Arrow Root Noodles Noodles
served with a spicy sauce and cold broth that
are mixed at the table. As the noodles of this
dish are made from arrow root starch mixed
with flour, they look rather dark and give off
the distinctive fragrance of arrow root.
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Noodle Soup Fresh knife-cut noodles, made
by rolling flour dough and slicing into thin
noadles, cooked in anchovy sauce. Zucchini,
potatoes, and seafood may be added.
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Cold Buckwheat Noodles with Half-
dried Pollak Cold noodles boiled, rinsed
in cold water, and drained. Topped with
seasoned and shredded half-dried pollack,
this cold noodle dish is mixed with a spicy
sauce at the table.
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Buckwheat Noodles with Potato
Balls Alocal specialty of Gangwon Province,
Kotdeungchigiguksu is buckwheat noodles
boiled with potato ongsimi that has been
boiled in beef stock. The name of this dish
comes from the fact that the noodles are
chewy and springy enough to hit (chigi) the
bridge of one’s nose (kotdeung).
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Noodles in Cold Soybean Soup Noodles
in chilled soybean soup. This soup is made of
boiled and puréed soybeans and seasoned
with salt. Asummer staple served with ice and
Yeolmukimchi (young summer radish kimchi) on
the side.
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Red Bean Paste Noodle Soup This soup
is prepared by boiling knife-cut noodles in

a broth made by boiling red beans until soft
and tender and sieving them. A dash of sugar
or salt may be added according to one’s
preference.
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Pyeongyang Cold Buckwheat Noodles
Alocal specialty of the Pyeongyang area, this
dish is buckwheat noodles served in a chilled
meat-based broth. In the past, the broth was
made by boiling pheasant, but now it is made
with beef and beef leg bone.
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Hamheung Cold Buckwheat Noodles
Potato or sweet potato starch noodles mixed
with a spicy sauce and topped with sliced
raw flounder or skate. Owing to its topping
of raw fish, this dish is often referred to as
“"hoenaengmyeon (cold noodles with sliced
raw fish).”
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Hand-pulled Dough Soup in Pot This
dish is sujebi (soft pieces of flour dough hand-
pulled and dropped in boiling stock) boiled
with baby clams and vegetables and served
in an earthen jar, which helps keep the sujebi
warm until the end of the meal.
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Hand-pulled Dough Soup with
Seafood To make this dish, soft pieces of
hand-torn flour dough are dropped into
boiling stock, which is made by boiling
seafood, such as clam and shrimp, along with
potato and zucchini.
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Noodle Soup with Seafood alguksu is
a noodle soup made by slicing thinly rolled
flour dough into thin noodles and boiling
them in broth. Kalgukgu with seafood is made
by boiling thin noodles with seafood, such

as shrimp, octopus, and clam, in a baby clam
broth.
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Spicy Buckwheat Noodles with Dried
Pollack Pollack This dish consists of spicy
buckwheat noodles topped with sliced dried
pollack, sauce, and garnishes. The tender
and tasty dried pollack matches well with

the characteristic savory flavor of buckwheat
noodles.
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Noodle Soup with Dried Pollack This
dish consists of knife-cut noodles boiled with
potatoes in a clam stock and topped with dried
pollack. The dried pollack is shredded into
pieces, soaked in water, and then squeezed

to remove excess moisture, before being
battered in beaten eggs and fried.
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Cold Buckwheat Noodles with Raw
Fish This dish consists of naengmyeon (cold
buckwheat noodles) mixed with a spicy red chili
powder and topped with hongeohoemuchim
(sliced and seasoned raw skate) and vegetables,
among others. The chewy noodles mixed with
the thick, spicy sauce go well with the pungent
taste of raw skate.
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Guk refers to Korean soups, is made by boiling a wide variety of
ingredients, including meat, fish, vegetables, and other ingredients,
in a large amount of water and adding seasoning. The solid
ingredients are eaten together with the soup’s broth.
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Moray Eel Soup Moray is referred to as
“bear fish” in Korea, as many people think

it resembles a bear. People in the south and
west coast regions enjoy eating this Moray Eel
Soup in clear broth, but those in the Samcheok
area make it spicy by adding aged kimchi.
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Leaf Beet Soup This is a doenjang (soybean
paste)-based soup with leaf beet. Dried shrimp
or pollack may also be added, according to
one's preference.
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Kimchi and Bean Sprout Soup An
anchovy soup boiled with bean sprouts,
kimchi, green onion, minced garlic, and red
chili powder, this dish has a hearty flavor that
makes it an ideal hangover remedy.
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Kimchi Soup A spicy anchovy soup boiled
with kimchi, bean curd, and bean sprout, this
dish is especially popular in winter, when
kimchiis readily available following gimjang, a
Korean tradition of preparing and preserving
kimchi for the winter.
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Shepherd's Purse Soybean Paste
Soup This dish is made by adding doenjang
(soybean paste) to an anchovy-based stock or
rice water and boiling with shepherd's purse,
bean curd, and green onion. The bitter yet
fragrant shepherd’s purse is a great way to
stimulate one’s appetite in spring.
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Egg Soup This is an anchovy-based soup
that is boiled with beaten eggs and seasoned
with soy sauce and salt. Chopped green onion
is added at the last moment. Thanks to its
simple ingredients, itis one of the easiest and
quickest Korean dishes to make.
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Spicy Chicken Soup This dish features
shredded chicken meat boiled with
vegetables and edible plants and seasoned
with chili pepper and sesame oil. To make it,
a whole chicken is boiled, and the water is
sieved and used as the both for the soup.
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Flounder and Mugwort Soup Flounder
boiled with fresh new growth mugwort. As
flounder is at its prime in spring, this dish is
usually eaten in that season. This dish is quite
tasty and does not have any fishy smell, as the
fragrant mugwort removes the fish odor. Itis
widely believed to be an effective hangover
remedy in the Tongyeong area of South
Gyeongsang Province.

RAAHL AL EDFR=T ENBDOX1ZHL
TEEHTEFEH >IN LIFEERERTIH
B, SHTFOVVEDHEDRAZHEL. Z—T13T
S2FOLLTV S, BRFEERES TIEZHEC
WWZ—=F2 LTHES.

AHEREYEG AHELNLSHZESAH,
ROBBEXRARONBEFARER. YENESH
LRRERGIEN, 7IFRER, RRHEEERE
X ERREEE .
AEBRBUER BEXREEOARSLIML
BRENS WEBKRD > B—EAMNESR-
BEENLERMETEREER MARSHKEME
¥ REHEEREME RN —ERES
=[GUK]_90

CEISAM cE222 sElRE
20| 20 2 O3 28l SA0[CE 401
CEZSSAHHN YOt H= AR
ZZ 27 KO CO0|HE A= & ELL

Chilled Acorn Jelly Soup Here, sliced
dotorimuk is served in a bowl of cold broth.
Dotorimuk is a smooth gelatin made by boiling
and cooling a mixture of acorn starch and
water. As a low-calorie dish, it is ideal for those
trying to watch their weight.
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Soybean Paste Soup Soybean paste
(doenjang) soup with mushroom, onion,
clams, fish, or meat. The basic stock is an
anchovy-kelp broth or starchy water left over
from rinsing rice. It goes well with the Korean
staple food, bap (rice).
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Bean Curd and Salted Shrimp Soup A
clear soup made with bean curd in broth and
seasoned with saeujeot (salted shrimp), this
dish has a deep flavor but is easy to make,
owing to its simple ingredients.
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Seaweed Fulvescens Soup Seaweed
fulvescens is pollution-free seaweed grown
only in clean water in the winter. For this dish,
fry oysters and minced garlic together and
then add the tasty green seaweed and some
water and bring to a boil. Season with soy
sauce to taste.
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Seaweed Fulvescens and Oyster Soup
This dish is made by frying oysters and minced
garlic together with sesame oil and then adding
water and maesaengi (seaweed fulvescens)

and bringing to a boil. Characterized by its

silky texture and unique flavor, the tasty green
seaweed is harvested mostly in the winter along
the southern coast of the country.
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Radish Soybean Paste Soup This s a
doenjang (soybean paste)-based soup boiled
with radish. On Jeju Island, it is made by
adding garlic scapes to an anchovy- or beef-
based stock. Itis a refreshing soup with a deep
flavor.
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Seaweed Soup Miyeok (brown seaweed)
simmered in clear beef, mussel, or anchovy
broth. Miyeok is rich in iodine and calcium
and is known to be particularly beneficial for
postpartum mothers, which is one reason
Koreans eat Miyeokguk on birthdays as well
as for other meals.
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Chilled Seaweed Soup Popular in
summer, this dish is prepared with brown
seaweed soaked in cold water and julienned
cucumber in a cold broth seasoned with soy
sauce and vinegar.
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Clam Soup This is a soybean soup featuring
cleaned baby clams and radish. Bean curd,
chili pepper, and other ingredients may be
added according to one’s preference. Using a
seafood stock produces a richer, deeper flavor.
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Cabbage Soybean Paste Soup This dish
is a doenjang (soybean paste) soup made with
tender cabbage heart leaves. The fiber-rich
heart leaves of cabbage taste sweet and help
prevent constipation.

BRTY vy U9 BROEBODSHAVARL
HNEFEALLAKSZHADRNT Y Sv> 97,
BEOROEB TSRS BE TERTHICD
BTTH,

BRAEE T RHBNAROEENAES 7,
KEFEEREE. ARLESERSYE, BT
TR EM.

BRAEES FARTRBNAESERER
BE ARSREaERME  AILEREY B

95

EREEYE

Bajirakjogaeguk

ESSRE

Baechudoenjangguk




HASNES

Beoseotyukgaejang

B
Bokguk

HASIHE SIS A YX|0f2) B, 2, E2tth,
CHIIY, AR 22 A S E10 D372 2 UFolA|
Aol 221 S4I0IC} HASIHE2 047 |0fl =Ef2],

B, 80| S°| A= 945 20{ 20[= AO[CH.

Spicy Mushroom and Beef Soup
Yukgaejang is a spicy beef soup bailed with
mushroom, radish, taro shoot, green onion, and
bracken and seasoned with spicy red chili powder.
The mushroom version of this dish features
various types of mushrooms, including shiitake,
oyster, and enokitake.
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Puffer Soup A clear soup made by boiling
puffer bones and vegetables and then adding
puffer, water parsley, and bean sprouts and
boiling again. Seasoned with salt and vinegar,
depending on one’s taste, this dish is an
effective hangover remedy.

ICRA=T ICOBEBFHETELRA—TICAC &
. EHPLARCEMR OBEELT. BTHERZ
B, FHICKDEFEANTRABIEEHH B, —A
WZU27h,

AR BARSNREIREESD, BMNTERA.
KT, BEFEREERENT. UHEK, 1
ARIBEFMALERE, WRERERN.

AR AR KA EHERARERSEE
BRAERNSERER B2—EF - BEAK
AIRIBE G IREGEE o AR REBMRIFE TR

ik oA

2[GUK]_96

Dried Pollack Soup A clear fish soup made
with dried pollack. The dried flesh is shredded
and sautéed in sesame oil before water is
added. A beaten egg is sometimes dropped
into the boiling soup. It is reputed to be one
of the best hangover remedies, as it helps
remove alcohol from the body.
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Napa Cabbage Hangover Soup This
is ugeoji (dried napa cabbage leaves) boiled
in beef bone stock. It is a spicy soup widely
popular across Korea as a hangover remedy.
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Beef Blood Soup This dish is made with
seonji simmered with beef bone, bean sprout,
radish, and other vegetables and seasoned
with doenjang (soybean paste). Itis a popular
hangover remedy in Korea.
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Mussel Soup This mussel soup is prepared
by boiling mussels with chive, mushroom, and
egg and seasoning with soybean and chili
pepper paste. Seop is the word for “mussel” in
the dialect of Gangwon Province. Yangyang
and Sokcho, in particular, are noted for their
diverse mussel dishes.
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Beef and Radish Soup This clear soup has
a savory and slightly sweet flavor. Made by
boiling beef with radish, this soup is especially
delicious in winter, when radishes are at their
peak.
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Beef and Seaweed Soup This dish

is prepared by simmering miyeok (brown
seaweed) in beef broth. Rich in iodine and
calcium, miyeok is known to be especially
good for postnatal mothers. Koreans celebrate
birthdays by eating miyeok soup in the
morning.
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Spicy Beef Soup A spicy beef soup
featuring shredded beef boiled with radish,
taro shoot, and green onion, this dish used to
be consumed mainly during the hottest days
of summer, but it is no longer associated with
a specific season.
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Blood Sausage Soup Sundae refers to pork
intestines stuffed with various ingredients and
steamed. Sundae soup is a pork-based broth
boiled with sundae and pork organs. A spicy
sauce or leek may be added according to one’s
taste.
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Spinach Soybean Paste Soup A doenjang
(soybean paste) soup with spinach, this dish is
made by boiling mushroom, clams, and bean
curd in anchovy or rice water broth. It goes
well with rice, the Korean staple.
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Dried Radish Leaf Soybean Paste
Soup Made by mixing siraegi (radish greens)
with soybean paste and boiling in broth, this
dish is rich in vitamins and iron, making it both
delicious and healthy.
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Mugwort Soybean Paste Soup This
dish is a doenjang (soybean paste) soup with
mugwort. An appetite stimulant with a unique
fragrance, young mugwort is known to be
effective in preventing spring fever.
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Curled Mallow Soup This soup is prepared
by boiling dried shrimp and curled mallow in
rice water mixed with soybean paste and red
chili paste. There is an old saying that curled
mallow harvested in fall is so delicious that no
one wants to share it with others.
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Fishcake Soup Made by boiling fishcake
and radish seasoned with soy sauce in broth,
this dish is characterized by a sweet taste that
has made it one of the most popular snacks in
Korea, along with spicy tteokbokki.
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Chilled Cucumber Soup This dish is
prepared with julienned, seasoned cucumber
in a cool broth made with soy sauce, garlic,
and vinegar. It is a popular summer dish.
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Squid Soup This spicy soup is made by
boiling squid with diced radish and then
adding red chili powder, chives, and minced
garlic.
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Melanian Snail Soup Doenjang (soybean paste)
soup made by boiling melanian snails in water and
adding doenjang and rice water to make a broth,

to which deshelled melanian snails, garlic chives,
red chili powder, and chopped garlicand green
onion are then added and boiled. This is a popular
hangover remedy and liver detox.
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Napa Cabbage Soybean Paste Soup
Soybean paste soup boiled with ugeoji (dried
outer leaves of napa cabbage) in a beef bone
or anchovy-based broth.
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Napa Cabbage Hangover Soup Made
by boiling ugeoji (dried outer leaves of napa
cabbage) in a beef bone broth, this is a spicy
hangover remedy commonly consumed the
day after a night of heavy drinking.
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Freshwater Snail Soybean Paste Soup
Soybean paste soup boiled with deshelled
freshwater snails. Spinach or curled mallow
may be added according to one's taste.
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Spicy Beef Soup A soup made of beef
brisket, radishchive, taro stems, and
fiddleheads, and seasoned with red chili
powder to make it spicy.
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Freshwater Marsh Clam Soup This soup
is prepared by boiling deshelled jaecheop
(freshwater marsh clams) with chopped
thread scallions or chives in an Asian clam-
based broth. Jaecheop are harvested mostly

in the Seomjingang River area, which has

led jaecheap soup to become a popular local
specialty inthe nearby Hadong area.

SVUZZR-T OO0 HRIFERLUICAN, DIF
FXPIEANTENZHIE, O VIIEEIWAT
2N, VI 2T EN SHRMIFD Lkt
KHRY L TH%.

A EAMBNERFRE, BRNENAER,
BN A IERENR, A S TR
i, RARMXIERER.

RS BEFNRARARRISE ABRE
BAHEAERARIZ - WS ENBTING > 2R
ERNERER-

SUEASMH 27|S WA 2221 22 He= 0]
EFECL 27120 %ﬁ_f HIRE2 S1AIA

2S7| T 0l 0] F=F1 T ASHY.

Chodang Soft Bean Curd Sundubu

is fresh bean curd that has not been
strained or pressed to remove excess water.
Chodangsundubu is particularly silky and
savory, as itis made by coagulating soy milk
with mineral-rich seawater.
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Bean Sprout Soup This clear soup is made
with bean sprouts boiled in water. Seasoned
only with salt, Kongnamulguk (bean sprout
soup) is known to be effective for easing a
cold or a hangover. Add red chili powder if you
prefer a spicy soup. Warning: To avoid a fishy
smell, do notlift the lid of the pot until the
bean sprouts are completely cooked.
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Bean Sprout Hangover Soup Made with
bean sprout and seasoned with salted shrimp,
this dish is known to be effective in providing
relief for cold symptoms and hangovers.
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Taro Soup This clear soup is made by boiling
taro root with beef and radish and is eaten
during the Chuseok (Korean Thanksgiving)
holidays. To remove its acrid flavor and slimy
texture, taro root should be cooked in salted
rice water.
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Hangover Soup This dish is often referred
to as sulguk (literally “alcohol soup”). It can be
made with various ingredients, such as bean
sprouts, dried pollack, pork bones, and ugeoji
(dried napa cabbage).
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Mussel and Seaweed Soup This hearty
soup is prepared by boiling brown seaweed
and mussels sautéed with sesame oil in a pot
and seasoned with soy sauce. A specialty of
Gyeongsang Province, this soup tastes even
more savory than its beef variation.
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Dried Pollack Hangover Soup The
pollack used in this dish has had its innards
and salt removed and been dried for three to
four months through the winter in a cold alpine
region. To prepare, tear the dried pollack into
pieces and boil with clams, mushroom, bean
sprouts, bean curd, and radish in broth.
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Tang, a formal term for guk (Korean soups), is made by boiling a
wide variety of ingredients, including meat, fish, vegetables, and
other ingredients, in a large amount of water and adding seasoning.
The solid ingredients are eaten together with the soup’s broth.
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Short Rib and Octopus Soup A clear
short rib soup boiled with octopus, this dish is
high in energy and characterized by the chewy
texture of the octopus and short rib and the
deep flavor of the broth.
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Short Rib Soup Beef ribs, soaked in cold
water to remove the blood, and white radish
chunks simmered together until tender. The
clear stockis rich and savory, and the tender
meat falls off the bone. (Glass noodles may be
added.)
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Hot Stone Pot Bibimbap A thick soup
made of pig backbones, potato, green
cabbage leaves (ugeoji), crushed perilla seeds,
perilla leaves, spring onions, and garlic. A
spicy dish with a deep and robust flavor.
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Beef Bone Soup A thick soup made of
beef, shank bones, and knucklebones gently
simmered for hours. Rich in protein and
calcium, gomtang (beef bone soup) is a great
restorative food for postpartum mothers and
elderly patients.
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Spicy Flatfish Stew To make this dish,
flatfish is boiled with vegetables and bean curd
and seasoned with red chili powder sauce.
Flatfish is the most popular ingredient in the
spicy fish stews of Korea.
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Oyster Soup For this dish, boil radish,
mushroom, and other vegetables together,
add fresh oysters, and bring to a boil. This soup
has a deep and savory flavor and serves as an
effective hangover remedy.
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Oxtail Soup One of the best energy-boosting
dishes in Korea, this soup is made by simmering
oxtail for a long period of time. The meat on the
oxtail bone is chewy and flavorful.
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Spicy Blue Crab Stew This dish is a soup
made with blue crab meat boiled with radish,
young pumpkin, anion, and red chili powder.
The fresh taste of the soup and sweet crab
meatis simply irresistible.
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Intestine Soup Made by boiling cow's (or
pig's) intestines, this soup is considered an
energy-boosting food. Due to their unique
odor, the intestines should be carefully cleaned
before cooking.
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Chicken Soup For this dish, boil a whole
chicken in water to make a chicken broth and
take the chicken out and remove the meat
from the bones. Season the chicken meat and
simmer in the broth for a long time. This high-
energy, low-calorie food is great for women
and seniors in the summer.
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Codfish Soup This soup is made by boiling
bean curd, shiitake mushroom, and water
parsley, and then adding cleaned codfish and
bringing all ingredients to a boil. It is then
seasoned with rice wine and salted to taste. To
add fragrance, crown daisy is added just before
serving.

15 2—7 TPt LR OBRMEBICAN

TERAH. 5B ANTHRERAAL R SEBLET
KEL Y DX B BIEICT AV FIEANTEDEM

2%

EEE R RTE. B KFEMRBNGES,
N EESHKERR, HEBTIRR) LAE G R#EE
ik, AEBMEARK, RER—EREHIER
EENKE,

BERER BRERRMABANER  kFEe
&> BREMEERKNERES  KEBK 7
HERENZ 0 XAE TR ©

]

OEIS A5l
EH-?SL%: dagnzst
o o

= =

CHTA 02 2 Al ot o

Spicy Codfish Stew This spicy codfish stew
is made with fresh codfish, radish, red chili,
and gochujang (red chili paste), and has a
deep, hearty taste. The non-spicy version has
a fresh, mild flavor.
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Hard Clam Soup This clear soup is made by
boiling cleaned hard clams and adding a dash
of salt. Collected mostly along the west coast

of Korea, daehap is considered a premium
shellfish, comparable to abalone, and is popular
for its refreshing taste.
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Ox Knee Soup Made with slow-cooked
ox knee cartilage, doganitang (ox knee soup)
is particularly healthy and rich in calcium
and, therefore, especially good for children,
expecting mothers, and elderly people. The
boiled ox knee cartilage is sliced and served
with soy sauce, and the thick broth is served
with rice.
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Sea Bream Soup Cleaned sea bream
boiled with radish in anchovy-based broth and
seasoned with chopped garlic, water parsley,
crown daisy, green pepper, and salt.
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Spicy Sea Bream Stew Cleaned sea bream
cutinto pieces and boiled with water parsley,
crown daisy, onion, radish, green pepper,
chopped garlic, zucchini, and bean curd in
water with red chili powder and gochujang (red
chili paste).
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Pollack Soup This is a spicy soup made

by boiling frozen pollack with bean curd,
radish, crown daisy, and other vegetables and
seasoning with red chili powder. Its spiciness
makes it an ideal food for winter. However, a
non-spicy version can be made by omitting
the red chili powder, depending on one’s
preference.
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Spicy Floating Goby Stew This is Spicy
Floating Goby Stew boiled with green pepper
and gochujang. 1tis a high-energy food reputed
to be even more savory than chueotang (loach
stew).
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Hot Pot Bulgogi Soy-marinated bulgogi
cooked with broth in an earthenware pot.
Glass noodles may be added.
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Rolled Ginseng Chicken Soup Thisis a
roll featuring deboned, seasoned chicken with
glutinous rice, jujubes, chestnuts, gingko, and
fresh ginseng. The chicken roll is tied off with
astring and boiled in a broth. The rollis then
sliced into pieces and served with soup.
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Spicy Fish Stew A traditional fish stew
seasoned generously with red chili powder or
gochujang. The fish most commonly used here
are haddock, rock cod, and pollack.
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Spicy Catfish Soup To prepare this spicy
soup, catfish is boiled with radish, crown daisy,
sesame leaf, and water parsley and seasoned
with gochujang (red chili paste). Pieces of
hand-torn flour dough or ramen noodles

can be added as well, depending upon one’s
preference.
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Croaker Stew This dish is prepared by
boiling croaker with zucchini and other
vegetables. Croaker reaches its peak in
summer, which is why it is often enjoyed in
summer as an energy-boosting food.

ZRZ=F ZREMNFERBEDFFEANTEA
ATEZ—Ts ZRIFBISHD D DFEA RV IH
21co). BEOWHERLLTLIBRBNS,

BB REEaNAEASHE—RAETR
W&z, EENERaREE, AltEFEEHHR
BERCNEMER.

HBS 2HANATESRR—EgE 55
REMABRETH  FIUNERSIZEERS

HASTHEL 2201 AT S71E
2O0{ o= 748t RO|CL STHE B
ROl o2 BHALIEE WAT, St
LR0|80 SCHs 87 27} L2
UM 217]0]C,

Mushroom and Perilla Seed Stew This
is a hick stew made by boiling mushrooms and
perilla seeds in broth. After research showed
that perilla seeds help lower cholesterol and
blood sugar and improves in health, this dish
became popular in both Japan and Korea.
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Puffer Fish Soup This soup is prepared by
bringing puffer fish bones, water parsley, and
bean sprouts to a boil. Puffer fish is best from
October to early March as it puts on fat and
becomes less toxic at that time.
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Spicy Puffer Fish Stew Bokmaeuntang
(spicy pufferfish stew) is made by placing
parboiled Napa cabbage and radish in a pot
and boiling with other ingredients, including
broth, cleaned pufferfish, bean curd, gochujang,
and red chili powder. Itis an excellent dish for
easing a hangover.
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Short Rib Soup with Beef Bone and
Dried Napa Cabbage Leaves This short
rib soup is made with beef bone broth and
ugeoji (dried outer leaves of napa cabbage)
seasoned with doenjang (soybean paste).Both
the beef bone broth and ugeoji add a savory
depth to the dish.
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Ginseng Chicken Soup Tender, whole,
young chicken stuffed with ginseng, jujubes,
sweet rice, and whole garlic cloves and
simmered until tender. The combination of
chicken and ginseng creates a complex yet
harmonious flavor. This is a classic summertime
dish that revitalizes the body and soul.
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Pollack Soup Spicy saengtae (fresh pollack)
soup made with fresh pollack, bean curd,
radish, crown daisy, and other vegetables and
seasoned with red chili powder.
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Ox Bone Soup A savory soup made of ox
bones and innards. Hours, and sometimes days,
of slow simmering produces the milky white
broth and concentrated flavor.
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Spicy Mandarin Fish Stew This is a spicy
mandarin fish stew boiled with vegetables and
seasoned with gochujang and red pepper powder.
Mandarin fish is widely believed to be the best
freshwater fish for use in a spicy stew, because it
has a clear taste without the fishy smell.
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Monkfish Soup Monkfish boiled with
bean sprout and Korean parsley. In the past,
monkfish was not consumed due to its ugly
appearance, but it has now become popular
thanks to its chewy texture.
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Spicy Fish Roe Soup Fish roe is rich in
essential amino acids, such as glutamic acid
and lysine, and vitamin A, and helps maintain
healthy eyes and skin.
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Beef Tripe Soup A nourishing soup made
with yang (cow's first stomach) simmered until
the broth becomes cloudy and boiled with
radish. The yang is cleaned by pouring hot
water over it to remove the black membrane
and boiled or grilled.
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Bean Curd Soup Thisis a soup featuring
boiled and pan-fried bean curd, chicken,
shitake mushroom, and kelp. In Yeongam,
South Jeollanam Province, yeonpotang boiled
with awhole, seasoned octopus is quite
popular.
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Nutritious Korean Beef Rib Soup This
dish is a beef rib soup made with minced beef
rib meat wrapped with parboiled burdock
root and cut into bite-sized pieces in seasoned
beef stock, along with chestnuts and shitake
mushroom.
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Jumbo Beef Short Rib Soup This hearty
and nutritious soup is made by simmering
large beef ribs until tender and seasoning with
chopped green onion and salt.
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Cabbage and Short Rib Soup Napa
cabbage leaves slowly simmered in a beef rib
stock and seasoned with doenjang (soybean
paste). Ugeoji refers to the green outer layer
of Napa cabbage or other leafy vegetables.
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Spicy Rockfish Stew For this dish, rockfish
is cut into pieces and boiled with vegetables
and spicy seasoning. Rockfish is popular as a
side dish with alcohol, as it is fatty and has a
pleasingly savory taste.
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Ox Feet Soup Ox feet simmered for a long
period of time and seasoned with salt and
pepper. Chopped green onion is added as a
garnish. The thick broth and chewy texture of
the ox feet are especially appealing.
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Eel Soup Fel simmered until tender and
seasoned with doenjang (soybean paste) and
red chili powder. This eel soup, a popular
summer delicacy, can be made thicker and
more flavorful by adding perilla seeds or
agastache leaves.
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Abalone and Ginseng Chicken Soup
Asoup prepared by simmering a whole young
chicken with abalone, ginseng, jujubes,
chestnuts, glutinous rice, and garlic until

the meat becomes tender. The abalone offal
makes the soup even more savory.
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Clam Soup Popular as a hangover remedy,
Jogaetang is a clear soup made by boiling
clams, including Asian clams and shortnecked
clams, in water. The clams are prepared by
soaking in salted water to purge the sand.
Julienned green onions are added at the table.
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Spicy Yellow Croaker Stew This spicy
soup is made by boiling radish and yellow
croaker in water seasoned with a gochujang
(red chili paste) sauce. Crown daisy is added
before serving.
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Spicy Hairy Crab Stew Purged crabs
boiled with zucchini, siraegi (radish greens),
green onion, perilla seed powder, and soy
sauce in water with doenjang (soybean paste)
and gochujang (red chili paste). Korean
pepper may also be added according to one’s
preference.
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Cold Chicken Soup This is a chicken soup
flavored with vinegar and mustard and topped
with shredded chicken. It is a low-calorie meal
often served with buckwheat noodles.
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Loach Soup This dish is a soup prepared
by purging sand out of live loach by boiling in
salted water. The boiled and cleaned loach is
then ground in a blender and brought to a boil
again with various ingredients, such as chive,
dried radish greens, and gochujang. It is a
popular health food in Korea.
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Pureed Soybean Soup Kongbiji (pureed
soybean) boiled with ugeoji (dried outer leaves
of napa cabbage) and seasoned with salt and
salted shrimp.
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Soybean Soup This dish is a watery Soybean
Soup made by boiling soybean soup with a
mixture of finely ground soybean powder
mixed with cold water until it curdles like
sundubu (soft bean curd). Chopped vegetables
are then added and brought to a boil, with or
without rice. Serve with sauce.
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Spicy Seafood Stew A spicy stew made of
fish, blue crab, baby octopus, shrimp, and other
seafood. It is seasoned with red chili powder
sauce, giving it a hot, zesty flavor.
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Skate Soup Skate and its offal boiled in water
with red chili powder, doenjang (soybean paste),
and radish. When the soup comes to a boil, add
water parsley, green onion, green pepper, and
chopped garlic and ginger, bring to a boil again,
and season with soy sauce. This soup has a
unique tangy taste and fragrance.
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Mussel Soup Boil a pot of water with radish
and red and green pepper and then add
mussels. Bring all ingredients to a boil together
for awhile. This hearty soup is prepared with
mussels in the shell.
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Jjigae (stew) is made with various ingredients, such as meat,
fish, clams, bean curd, and vegetables. It is thicker than soups
(guk or tang) and is served boiling hot.
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Cutlassfish Stew This spicy dish is made
by cutting cutlassfish into pieces, boiling with
zucchini, and seasoning with red chili powder,
chopped garlic, and salt. The meat of the
cutlass fish is soft, and the spicy broth is quite
savory.
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Seasoned Soybean Paste Thisisa

thick sauce made with finely chopped beef,
anchovies, minced garlic, green onion, green
chili, sesame oil, and doenjang, all mixed with a
small amount of rice water. Gangdoenjang is a
summer delicacy served with ssam (wraps) and
bibimbap.
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Red Chilli Paste Stew This is a meat and
vegetable stew in water or anchovy stock and
seasoned with gochujang. To this, bean curd or
potatoes can then be added for variation.
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Kimchi Stew A spicy stew made with sour
kimchi, fatty pork, shellfish, and chunks of bean
curd and green onion. It is served hot with
steamed rice.
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Saury and Kimchi Stew Over-fermented
kimchi and garlic pan-fried in an oiled pot and
boiled in broth. When the kimchi becomes
soft, canned saury, chopped garlicand green
onion, red chili powder, and green pepper are
added.
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Spicy Sailfin Sandfish Stew This spicy
dish is prepared by boiling sailfin sandfish,
which tastes less fishy than most other fish,
with sliced radish, onion, green pepper, and
enokitake mushroom. The eggs of the sailfin
sandfish release a unique flavor when they pop
inthe mouth.
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Pollack Stew This spicy stew is made with
pollack boiled with radish, crown daisy, and
other vegetables, along with bean curd and is
seasoned with red chili powder. Its spiciness
makes it an ideal meal in the winter. However, a
non-spicy version can be made without the red
chili powder, depending upon one’s preference.
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Pork and Kimchi Stew Over-fermented
kimchi boiled with pork, bean curd, and green
onion. Often considered Korean “soul food,”
this spicy kimchi stew strikes a perfect balance
with the greasy pork.
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Soybean Paste Stew Doenjang-seasoned
stew made with anchovy broth, fish or clams,
and summer squash. The broth is thick and
flavorful, and good for mixing with rice.
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Sausage Stew A fusion dish made with
ham, sausage, kimchi, pork, and bean curd.
Everything is combined and cooked in a spicy
broth. Ramen noadles are often added

to the simmering stew.
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Pollack Stew Spicy saengtae (fresh pollack)
stew made with fresh pollack, bean curd, radish,
crown daisy, and other vegetables and seasoned
with red chili powder. This dish is characterized
by its spicy broth and savory taste.
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Soft Bean Curd Stew Soft bean curd stew
boiled with beef, clams, and vegetables. A raw
egg may be added to the hot stew. Ranges from
extra spicy to mild.
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Braised Dried Radish Leaf Soybean
Paste Boiled dried siraegi (radish greens)
mixed with doenjang (soybean paste), chopped
garlic, and red chili powder and boiled in an
anchovy-based broth. This is a country-style
dish.
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Zucchini Stew A stew made by boiling
braised beef, zucchini, red chili pepper, and
thread scallions in water and seasoned with
salted shrimp. The beef maybe replaced with
clam or oyster.
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Kimchi Stew in Large Brass Bow! Kimchi
simmered with pork, bean curd, and green
onion in a large brass bowl. A brass pot can be
used instead of a bowl.
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Abalone Hot Pot Fresh abalone, clam,
squid, shrimp, conch, and other seafood boiled
with vegetables and a doenjang (soybean
paste) sauce in an earthen pot. Characterized
by its deep-flavored broth, this dish is eaten
widely across Jeju Island.
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Beef Brisket Soybean Paste Stew This
is a stew made with doenjang and brisket, an
off-white fatty cut of meat from the breast or
lower chest of the cow. The dish is characterized
by the chewiness of the brisket and deep flavor
of the doenjang.
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Tuna and Kimchi Stew Over-fermented
kimchi and garlic pan-fried in an oiled pot and
boiled in broth. When the kimchi becomes soft,
canned tuna, bean curd, chopped green onion,
red chili powder, and green pepper are added.
To give the stew a cleaner taste, be sure to drain
the oil from the canned tuna.
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Rich Soybean Paste Stew A thick

stew made of beef, bean curd kimchi, and
other ingredients in a broth seasoned with
cheonggukjang (quick-fermented soybeans).
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Pureed Soybean Stew This dish consists
of soaked and finely ground soybeans boiled
with pan-fried pork and kimchi in water. Sauce
especially popular among people from North
Korea.
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Seafood Hot Pot This dish is a stew made
by boiling clams, shrimp, and other fresh
seafood along with crown daisy, squash,
and mushroom. It is seasoned with soybean
sauce and served in an earthenware pot.
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Seafood Soybean Paste Stew Soybean
paste stew boiled with squid, baby clam,
shrimp, and other seafood. The thick stew and
various ingredients match perfectly with rice.
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Seafood and Soft Bean Curd Stew This
stew is prepared by bailing squid, clam, shrimp,
and other seafood with soft bean curd and
vegetables. Egg or a spicy sauce may be added
to suit one’s taste.
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Jjim dishes are made by slowly braising or steaming seasoned
meat, seafood, or vegetables in a sauce.
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Braised Short Ribs Beef short ribs,
trimmed of fat, seasoned in sweet soy
sauce, and braised until tender with carrots,
chestnuts, ginko nuts, and other vegetables.
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Steamed Eggs Similar to egg soufflé, this
steamed eqgg dish is made with eggs well
mixed with chopped mushroom, fishcake, and
other ingredients, and seasoned with saeujeot
(salted shrimp) or salt. Its soft texture and
beautiful color are particularly appealing to
children and the elderly.
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Napa Wraps with Pork and Oyster
Fresh oysters and steamed pork wrapped in
salted napa cabbage leaves with julienned
radish seasoned with red chili powder.

The meat may also be dipped in salted
shrimp sauce and wrapped in cabbage or
bossamkimchi.
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Braised Oxtail For this dish, oxtail is cut
into pieces, boiled, and marinated with soy
sauce and then braised with radish, carrot,
shiitake mushroom, and chestnuts. The well-
marinated and braised oxtail meat is soft yet
pleasantly chewy.
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Braised Octopus Octopus marinated

in a sauce made with red chili powder and
chopped garlic and then braised with bean
sprouts. The sauce is also used to make a rice
stir-fry.
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Whole Chicken Soup with Scorched
Rice This dish features a whole chicken

boiled in water with ginseng and jujubes with
soaked glutinous rice on the bottom of the pot
(which becomes scorched by the heat). Soaked
in chicken soup, the scorched rice becomes
incredibly chewy and delicious—it tastes even
better than porridge made with glutinous rice.
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Whole Chicken Soup Whole chicken
boiled with garlic and served with sea salt.
Sweet rice is boiled in the leftover stock to
make a thick rice congee. Ginseng and jujubes
may be added for flavor.
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Steamed Snow Crab This dish is steamed
crab meat removed from the shell and served
with avinegar sauce. When steaming snow
crabs, turn the crabs upside down and be
careful not to let the legs detach from the
body. This helps keep the meat tasting as fresh
as possible.
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Braised Codfish Head This spicy dish

is made by braising seasoned cod heads

with bean sprouts, water parsley, and other
vegetables. Cod head has a meaty and chewy
texture.
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Napa Wraps with Pork and Deodeok
Known as deodeok in Korean, wild bellflower
roots grow on mountains and in fields
throughout the country. The young leaves
are used as wraps, while the roots are used
in herbal medicines as well as food. For this
particular dish, well-ripened deodeok is cut
into hite-sized pieces and wrapped in leaves
with boiled pork.
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Boiled Ox Knee An energy-boosting

dish prepared by boiling ox knee bones,
doganisuyuk is rich in calcium and good for
children, seniors, and expecting mothers. It is
served with a soy sauce-based dipping sauce.
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Steamed Sea Bream A descaled, scored, and
salted snapper braised in a steamer and topped
colorfully with beef, water parsley, mushroom,
and egg garnish, domijjim is a delicacy that used
to be served at the royal court.
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Braised Pollack To prepare this dish, cut
dongtae (quick-frozen pollack) into pieces
and braise with soy sauce mixed with green
pepper and garlic. Add bean sprouts and
water parsley and braise with seasoning of
red chili pepper to add spiciness.
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Braised Pig Backbones This dish is made
by braising boiled pig backbone with various
vegetables and a soy sauce-based seasoning.
Pig backbones are affordable yet nutritious
and tasty.
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Braised Pork Rib with Aged Kimchi
For this dish, pig backbone is braised with
mugeunji (aged kimchi). After being seasoned
and simmered in broth, the mugeunji
becomessoft and savory.
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Steamed Egg Hot Pot Eggs well beaten
with salted shrimp and seasoned with salt
and steamed in a hot pot. The beautiful color
and soft texture of this dish are especially
appealing to children and seniors.
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Spicy Braised Short Ribs This dish of
boiled pork or pork short ribs braised with
gochujang (red chili paste) sauce, potato,
carrot, and other vegetables is highly
addictive.
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Pork Head Meat This dish is made by
boiling and pressing a pig’s head. More chewy
than pressed pork meat, the pressed pig's
head is sliced and served with seasoned and
salted shrimp sauce.
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Braised Pollack Myeongtae (fresh pollack)
braised with bean sprouts and seasoned with
a sauce thickened with starch. Myeongtae is
one of the most common fish, which is why its
offal, eggs, and meat are prepared and eaten
in diverse ways.
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Braised Pork with Aged Kimchi This
dish is made by boiling well-aged kimchi with
sliced pork in a seasoned broth. After slow
cooking, it becomes quite savory and tender.
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Steamed Croaker This dish features a
whole croaker or croaker cut into pieces
steamed and topped with garnish. As it
reaches its peak in summer, croaker used to be
eaten as an energy-boosting summer delicacy.
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Steamed Pomfret Pomfret steamed in a
steamer and drizzled with soy sauce mixed with
red chili pepper. Itis also placed on sliced radish
and braised with a sauce. As its meat is soft and
lacks the usual fishy smell and taste, pomfret s a
highly popular fish.
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Napa Wraps with Pork Boiled pork
wrapped in cabbage leaves with a spicy
relish made of sliced radish. The meat may
also be dipped in salted shrimp sauce and
wrapped in cabbage or bossamkimchi.
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Steamed Dried Pollack For this dish, soak
dried pollack in water until it becomes tender
and squeeze to remove any excess moisture.
Cut the pollack into pieces and braise in soy
sauce and other seasonings. Sliced beef is
sometimes added as well.
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Braised Beef Short Ribs This is beef
short ribs boiled until tender and braised
with radish, shiitake mushroom, carrot, and
chestnuts in soy sauce. It is a main dish for
special occasions, such as Chuseok (Korean
Thanksgiving), New Year's Day, and parties.
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Braised Oxtail Oxtail consists of several
knuckles, and when simmered, its collagen
turns into gelatin, which is known to be great
for the skin. After simmering for a long period
of time, the seasoned oxtail will become soft
yet chewy.
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Boiled Beef Head Meat For this dish,

a cooked cow’s head is wrapped in a cotton
cloth and pressed with a heavy weight. After
being pressed and sliced, the cow’s head is
served with salted shrimp to aid indigestion.
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Boiled Beef or Pork Slices Boiled beef or
pork cut into thin slices. Beef suyuk is served
with a soy vinaigrette sauce, while pork suyuk
is served with a salted shrimp dipping sauce.
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Blood Sausage Pork intestines stuffed
with glass noodles, vegetables, sweet

rice, coagulated pig's blood (seonji) and
steamed. Variations include Ojingeosundae
(stuffed squid) and chapssal sundae (sweet
rice sundae). This Korean blood sausage
also comes in regional variations such as
Byeongcheon or Abai Blood Sausage.
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Braised Spicy Monkfish Monkfish
braised in a spicy sauce with bean sprouts
and Korean parsley. This is a delicacy of chewy
monkfish and crispy vegetables prepared in
perfect harmony.
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Abai Blood Sausage This dish is made by
stuffing pork intestines with glass noodles,
vegetables, sweet rice, and coagulated pig's
blood (seonji) and steaming. Abai Blood
Sausage is filling enough to be eaten as a
meal. The word abai comes from the dialect
of Hamgyeong Province.
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Andong Braised Chicken To make this
dish, chicken is cut into pieces and braised
with carrot, potato, and other vegetables,
along with a soy sauce-based seasoning.
Glass noodles can be added according to
one’s taste. This dish originated in Andong,
North Gyeongsang Province, thus the name
“Andongjjimdak."
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Whole Duck Soup This dish is a highenergy
food made with a whole duck boiled with milk
vetch root, chestnuts, ginseng, and jujubes.
The stock can also be used to make a delicious
porridge by boiling glutinous rice with
chopped carrot and onion.
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Stuffed Cucumber Oiseon is an ideal
appetizer due to its crispy texture and fancy
appearance. Lightly salted cucumbers

are scored and stuffed with sautéed beef,
mushrooms, and egg garnish and dressed
with a tangy vinaigrette sauce.
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Stuffed Squid For this dish, clean the
squid, remove the innards, fill with chopped
green and red chili, glutinous rice, bean curd,
and bean sprouts, and steam. Slice the stuffed
squid and serve with soy vinaigrette sauce.
Richin taurine, squid helps relieve fatigue.
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Braised Short Ribs and Abalone Made
by braising cleaned beef short ribs with
abalone, carrot, chestnuts, and gingko nuts
in soy sauce, this dish is a delicacy eaten on
special occasions.
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Steamed Yellow Croaker Salted yellow
croaker topped with minced garlic, julienned
green onion, red chili powder, and sesame
seeds and steamed in a steamer. The salty
taste and chewy texture of the dish go well
with rice.
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Braised Pigs' Feet Pig's feet glazed in a
soy sauce with ginger and garlic. Served off
the bone and thinly sliced. The high gelatin
content of jokbal helps to maintain a healthy
and youthful complexion.
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Braised Chicken Here, chicken is cut

into pieces and braised with vegetables,
seasoning, and glass noodles. Originating in
Andong, North Gyeongsang Province, jiimdak
is popular as a side dish and a snack, with our
without alcoholic beverages.
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Steamed Cockles This dish is prepared by
placing cleaned and parboiled cackles in a bowl
with the top shells removed and drizzling them
with a sauce. Among the various kinds of cockles,
true cockle is considered to be the best due to its
chewy texture and savory taste.
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Braised Half-dried Pollack This

dish features kodari, or half-dried pollack,
seasoned with gochujang or soy sauce and
braised with radish chunks. The result is
wonderfully chewy. The sauce is also used to
make a rice stir-fry.
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Whole Duck Soup with Medicinal
Herbs This is a high-energy food made by
boiling a whole duck with medicinal herbs,
such as milk vetch root, ginseng, and garlic.
High in unsaturated fatty acids, it is an ideal
dish for weight loss.
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Steamed Whole Duck with Medical
Herbs This is a cleaned whole duck steamed
with kalopanax, eleuthero, and medicinal
herbs in water. Popular as a summer delicacy,
this dish is characterized by its deep flavor and
soft yet chewy meat, achieved by allowing it to
simmer slowly over a long period of time.
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Braised Spicy Seafood Fresh shrimp,
squid, crab, fish, clam, and other seasonal
catches cooked with soybean sprouts and
Korean parsley in a thick spicy sauce.
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Skate, Pork, and Kimchi Combo
Fermented skate, boiled pork, and well-aged
kimchi sliced and served together. The pungent
taste of the fermented skate tends to stimulate
one’s appetite. Maggeolli (unrefined rice wine)
goes well with this combo dish.
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Steamed Skate This dish features fresh or
slightly dried skate steamed and drizzled with
a soy sauce-based sauce. Skate can be eaten
raw, but it is often packed in an earthen pot
with straw and left to ferment in order to give
itastrong taste.
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Whole Chicken Soup with Milk Vetch
Roots Milk vetch roots grow in mountainous
regions and are often used as an alternative
to ginseng. This dish, chicken boiled with milk
vetch roots in water without any seasoning,

is popular in Korea for those looking for an
energy boost.
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Braised Pigs' Feet with Milk Vetch
Root This dish features pigs’ feet boiled with
milk vetch root and braised with a sauce. The
hot-natured milk vetch root and coldnatured
pork make an excellent match, and salted
shrimp is said to aid in the digestion of pork.
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Braised Dried Pollack Presoaked hwangtae
(dried pollack) braised with a soy sauce-based
sauce or a gochujang (red chili paste)-based
sauce, hwangtaejjim is characterized by the
chewy texture of the fish meat and spicy yet
savory sauce.
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Napa Wraps with Pork and Smoked
Duck 0ak smoked duck wrapped in salted
napa cabbage leaves or leafy vegetables with
boiled pork and julienned radish seasoned
with red chili powder.
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Stir-fried Dishes
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Bokkeum refers to meat, seafood, or vegetables seasoned and

quickly stir-fried over a high flame.
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Stir-fried Eggplant Lightly salted eggplant
stir-fried with minced green onion, garlic, and
soy sauce. This is a nutritious and vitamin-rich
side dish that is easy to make and great for
overcoming fatigue.
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Stir-fried Potatoes Potatoes are
sometimes referred to as “underground
apples,” because they are rich in vitamin C
and low in calories. For this dish, julienned
potatoes are seasoned with salt and stir-fried
with onions.
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Deep-fried and Sugar Glazed Sweet
Potatoes For this dish, peeled sweet
potatoes are cut into bite-sized pieces,
sprinkled with starch, and deep-fried. Before
serving, the sweet potatoes are mixed with a
sweet, starch-based syrup and sprinkled with
black sesame seeds.
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Stir-fried Sea Eel For this dish, cleaned

eel s stir-fried with soy sauce mixed with red
chili powder, minced garlic, and green pepper.
Eel is a popular food served with alcoholic
beverages in Korea.
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Stir-fried Beef Small Intestine, Stir-
fried Pork Small Intestine This spicy dish
is made with cow's or pig's intestines stir-fried
with chopped cabbage, onion, perilla leaves,
and green onion. Rice cake, sundae (Blood
Sausage), and glass noodles can be added
according to one's preference.
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Stir-fried Rice Cake Tteokbokkitteok (thin
rice cake sticks) stir-fried with fish cakes and

vegetables in broth. Pan-fried dumplings can
be added and eaten with the broth.
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Royal Stir-fried Rice Cake Long cylinder-
shaped tteok (garaetteok) cut into pieces and
stir-fried with beef, shitake mushrooms, onion,
and carrots in a sweet soy sauce mixture. A
dish traditionally served in the royal court.
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Stir-fried Kimchi Well-fermented kimchi
stir-fried with chopped green onion and garlic
ina pan greased with oil, this is a popular side
dish usually eaten with rice. It also goes well
with bean curd.
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Stir-fried Perilla Leaves Parboiled
young perilla leaves stir-fried with chopped
green onions and garlicin soy sauce. The
unique fragrance of perilla leaves is known to
stimulate appetite.
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Stir-fried Shishito Peppers and Dried
Anchovies This popular side dish is made
by first pan-frying dried anchovies without oil
to remove the fishy smell and taste and then
stir-frying with shishito pepper in soy sauce.
Before serving, mix with syrup, sesame oil,
and sesame seeds.
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Stir-fried Octopus Octopus cutinto pieces
and stir-fried in a spicy sauce made of red chili
powder and minced garlic. Onions, carrots,
and other vegetables can be added. Mixing
the leftover sauce with rice is a tasty way to
end the meal.
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Stir-fried Octopus on Hot Iron Plate To
make this dish, cut octopus into bite-sized pieces
and stir-fry in a sauce mixed with red chili powder
and minced garlicin an iron griddle. Onion, carrot,
and other vegetables may be added according to
one’s preference. The sauce is also used to make a
rice stir-fry.
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Stir-fried Oyster Mushroom Parboiled
oyster mushrooms stir-fried with carrot,
onion, and other vegetables, this dish is low in
calories and has a chewy texture.
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Spicy Stir-fried Chicken Chicken pieces
marinated in a gochujang, and stir-fried in

a flat grill pan with cabbage, sweet potato,
carrots, and tteok (rice cakes). Alocal dish of
Chuncheon city in Gangwon Province.
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Deep-fried and Braised Chicken
Chicken cut into pieces and deep-fried and
braised with a spicy sauce or pan-fried. This
dish is sprinkled with nuts before serving.
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Stir-fried Chicken Gizzard Chicken
gizzards stir-fried with onion, garlic, green
pepper, and other vegetables. It is a popular
snack with alcoholic beverages.
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Braised Spicy Chicken This dish is a stew
of chicken, potato, and onion with seasoning.
At the end of the meal, any leftover broth is
combined with rice and fried.

BRAOMDHEEA. Lrh' Wb, fcEhTFr—#IC
MEEFREDY V=3 LI v>(fh) IR TED
COLBERATEDHD T, ELME Z—TDFRE >
ToREE, B Te R—FICTBRE AN, WO TRRZC
LbH 3

BHGIR BN, L BAGEA BRI A S
BUEISS, MAE AR, MR
BRI, BNFERAIERE, TUBHTHR
SHPIRIZ.

RIBHIR g B R AR N RGE RS o

T HPIM S BRI E KIERIE » ARAKE
BHRIKEES IR - RBHIRNA T HASHR
BHAZ R BRITHE-

2
4n
Ju
2
=
H-|
ﬂ
I
o
=
N
o >
g
=
m
=
~

Stir-fried Pacific Spiny Lumpsucker
Pacific spiny lumpsucker may look ugly, but

it has tender flesh and bones and no strong
fishy smell. For this dish, itis cut into bitesized
pieces, stir-fried with kimchi, and seasoned
and boiled until well done.
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Stir-fried Pork This is pork stir-fried with
vegetables in a gochujang-based sauce. Both
affordable and filling, it is popular among male
office workers.
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Stir-fried Pork Sliced pork marinated with
gochujang (red chili paste) sauce mixed with
ginger juice and stir-fried. This is one of the
most popular lunch menu items in Korea.
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Stir-fried Pork Rind This spicy dish is made
by boiling and stir-frying pork rinds, which are
chewy and a rich source of collagen, making
them good for skin health and weight loss.
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Bean Curd with Stir-fried Kimchi
Wellaged sour kimchi stir-fried with thinly-
sliced pork shoulder or belly and served with
warm bean curd.
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Stir-fried Rice Cake Sliced rice cake

bar (garaetteok) or thin rice cake sticks
(Tteokbokkitteok) stir-fried in a spicy gochujang
sauce with vegetables and fish cakes.

bRy F EROBE —OKICT o b DD R wiR
vV Z, FRPEOYE—REICIF1Tv
IR—ZDEHKTE R,

BILER BKENERIMBRERVERTR
HERIMASHERM G, BRKIAKE—FL
FARNET,

BRILERE MABRNIERERRRBESAONNR
REREUR STERR % > RIS AR
K BLBORHER SR IRBOFRID 1% o

2120| Sjnt iy, OIS 8
HRolol TS e 2 &

Stir-fried Instant Noodle This dish is
tteokbokki with ramen noodles. Tteokbokki is
a spicy dish made with rice cake, vegetables,
and fish cake, all stir-fried together in a
gochujang (red chili paste) sauce. Itis a popular
snack favored by children and women.
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Stir-fried Dried Shrimp Dried shrimp stir-
fried and mixed with soy sauce, sugar, and
sesame oil in a preheated pan. Garlic scapes
or shishito pepper can be added as well,
according to one’s taste.
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Spicy Stir-fried Chicken's Feet Chicken feet
boiled with garlic, green onion, ginger, and bay
leaves and stir-fried with a mixture of gochujang (red
chili paste), red chili powder, chopped garlic, syrup,
and rice wine. Chicken feet is favored especially by
women as it has a high content of collagen, a type of
proten known to be good for skin health.
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Stir-fried Butterbur To prepare this dish,
clean butterbur by separating its stems, then
boil and stir-fry with minced garlic and salt.
Butterbur goes well with perilla seeds and
perilla oil and becomes soft and tasty when
cooked.
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Squid Bulgogi This dish features sliced
squid marinated in a gochujang sauce and
stir-fried or grilled. The squid is prepared by
making cuts diagonally inside the squid’s body
to prevent it from curling inside out when
cooked.
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Stir-fried Seaweed Stems This is
desalinated brown seaweed stems stir-fried in
a pan. The affordability and chewy texture of
this food makes it an ideal side dish.
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Stir-fried Blood Sausage This dish
consists of sundae (pork intestines stuffed
with glass noodles, vegetables, sweet rice,
and coagulated pig's blood) stir-fried with
garaetteok (cylinder-shaped rice cake),
cabbage, and onion and seasoned with sauce.
Perilla seed powder or perilla leaves can be
added to get rid of the meat smell.
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Stir-fried Zucchini Sliced zucchini stir-
fried with chopped garlic and green onion and
seasoned with salted shrimp in an oiled pan.
Avegetable that reaches its peak in summer,
zucchiniis tasty and nutritious, as it is rich in
vitamins Aand C. Itis also good for digestion.
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Seasoned Fried Chicken This dish is
seasoned chicken cut into pieces, deepfried,
and mixed with soy sauce, gochujang, or other
sauces. It has a mild yet spicy taste that makes
it ideal for a snack, with or without alcoholic
beverages.
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Stir-fried Fishcake Fishcakes stir-fried
with onion in soy sauce. This is one of the most
popular and common side dishes in Korean
restaurants that serve set menus consisting of
rice, soups, and side dishes.
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Spicy Stir-fried Duck This is a dish of
grilled duck that has been cut into bite-sized
pieces and seasoned with gochujang. The
word jumulleok implies that the duck meat
has been rubbed with sauce by hand.
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Squid and Pork Belly Bulgogi This is
squid and pork belly stir-fried with onion and
green onion and seasoned with gochujang. The
squid and pork belly are stir-fried separately
but mixed together with vegetables before
serving.
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Stir-fried Squid Squid stir-fried with
onions, carrots, and cabbage in a spicy
mixture of gochujang and red chili powder.
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Stir-fried Dried Squid Strips 0jingeochae

is made by seasoning squid with sugar and
salt and then shredding it after it is dried. Also
called “jinmichae,” ojingeochae is made by
adding shredded squid to a boiling gochujang
(red chili paste) sauce in an oily pan.
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Stir-fried Small Dried Anchovies This
sweet, crispy, and calcium-rich side dish is
made by first pan-frying baby anchovies in an
oiled pan to remove the fishy smell and taste
and then stir-frying in a mixture of syrup, soy
sauce, and sugar.
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Stir-fried Pork Thinly sliced pork marinated
in spicy ginger-gochujang and stirfried with
onion, carrots, perilla leaves, or cabbage.
Ingredients vary according to taste.
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Stir-fried Webfoot Octopus This is
webfoot octopus stir-fried with vegetables
and mixed with gochujang sauce and sesame
oil. The octopus is cut into bite-sized pieces
and stir-fried quickly over high heat in order
to prevent the meat from becoming tough and
keep the juices inside.
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Stir-fried Bamboo Shoots Boiled
bamboo shoots stir-fried with onion and other
vegetables in an oiled pan and seasoned

with salt. Beef or mushroom can be added
according to one’s preference.
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Stir-fried Dried Filefish Strips This is
dried and shredded filefish stir-fried with a
mild soy sauce. Be careful not to add too much
salt, as shredded filefish is naturally salty. It
should also be noted that too much syrup
causes the filefish to become stiff.
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Stir-fried Rice Cake Tteokbokkitteok (thin
rice cake sticks) stir-fried in a spicy gochujang
(red chili paste) sauce with vegetables and
fish cakes and cooked at the table. Dumplings,
Jjolmyeon (chewy noodle), hard-boiled eggs,
and cheese may be added as well.
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Stir-fried Blood Sausage on Hot Iron
Plate A spicy dish made with sundae (Blood
Sausage) stir fried with chopped cabbage,
onion, perilla leaves, and green onion in an
iron griddle.
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Stir-fried Golden Oak Mushrooms This
is dried shiitake mushroom that is soaked in
water, seasoned, and stir-fried. It goes well
with green pepper and onion. The unique
fragrance and chewy texture of golden oak
mushroom make it a perfect match for meat.
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Stir-fried Rice Cake and Seafood
Garaetteok (long cylinder-shaped rice cake) cut
into hite-sized pieces or tteokbokkitteok (thin
rice cake sticks) stir-fried with vegetables and
fish cake ina spicy gochujang (red chili paste)
sauce. When the tteokbokkitteok is sufficiently
seasoned, crab, shrimp, squid, mussels, and
other seafood are added and boiled.
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Jorim refers to meat, fish, or vegetables seasoned and simmered
in a sauce over a low flame until the sauce is reduced to a glaze.
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Braised Plaice Cleaned plaice drizzled with
a soy sauce-based seasoning sauce. Plaice
braised with radish is a tasty side dish that is
widely enjoyed in Korea.

ALADERT AL 11TEBR—ZDTNEDFT
KBL—EICH > SO BEHFTRHR, SR E<A
3,

JHERE FHEAMAIANRE, RERIRFNgE £
&, BRAE N—RIZIEER], BREENHRER
BEHER.

BUER B e s tT e ERERAE R K
EEEREEN - ERREER  (FA— ISR
BANKRERZHE -

Braised Cutlassfish Cutlassfish cutinto
pieces and braised in a spicy Soy sauce mixture
with white radish and green chili peppers. The
sauce is spooned over the ingredients while
cooking to allow the flavors to seep in. Potato
can be used instead of radish.
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Braised Potatoes To make Gamjagjorim
(braised potatoes with soy sauce), potatoes
are cutinto bite-sized pieces and friedina
pan over medium heat. They are then added
to soy sauce and water and boiled to a glaze.
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Braised Mackerel Mackerel sliced sideways
and braised in a spicy soy sauce mixture with
white radish or potatoes. Green Napa cabbage
leaves or kimchi may also be added.
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Braised Sea Bream Sea bream braised
with soy sauce, sliced garlic, ginger, and sugar
until a glaze forms. The sweet sauce of this dish
makes it a perfect match for rice or alcoholic
beverages.
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Braised Pork and Quail Eggs in Soy
Sauce To prepare this dish, lean cuts of pork
and quail eggs are braised in a mixture of soy
sauce, sugar, and garlic. The meat is shredded
along the grain into small pieces and drizzled
with the braising sauce when served.
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Braised Bean Curd Lightly pan-fried bean
curd simmered in soy sauce with red chili
pepper, sugar, green onions, and garlic. Itis
served as a banchan (side dish).
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Braised Peanuts For this dish, peanuts are
boiled in water and braised in a mixture of soy
sauce, syrup, sugar, and garlic over low heat.
Not only does it taste great, but it is packed
with nutrients as well, as 10 peanuts meet the
daily requirement for vitamin E.
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Braised Quail Eggs in Soy Sauce Boiled
and peeled quail eggs braised in a mixture of
soy sauce, chopped garlic, ginger, sugar, and

water, this popular Korean side dish is usually
eaten with rice.
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Braised Mackerel with Aged Kimchi
This dish is made by braising mackerel and
well-aged kimchiin a spicy sauce. The recipe
may be simple, but the soft mackerel and well-
aged kimchi seem to come together in perfect
harmony.
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Braised Pomfret Pomfret placed in a pot
with potato slices in the bottom and braised in
a spicy soy sauce mixture of red chili powder,
soy sauce, and minced garlic with green onion
and chili pepper.
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Braised Dried Pollack Bukeo (dried
pollack) soaked in water and braised in a sauce
over lower heat. While cooking, the sauce is
spooned over the ingredients to allow the
flavors to seep in.
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Braised Anchovies Here, fresh anchovies
are braised in a mixture of doenjang (soybean
paste) and gochujang (red chili paste) with
onion, chili pepper, green onion, and crown
daisy. Dried radish leaves and napa cabbage
leaves can be added according to one’s taste.
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Braised Beef and Quail Eggs in Soy
Sauce This popular side dish is made by
braising boiled quail eggs and lean cuts of
beef in a soy sauce mixture. It is served with
rice and soup.
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Braised Lotus Roots Yeongeun (lotus root)
parboiled and braised in a mixture of soy
sauce and sugar over lower heat. Add syrup
and braise to a glaze before serving.
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Braised Rockfish Rockfish braised with

vegetables and seasoning. In Chungcheong
Province, dried rockfish is used as well. The

soft and refreshing rockfish meat and spicy
sauce make it a perfect side dish.
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Braised Burdock Roots For this dish,
parboil and braise julienned burdock rootin a
mixture of soy sauce, sugar, and cooking wine.
Mix with syrup, sesame oil, and sesame seeds
before serving. Braised burdock is a common
ingredientin gimbap as well as a popular side
dish eaten with rice.
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Braised Black Cod Fresh black cod lightly
seared and braised in a sweet soy sauce glaze
with white radish. Black cod has a creamy
texture and mild taste.
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Braised Beef in Soy Sauce Beef Lean
cuts of beef or pork braised in a mixture of soy
sauce, sugar, and garlic. The meat is shredded
along the grain into small pieces and drizzled
with the braising sauce when served.
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Braised Yellow Croaker Yellow croaker
cutinto two to three pieces and braised with

a sauce mixture over low heat. A popular
ingredient that can be grilled, braised, or
boiled, yellow croaker is one of the most-loved
fish among Koreans.
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Braised Beans This salty side dish, made
by braising soybean in soy sauce, is called
by different names, such as “kongjang” and
“kongjaban,” in different regions.
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Eggplant Salad Halved fresh eggplant
steamed in a steamer, shred, and seasoned
with a mixture of condiments. Steamed
eggplant should be lightly squeezed to
drain the excess water before mixing with
seasonings. Eggplant salad is a summer side
dish served with rice.
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Stir-fried Glass Noodles and
Vegetables This dish is made by boiling and
draining glass noodles and then stirfrying
with julienned vegetables, abalone, and beef.
Japchae can be packaged into single servings
using parchment paper and stored in the
freezer. Heat before serving.
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Sweet Potato Stem Salad Peeled

and boiled sweet potato shoots drained

of all excess water, mixed with a variety of
seasonings, and stir-fry in an oiled pan. In
summer, sweet potato shoots are also used to
make salad and kimchi.
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Bracken Salad Here, dried bracken is first
soaked in water and boiled to make it tender.
After being chilled to remove its sour taste,
the bracken is squeezed to remove any excess
water and tough parts and seasoned with soy
sauce, green pepper, and garlic.
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Green Pepper Leaf Salad Parboiled and
squeeze-dried green pepper leaves mixed with
gochujang (red chili paste), sesame seeds, and
sesame oil. Green pepper leaves are a richer
source of vitamins Aand C than chili peppers,
providing a much-needed energy boost in
summer.
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Korean Thistle Salad Korean thistle
parboiled and tossed with soy sauce, chopped
green onion and garlic, sesame oil, and
sesame seeds. Korean thistle is a tender
vegetable with a distinctive fragrance that is
also eaten pickled or in a leafy wrap.

AYFyLFLIL DVRyLESBTI 88D
E N2 D BLATIDLIRT LICAIK TF
B CHEREREDINTHRTERS LI, ¥h5
DNBFOEDN DB, EYPEAFRLLTHE
N6 %,

FHLESE LERRFKE—T, HHRTAS
&, A&, &R, 7k &l ZHERFEL
BHEIR], WLIBISEELRIRES, DRAM, BT RE
LASh, iR LAR e BIRIZ .

TRFFLIBISE LA AR AR s —T > ABEA
il B A B ZIMEEHT - AR
ARRE BE—BHFRNER - Al UMER
HEERE

SM[SUKCHAE] _216

FEE 0 7402 L+ 120 149 17| S
gnoted ge

2
snd
sl
pal
ajo
1=
mjo
e
s
il
P
o

Platter of Nine Delicacies Eight kinds of
colorful vegetables and meats served in an
octagonal wooden box. The vegetables are
wrapped in the thin wheat crepes stacked

in the central compartment and dipped in a
mustard-soy sauce.
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Perilla Leaf Salad Parboiled and squeeze-
dried perilla leaves mixed with soy sauce,

salt, garlic, perilla oil, and thread scallions. Its
fragrant and savory taste makes it an appetite-
stimulating side dish served with rice.
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Salad Dishes made with various wild
vegetables collected from mountains and
fields are referred to collectively as sukchae.
Dried sukchae are soaked in water, squeezed to
remove excess fluid, and mixed with a variety
of seasonings. The vegetables typically used
for sukchae include bracken and balloon flower
roots, which are pan-fried, and spinach and
crown daisy, which are parboiled.
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Shepherd's Purse Salad Shepherd's
purse parboiled and tossed with a mixture of
doenjang (soybean paste) or gochujang (red
chili paste), chopped garlic, sesame seeds, and
sesame oil. This salad is often eaten in spring
to stimulate appetite.
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Chilled Prawn Salad A cold salad of
butterflied prawns, beef slices, bamboo
shoots, and cucumbers mixed in a pine nut
dressing. It is a major royal court dish.
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Balloon Flower Root Salad For this dish,
peel, shred, and knead balloon flower root
with coarse salt to get rid of its bitter taste and
stir-fry with minced garlic and sesame seeds
inan oiled pan. The sharp yet refreshing taste
stimulates one's appetite.
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Radish Salad Radish julienned and stir-fried
in a pan. This sweet and moist radish salad
makes a nice side dish for rice when warm.
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Water Parsley Salad Parboiled water
parsley mixed with a variety of condiments.
Fragrant and crunchy, water parsley is

an excellent food for detoxing as it helps
eliminate fine dust from the body.
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Brown Seaweed Salad with Vinegar
Dressing Parboiled brown seaweed
seasoned with a mixture of salt, sugar, and
vinegar. Cucumber or green peppers may be
added according to one’s preference.
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Pigweed Salad Parboiled and squeeze-
dried pigweed mixed with a mixture of
soy sauce, doenjang (soybean paste), and
gochujang (red chili paste).
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Mung Bean Sprout Salad Mung bean
sprouts parboiled in salt water and mixed with
avariety of seasonings, including chopped
green onion, garlic, salt, and sesame oil.
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Spinach Salad Parboiled spinach seasoned
with salt, chopped green onion and garlic,
sesame oil, and sesame seeds. Spinach is used
to make salads and as afilling for gimbap.
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Dried Radish Leaf Salad For this dish, boil
siraegi (radish greens) that has been soaked

in water overnight, drain, mix with soy sauce,
chopped green onion, garlic, and sesame oil,
and stir-fry in a pan.
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Crown Daisy Salad Parboiled crown daisy
mixed with soy sauce and sesame oil. Tofu
may be added if one wishes. Crown daisy is
especially favored for its pleasant fragrance.
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Stir-fried Glass Noodles and
Vegetables Glass noodles stir-fried with
beef and assorted mushrooms and vegetables.
A colorful classic dish that is always served at
large gatherings or on special occasions.
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Seasoned Bamboo Shoots Boiled and
sliced bamboo shoots stir-fried with beef,
mushrooms, Korean parsley, and green chili
pepper. Drizzled with a soy vinaigrette sauce
before serving.
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Short-fruit Pimpinella Salad Short-fruit
pimpinella parboiled in salt water, rinsed in
cold water, and seasoned with a mixture of soy
sauce or gochujang (red chili paste), chopped
garlicand green onion, sesame seeds, sesame
oil, and salt. This salad is often eaten in spring
to stimulate appetite.
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Aster Leaf Salad An edible mountain plant,
aster is fragrant and delicious. For this dish, it
is parboiled to remove its bitter taste and then
seasoned or stir-fried. It is also eaten in wraps.

OFVIXIDFLILILICEETZSSVIF
JIE REBEDICEN @HFPFLILELTEL
ANGNS, HETHRBVTEHEID, MAWP
WO TRRS,

FHENE ARZEKTLL, ER%E, T1F
BRURR, AAKERE-TEEER, AEN
NERERH I B2 R,

RHREAR CURERNERERERERHIE

By KEFARERAMAUR R - BRKE—T
DUBBRE I - A% R O B E JER 0k o

225

A=

Chamnamul

g

Chwinamul




FuhEny

Kongnamulmuchim

Ccal

Tangpyeongchae

Bean Sprout Salad Rich in protein and
vitamins, bean sprouts are easy to grow all
year round. This dish is made by boiling bean
sprouts in salt water, draining them, and then
mixing with a variety of seasonings.
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Mung Bean Jelly Salad Thinly-sliced mung
bean muk (jelly) with sautéed beef, Korean
parsley, egg garnish, and roasted dried laver.
Featuring five different colors, this dish is also
called cheongpomukmuchim (seasoned mung
bean jelly).
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Raw Vegetables
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Saengchae is raw or cooked vegetables seasoned with a vinegar
sauce, gochujang, or mustard soy sauce. The vegetables most often
used for saengchae are cucumber, wild edible plants, and seasonal

vegetables.
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Spicy Sea Snail Salad This dish is made

by mixing chewy sea snails with a variety of
julienned vegetables and red chili-based
seasonings. This spicy sea snail salad is a
popular dish that is often served with alcoholic
beverages or mixed with noodles.
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Oyster Salad This winter delicacy is made
by mixing fresh oysters with a variety of
seasonings. It is rich in vitamins and minerals
and prepared in such a way that it brings out
the unique fragrance of the oysters.
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Laver Salad Gim (laver) is an edible red alga
thatis dried on a flat surface like a piece of
paper. This laver salad is made by crushing
lightly toasted laver and seasoning it with a
mixture of soy sauce, sugar, sesame seeds,
sesame oil, and red chili powder.
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Cockle Salad Cockles boiled, shucked, and
tossed with cucumber, onion, carrot, perilla
leaves, and other vegetables.
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Yellow Cucumber Salad Peeled and cored
nogak (overripe cucumber) lightly salted and
mixed with a variety of seasonings. This salad
is delightfully crunchy.
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Wild Chive Salad Fresh wild chives mixed
with soy sauce, red chili powder, sesame
seeds, and sesame oil. Although wild chives
are often eaten in salad, they are also used
as an ingredient in sauces or doenjangjjigae
(soybean paste stew).
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Dried Codfish Fillet Salad Gut a cod by
making an incision in the belly and removing
the guts, gills, and roe and butterfly it before
drying. Dried cod is cooked on a grill or mixed
with red chili powder and sesame oil.
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Deodeok Fresh Salad For this dish,
deodeok is flattened, shredded, and seasoned
with a sweet and sour vinegarbased
gochujang. To prepare, the deodeok is first
soaked in salt water to remove the bitter taste
and then dried.
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Bellflower Root Fresh Salad Peeled
and shredded fresh bellflower root seasoned
with a mixture of sugar, vinegar, and red

chili powder. This salad is often tossed with
cucumbers sliced sideways as well.
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Acorn Jelly Salad A smooth gelatin made
of acorn starch sliced and tossed with carrots,
crown daisy, cucumber, and green chili pepper
in a seasoned soy-sesame sauce.

CASDHTAIRLDMZM CASHDTAKE
BEOTEU—RICEDID D, ICALAPES.
w50, EEEFHRLE—RHICEK TNITANS,

BFER B TERBRTHIKERERENE
&, MABES BE. &L KBE, BREKE
B —TEATR A,

BFER B FRRRERTFORAKPERRE

HRG MABRREE /NENFHRRERBRRER
H—TEARA

MEH[SAENGCHAE] _ 232

EESRY CESRIS EER0N E2,
#2520, & 52 40 dEHH KR
SA0ICt 7|20 et 12 A 0L E
EMECI

Acorn Jelly Salad For this dish, dotorimuk
(acorn jelly), which is made by mixing acorn
starch powder with water and hardening,

is sliced and tossed with carrots, crown

daisy, cucumber, and green chili pepper in

a seasoned soy-sesame sauce. Toasted and
crushed laver and water parsley may be added
according to one’s taste.
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Wild Parsley Salad Wild parsley parboiled
in salt water and mixed with soy sauce,
chopped green onion and garlic, and sesame
oil. Sprinkle with sesame seeds before serving.
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Parboiled Fatsia Shoot Parboiled fatsia
shoots served with a vinegar-based gochujang
dipping sauce. Fatsia shoots are so nutritious
that they are called the "best wild edible
vegetable” and known to be an effective
remedy for fatigue and spring fever.
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Spicy Garlic Stem Salad Garlic scapes
mixed with red chili powder, gochujang (red
chili paste), chopped garlic, sugar, sesame oil,
sesame seeds, and syrup. The garlic scapes
should be parboiled in salt water to remove
their unique, pungent taste before mixing with
the seasonings.
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Buckwheat Leaf Salad This is a salad
made with young and tender parboiled
buckwheat leaves seasoned with a sauce and
flavored with sesame oil. Buckwheat leaves
are known to be effective for preventing high
blood pressure.
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Buckwheat Jelly Salad Sliced buckwheat
jelly mixed with napa cabbage kimchi, soy
sauce, sugar, sesame oil, and chopped
garlicand topped with shredded dried laver.
Buckwheat jelly is a smooth gelatin made by
boiling and cooling a mixture of buckwheat
starch and water.
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Dried Radish Salad For this dish, dried
julienned radish, called mumallaengi in Korean,
is soaked in cold water and squeezed to
remove any excess water. It is then marinated
in soy sauce and seasoned with red pepper
powder or some other seasoning.
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Julienne Radish Fresh Salad A sweet and
tangy dish of julienned white radish seasoned
with vinegar, sugar, and red chili powder. Chili
powder may be omitted for a milder version.
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Chive Salad Chives cut into bite-sized pieces
and tossed with red chili powder, chopped
green onion and garlic, and salted anchovy
juice. The chives should be tossed lightly so as
not to make them smell like fresh-cut grass.
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Dried Pollack Strip Salad Here, lightly
wash and drain shredded dried pollack and
mix with a gochujang (red chili paste) sauce.
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Fresh Lettuce Kimchi Lettuce cutinto
bite-sized pieces and tossed with red chili
powder, chopped green onion and garlic,
sugar, soy sauce, and sesame oil. It goes
particularly well with meat.
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Fresh Chive Kimchi Chives tossed with red
chili powder, salted anchovy juice, chopped
garlic, sesame oil, and sesame seeds. Fresh
chive kimchi goes well with grilled beef brisket
and other grilled meat dishes.
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Cucumber Salad Fresh cucumber lightly
salted and mixed with gochujang (red chili
paste) and fermented Japanese apricot juice.
The chewy texture and refreshing taste of this
salad makes it an ideal side dish.
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Sweet and Sour Seaweed Cucumber
Salad Parboiled dried brown seaweed mixed
with julienned cucumber and radish, vinegar,
fermented Japanese apricot juice, and salt.
This salad is a tasty and refreshing side dish
that is often enjoyed in summer.
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Pickled Cucumber Salad Soak sliced brine-

pickled cucumber in water to remove the salty
taste and mix with chopped green onion and
garlic, red chili powder, sugar, and sesame oil.
Brine-pickled cucumber is a type of preserved
food made to prevent spoiling in summer.
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Squid Salad Here, parboiled squid with
the innards removed is cut into pieces and
seasoned with a vinegar-based gochujang.
Squid in Korea comes mostly from the East
Sea and is particularly loved in the Gangwon
Province area.
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Sweet and Sour Squid Salad Parboiled
squid cut into bite-sized pieces and mixed
with sliced cucumber and a vinegar-based
gochujang (red chili paste) sauce.
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Corn Starch Noodles First make
cornstarch by boiling finely grated corn.
Next, force the mixture through a perforated
container into a bow! of cold water to make
tadpole-shaped muk (jelly). Olchaengimuk is
served in kimchi soup or with sauce.
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Mung Bean Jelly Salad Sliced mung bean

jelly mixed with pan-fried beef, water parsley,

and toasted seaweed. Mung Bean Jelly Salad is
referred to as tangpyeongchae in Korean.
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Green Laver Salad For this dish, mix
sea lettuce with julienned radish, soy sauce,
sesame oil, and sesame seeds. Sea lettuce is
atype of edible green algae that is used in
salads or made into a dried laver.
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Green Onion Salad Julienned green
onion tossed with soy sauce, red chili powder,
chopped garlic, and sesame oil. This salad is a
perfect match for grilled meat dishes.
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Chilled Jellyfish Salad Thinly-sliced,
parboiled jellyfish and julienned cucumbers
drizzled with a mustard or garlic vinaigrette
sauce. The crunchy texture, tangy sauce,
and sharp bite of mustard fumes create a
distinctively enjoyable dish.
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Hot Pots
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Jeongol (hot pot) is a hot pot cooked with meat, vegetables, and
seafood. Ingredients are placed in a skillet or jeongol pot, and
broth is added and brought to a boil at the table.
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Short Rib and Octopus Hot Pot A

local specialty of Yeangam-gun, South Jeolla
Province, this dish is made by boiling short
ribs and octopus together in a hot pot. Other
ingredients, such as mushroom, shrimp, and
clam, may also be added.
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Beef Tripe Hot Pot Beef or pork innards
cooked in a spicy broth with sliced carrots,
onion, crown daisy, and other fragrant
vegetables.
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Noodle Hot Pot A simmering pot of thinly
sliced beef and vegetables cooked at the
table. After the beef and vegetables have
been consumed, fresh noodles are added to
the remaining broth and it is brought to a boil
again.

FOF B B OFA. T EMICE LR
ZTEIBRIE,

AR BREKEE7, MAIMERH
FRMGFERBE—ENE, RAEBMANEERHALS
BREER. RNz, ’MME7Z5ET a4
Ao

{5 K 8R 2015 A SRR I AUE A 04 ORI RS AR
ABHER MALERREZHING

URIHE T o2 HE LR RIS
Q1101 B b BIE(O § 1

19100 2RI, et SR T ), U, I 52
EEREREE SRl

242 24 B hEX S S 4Ol

Kimchi Hot Pot This dish is prepared by
adding well-aged kimchi and pork to a broth
and boiling with other ingredients, such as
onion and green onion. This is one of the most
traditional Korean dishes.
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Octopus Hot Pot Seasoned beef, octopus,
oyster mushroom, red chili pepper, and water
parsley boiled with a variety of vegetables in
broth in a hot pot. Cooked at the table, this
dish is seasoned with soy sauce and salt.
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Whole Chicken Stew A whole chicken
cooked with potato, rice cake, date, and
mushroom in a large pot at the table and served
with a mixture of soy sauce and red chili powder
dipping sauce. Near the end of the meal, knife-
cut noodles are boiled in the excess sauce.

ABOFEMWATLBWELP. LentVb. B
BOH, FOIHLZ AN TEERER TEATENSE
B, MEEFLAY D> DY —RICDIFTRRS,
REBIC FROTA—T THILI U ZAEEIAATRRS
DHHTTD,

SN KBS LT, K AF. BE
FRR—ERAKRD, FEAR LUEINZ, BA
A7 T B FRERI AN A B B R 02
CAMERIZTEE, AIFER TBZ KR T IT@ERE,
BRI

RHRNMEBEEBENLT £ AR BEE
MAKE > FER LB - FILUBRIHH
BRI AR E A E Iz RANMERIZTE BRT
BmREAPZIF R EIE -

247

Uk
L

Nakjijeongol

R
Dakhanmari




=4 3l
FREAE

Dubujeongol

e

Mandujeongol

SEMT sHolom o3 0|2,
52 87|37 2 g1 842 R
H0{ 20710} 2= SAJ0|C} 20| 2511
SrusiC,

Bean Curd Hot Pot Sliced bean curd,
onion, carrots, Korean parsley, and beef,
artfully arranged and cooked in a hot pot.
Loved by many for its mild and refreshing
taste.
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Dumpling Hot Pot Mandu (dumplings)
simmered in broth with beef, mushrooms,
carrots, and other vegetables. The many
ingredients produce a savory soup that goes
well with the dumplings.
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Mushroom Hot Pot A hot pot of oysters
and shitake, pine, and other assorted
mushrooms. Beef and various vegetables are
added to enhance the flavor of the broth.
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Bulgogi and Octopus Hot Pot A hot
pot of bulgogi, baby octopus, and vegetables
simmered in broth. The sweet and tender
bulgogi goes well with the spicy, chewy baby
octopus.
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Beef and Noodle Hot Pot A simmering
pot of thinly sliced beef and vegetables cooked
at the table. After the beef and vegetables
have been eaten, fresh noodles are added

to the remaining broth and brought to a boil
once again.
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Beef and Mushroom Hot Pot A hot pot of
oysters and shitake, pine, and other assorted
mushrooms. Beef and various vegetables

are added to enhance the flavor of the broth.
This dish becomes a popular choice among
Koreans when the cold wind begins to blow in
fall.
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Beef Hot Pot This dish is made by boiling
seasoned beef with a variety of vegetables in
a broth. Cooked right at the table, this hot pot
dish is seasoned with salt and boiled until the
egg inthe center becomes soft boiled.
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Royal Hot Pot A hot pot of seafood, meat,
and vegetables cooked at the table in a brass
sinseollo pot over hot charcoals in a central
cylinder. This dish is representative of Korean
royal cuisine.
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Seafood and Octopus Hot Pot Octopus
and various seafoods, including crab, shrimp,
and scallops, boiled in broth with a mixture of
red chili powder and other seasonings. This
spicy dish is popular for its deep flavor.
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Skewers and Grilled Skewers
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Jeok refers to seasoned and cooked meat, vegetables, and

seafood that have been alternately threaded on a skewer in a

particular color sequence. Sanjeok is grilled jeok made with beef,
green onion, and tteok (rice cake).
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Pine Mushroom Skewers Pine
mushrooms brushed with salt and sesame
oil alternately threaded on a skewer with
soymarinated beef strips and grilled.
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Beef and Vegetable Skewers A
multicolored brochette of sautéed bellflower
roots, beef, carrots, mushrooms, and green
onions threaded onto a skewer and pan-fried.
Traditionally made on Chuseok (Harvest Moon
Festival). “Hwayang" means “bellflower.”
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Gui refers to grilled meat, fish, or vegetables. Gui can involve
direct or indirect grilling. It also has diverse variations depending
upon the seasonings used, such as salt, gochujang, and soy sauce.
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Grilled Plaice Plaice is a flatfish that lives

on the ocean floor. Its soft flesh is chewy and
has a fresh taste. Salt-Grilled Plaice is delicious
with or without seasoning brushed over it.
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Grilled Cutlassfish This is salted
cutlassfish cutinto pieces and grilled on a
gridiron or pan. Cleaning and coating the fish
with flour before cooking helps remove the
fishy smell.
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Grilled Mackerel Mackerel sprinkled

with coarse sea salt and grilled or pan-fried.
Mackerel is sometimes salted and half dried or
heavily salted for storage.
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Red Chili Paste Bulgogi Beef or pork
marinated with a mixture of gochujang (red
chili paste), red chili powder, soy sauce,
chopped green onion and garlic, rice wine,
and sugar and grilled.

AFaSvo7NaAX FRPBERZIFaISv.
BEEF. hoSvin ICAIK BB B LA
PIDLIRE ICAIKBE D AT e TRIZ TR
VWTERZTZILOE,

HMBIES R BEHGE. B, Bh. 8

B B BR. FEERMEAIEKE, BrRs
EARAKE RN EEEIZEN,

BRI AR A SR B A TR
B BRARHEAGERE ) RRIBFANEARR
RAIEBIEHBIE

257

50} 7o)

Godeungeogui

AFAEN

Gochujangbulgogi




D3RR

Gochujang
samgyeopsal

7ol ol

Gomjangeogui

DEFMAA MM DEHLES 610
7Lt 52 SA0[C 7|50l R HHde
TEEFOFHO 2 FHOF L 7[R LT D251
=4+

Red Chili Paste Pork Belly Sliced pork
belly marinated with a gochujang (red chili
paste) sauce and grilled or pan-fried. This
spicy dish seems to remove the greasy taste of
the pork belly.
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Grilled Sea Eel Alocal specialty of Gijang,
Busan, this dish is made by straw grilling
whole sea eel and removing the skin and offal
before serving. “Gomjangeo” is the term for
“meokjangeo” in the dialect of Gyeongsang
Province.
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Grilled Beef or Pork Tripe Beef innards
either marinated and grilled or simply grilled
and served with a seasoned sauce.
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Gwangyang Bulgogi Alocal specialty of
Gwangyang, South Jeolla Province, this dish

is prepared by seasoning thinly sliced beef
immediately before cooking on a charcoal grill.
Cooking the beef quickly on a copper grill with
excellent heat conductivity keeps it juicy and
tender.
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Grilled Dried Yellow Croaker Gulbi, or
salted and dried yellow croaker, is closely
associated with Yeonggwang, South Jeolla
Province. This dish features gulbi brushed
with sesame oil and cooked on a gridiron. It is
considered a luxury food.
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Laver This is a type of edible seaweed, or
dried laver, made from seaweed that grows on
rocks like moss. It is eaten by toasting it with
sesame or perilla oil. Also, gimbap is made

by rolling a variety of ingredients and rice in
sheets of gim.
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Grilled Skewers One of the most popular
skewed dishes and street snacks, chicken
skewers are made by grilling meat, seafood,
and vegetables that have been cut into bite-
sized pieces and placed on a skewer.
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Grilled Saury This is cleaned, scored, and
salted saury cooked on a grill or roasted in an
oiled pan. Saury is affordable yet nutritious
and tasty, making it a popular dish both at
home and restaurants.
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Grilled Whole Octopus Awhole octopus
skewered on a hamboo stick and rolled up,

brushed with a sauce, and grilled. Rolling the
octopus in this way makes it more fun to eat.
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Marinated Grilled Beef Slices This dish
is prepared by grilling slices of beef that have
been marinated in seasoned soy sauce, and
is served with ground pine nuts sprinkled

on top. Itis one of the most representative
traditional Korean meat dishes. Neobiani is
named for the shape of the slices of beef, as
the term implies “to slice up.”
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Chicken Skewers Here, salted chicken
breastis cut into bite-sized pieces and
skewered and grilled with soy or gochujang. To
make it more visually pleasing, vegetables in
various colors, such as green pepper, can be
put on the skewers with the chicken.
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Grilled Beef Large Intestine Tripe

or beef large intestines turned inside out,
cleaned with flour, and grilled or marinated in
a sauce before grilling. This dish is both tasty
and chewy.
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Grilled Thin-sliced Pork Belly Frozen
pork belly sliced as thinly as thin, planed strips
of wood, thus the name “Grilled Thin-sliced
Pork Belly.” Thinly sliced pork belly is prepared
by grilling or stir-frying, among other cooking
methods. As the pork comes frozen, it is quite
affordable.
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Grilled Prawn Salt-grilled prawn. Prawn is
in season in fall.
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Grilled Hard Clams Chopped hard clams,
beef, bean curd, and shiitake mushroom
mixed with seasonings and cooked on hard
clam shells on a grill or roasted in a pan. This
delicacy used to be served at the royal court
and on special occasions.

NITVIFEE \<7)05 4R BE. LWk
CHRMAH L ATIRE DI NIT D OBRORBICEE
HTIT SN PHESHATHE BIREIE, BPPIE
LB LRGN,

JESCHE I, FA. 2B FESHRMER
WE, BEANBERE, RETRRBRENER LER
BR, BXiR—ERARE, BREERMER

JESTHE 1B A B8 BESYIMER
BMAXEFRAE > AEAMAMALAEFER 2—
EeEER BEAREERBENEERR

C{HT0| 014 RAII2 B2 S80I %S
20 Y R A4 G HELFE DEY

YEHS W2t 72 A0/

Grilled Deodeok Deodeok (bonnet
bellflower root) brushed with sweet and

spicy gochujang and grilled. The slightly bitter
deodeok root has health benefits similar to
ginseng.
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Grilled Sailfin Sandfish Here, sailfin
sandfish is brushed with a sauce and grilled.
Saltis sprinkled on the fish some 30 minutes
before grilling in order to make the flesh firm
and remove the fishy smell.
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Spicy Braised Freshwater Sprats
Freshwater sprats arranged in a circle in a pan
and fried before braising with a spicy sauce.
Alocal specialty of the Okcheon area of North
Chungcheong Province, this dish is popular for
the crisp texture and savory taste of the fish.
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Grilled Sea Bream This dish is made by
grilling cleaned snapper while brushing with
sesame oil. Be sure not to turn the fish until
one side is completely cooked, so as not to
damage the skin.
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Grilled Spareribs Pork spareribs
butterflied or accordion cut, marinated in a
sweet soy sauce mixture, and chargrilled. Red
chili powder or gochujang may be added to
make it spicy.
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Grilled Pork Intestine Pig's entrails grilled
or roasted. The supply of pig's entrails is rather
limited, as one pig provides only 250 grams of
entrails. This dish used to be popular in Daegu
and other parts of Gyeongsang Province, but it
is now enjoyed widely across the nation.
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Grilled Back Ribs Boiled pork back ribs
seasoned and grilled. The meat on the bone is
chewy and delicious.
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Grilled Sirloin Grilled sirloin is often eaten
with an oil-based dipping sauce or leafy
vegetables.
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Grilled Short Rib Patties Minced beef
rib meat seasoned with garlic and soy sauce,
molded around the bone and chargrilled
while brushing with a soy sauce mixture. It is
characterized by its soft yet chewy texture.
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Grilled Beef Reed Tripe Grilled pig's or
cow's entrails served with salt or an oil-based
dipping sauce.
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Spicy Braised Pigs' Feet This dish is
prepared by boiling pig’s (or ox) feet and
then grilling while brushing with a mixture of
gochujang (red chili paste), red chili powder,
soy sauce, syrup, and chopped garlic. This
spicy dish is especially delicious when cooked
over a fire.
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Modern Bulgogi For this dish, minced beef
is marinated in seasoning and flattened. The
round, flattened beef patty is then fried until
crispy on the outside and tender on the inside.
Itis served with a salad on top and a small bun
underneath.
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Thin-sliced Bulgogi Thinly sliced beef
marinated in a mixture of soy sauce and other
seasonings for about two days, spread on a
grill, and cooked over a fire, which allows the
meat to retain its moisture.
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Grilled Pomfret Scored and salted pomfret
cooked on a preheated grill and garnished
with chopped green onion and dried red
pepper threads before serving. This dish can
also be prepared by grilling pomfret and
drizzling with a soy sauce mixed with red chili
powder.
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Barley-aged Dried Yellow Corvina Yellow
corvine dried in the wind blowing in from the
seaand aged in an earthen pot filled with barley,
thus the name “Bori (barley) gulbi (dried yellow
corvina)." When soaked in rice water and lightly
steamed, Borigulbi takes on a unique flavor.

ERROTFLAOEF 1L EF £ BATERYIE
THT BICRCHEICBICLTAN AT E T
Do TV EFRELRETHLOZRARDOT LAY
EFLHEND. KDLIFHIIDOITTI oL ELTR
NZUIBLRREEL DB,

AETEER S afBERAT, AZ—RE
EFPREREREHTAE, ENETaREAZE
RS, FUAZTELS, REFNETEaRE
KARE—R) UE, NGB AR, O+ 50,

AERHEA SCAREREALE RERE
HAZ—EEERAILERET  RAAAERTE
TEf FIARIB A AR ETER  BATLRICAA
ERE—ER - REEEZ BEOREEES
USRI ERR

olun_272

Puffer Fish Bulgogi Puffer fish meat stir-
fried with bean sprouts and other vegetables
ina spicy sauce. The soft yet spicy puffer

fish meat with crunchy bean sprouts pairs
perfectly with rice and alcoholic beverages.
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Grilled Dried Pollack Dried pollack soaked
in water, drained, tenderized by pounding with
a paddle, and marinated in a sauce and grilled.
Grilled dried pollack serves as a tasty side dish
with rice.
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Bulgogi Bulgogi is prepared with beef that
has been marinated in soy sauce, honey,
minced green onion, garlic, sesame seeds,
and pepper, and then grilled. The excess liquid
can be mixed with rice, which tastes as good
as the bulgogi itself.
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Grilled Pork Belly Fat-streaked pork belly
grilled and dipped in salt or ssamjang (red
soybean paste dip). Also eaten wrapped in
lettuce leaves.
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Grilled Spotted Mackerel Cleaned
Japanese Spanish mackerel cooked on a grill
or roasted in a pan. This type of mackerel is
a meaty fish with a soft texture, which makes
it especially good for elderly people and
children.
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Grilled Shrimp Grilled shrimp is made by
grilling deveined shrimp with coarse salt ina
covered pan. These salted and grilled shrimps
are a popular snack served with drinks.
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Grilled Fish Avariety of fish, including
mackerel, saury, and cutlassfish, are grilled
and seasoned with salt or gochujang to taste.
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Grilled Pork Bulgogi Marinated pork
cooked on a preheated grill. The pork is
cooked over a fire and has a rich flavor.
However, it should be turned frequently so as
not to burn the sauce.
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Grilled Beef Ribs Beef short ribs
butterflied or accordion cut, marinated in a
sweet soy sauce mixture, and char-grilled.
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Grilled Beef This is beef grilled over
charcoal, which is one of the most popular
ways of cooking beef in Korea.
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Sliced Beef with Vegetables Sliced beef
coated with sweet rice powder and pan-fried
until crisp. Shredded vegetables are wrapped
in the beef and dipped in a soy-mustard
sauce. Called deungshimpyeonchae (beef sirloin
and vegetables) or anshimpyeonchae (beef
tenderloin and vegetables) according to the
cut of beef used.
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Grilled Beef Small Intestine Beef
small intestines cooked mostly on a stone.
Inthe past, grilled beef intestines was an
inexpensive dish popular among those who
could not afford to eat beef. However, it has
now become an expensive delicacy in Korea.
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Caldron Lid-grilled Pork Belly Sliced
pork belly cooked on a caldron lid. Cast iron
caldron lids are now widely used for grilling
pork belly.
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Spicy Charcoal-grilled Chicken Chicken
marinated in a gochujang (red chili paste)
sauce and cooked on a charcoal grill. This dish
is a local specialty of Chuncheon, Gangwon
Province.
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Grilled Beef Tripe Beef tripe marinated
in asauce and grilled. The tripe is cleaned by
kneading with flour, which removes the odor
and the membrane. It is chewier than beef.
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Marinated Grilled Beef or Pork Ribs
One of the most popular Korean dishes, this
dish of marinated beef or pork ribs tastes
excellent when grilled. The beef ribs are
marinated in soy sauce, while the pork ribs are
marinated in seasoned gochujang.
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Grilled Seasoned Eel Cleaned eel
marinated in a gochujang (red chili paste)
sauce and grilled. Eel is a high-energy food
with high levels of vitamins A, B, and C. It also
helps improve skin health and slow the aging
process.
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Eonyang Bulgogi A local specialty of
Eonyang-up, Ulsan, this dish is made by
marinating beef in a soy sauce-based sauce
and cooking on a grill. It is sprinkled with
sesame seeds before serving.
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Grilled Duck Sliced duck with the skin on,
seasoned with salt and pepper, and grilled.
Served with doenjang (soybean paste) or
mustard-soy dipping sauce. Also eaten
wrapped in crispy vegetable leaves.
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Grilled Duck Duck sliced with the skin still
on, sprinkled with salt and pepper, and grilled.
This dish is served with a doenjang (soybean
paste) or mustard dipping sauce and leafy
vegetables.
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Duck Bulgogi Duck meat cut into bite-
sized pieces, marinated in a gochujang (red
chili paste) sauce, and cooked on a grill. Rich
in unsaturated fatty acids, duck is a popular
energy-boosting food in Korea.
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Grilled Squid Squid is characterized by its
chewy texture and always seems to taste best
in autumn. This dish features peeled squid
scored diagonally across the mantle, brushed
with gochujang, and grilled.
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Squid Bulgogi Scored squid cut into bite-
sized pieces, mixed with a soy or gochujang (red
chili paste) sauce, and grilled. Squid is a low-
calorie food with high levels of taurine, making
it ideal for weight loss and treating fatigue.
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Grilled Red Tilefish Red tilefish butterflied,
salted, half-dried, and pan-fried. Red tilefish
soup boiled with brown seaweed and zucchini
tastes just as great as the grilled version.
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Grilled Sweetfish Whole sweetfish drizzled
with salt and grilled. A summer delicacy with
arefreshing taste and fragrance similar to
watermelon, sweetfish is in its prime every
summer from July to September.
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Grilled Greenling Fish Cleaned atka
mackerel butterflied and grilled. The skin

of atka mackerel tastes so good that there

is an old saying that, once hooked, one will
squander all his or her money to get more of
the fish.
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Grilled Eel Cleaned eel are seasoned with
salt, soy sauce, gochujang, and others to taste,
and then grilled. Eel is rich in vitamins A, B,
and C, which fight aging and keep the skin
healthy and youthful.
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Wood-grilled Chicken Several whole
chickens skewered on a long stick and wood-
grilled while the skewer is rotated. Cooking
the chicken over a fire makes the meat lean
and juicy, as it allows all the fat to drain off.
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Grilled Abalone Characterized by its chewy
texture, abalone is a healthy food that is also
high in protein and low in calories. Before
serving this dish, brush the scored, charcoal-
grilled abalone with oil.
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Grilled Gizzard Shad Scored and salted

gizzard shad cooked on a grill. Gizzard shads
are best in fall, when they have a richer taste.
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Grilled Clams For this dish, clams are
soaked in salt water to purge the sand from
them and carefully cleaned before being
grilled and served with a vinegar-based
gochujang. These large clams are harvested
from a clean beach and are very tasty.
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Grilled Beef Brisket For this dish, lightly
grill thinly sliced beef brisket on both sides

on a preheated grill to avoid burning and eat
as soon as the meat turns brown. It can be
served with a dipping oil or leafy wraps and
goes well with fresh kimchi made with seasonal
vegetables.

FOLHIFSABES FIDICLIFOLBHIESA
RV D, BIFEIFRVELSICTCITRLTRWL
BN BESTZBRBNS, CEHEBDI-NICDT
TRAD BRTIATRNLD., FHHROXE
[FE—HEIZRRZDEET T,

JELE IR S IR S BN AT R
FEIE, AE-ERELABE, REBREIE
TREFIRA. TRAEHMBNEREREL,
ARGEXEER, K EANSHRIMNENR—E
A SEEENIES

YELE IR SE4 P IBLE A H B o JEPIRRAE N |
BT AR B LLEIR AT&MKERIRA - BT
R AU BRREEIZ - RECREER
RIMBAREBE R

ol[cun_288

o Rk

&M AIHE B10f HCE

Grilled Half-dried Pollack Half-dried
pollack lightly pan-fried and brushed with a
mixture of gochujang (red chili paste), red chili
powder, chopped garlic, soy sauce, and sugar
before grilling. Well-grilled half-dried pollack
is garnished with chopped thread scallions.
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Grilled Dried Pollack Winter air-dried
pollack (hwangtae) filleted, deboned, and
brushed with a gochujang and grilled.
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Smoked Duck Oak-smoked duck served
with a mustard sauce and fresh vegetables.
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Marinated Grilled Ribs LA Beef Ribs
are beef ribs with diagonally cut bones that
protrude along the long edge. They are used
mostly for grilled and braised dishes.
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Jang refers to traditional fermented condiments made with
soybean, such as ganjang (soy sauce), doenjang (soybean paste),
and gochujang (red chili paste). jangajji refers to vegetables
pickled and fermented for preservation.
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Soy Sauce Bricks of boiled and fermented
soybean (meju) cured in brine yields a dark
liquid. This liquid is brewed to make ganjang
(soy sauce). Ganjang is a salty seasoning with a
unique flavor.
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Red Chili Paste A traditional condiment
made of red chili powder, glutinous rice,
powdered meju (a brick of dried and
fermented boiled soybean), and salt and
fermented in earthenware jars. It is bright red
in color and very spicy.
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Soybean Paste After fermenting meju

in brine to make soy sauce, the meju is
removed from the soy sauce and fermented
to make doenjang (soybean paste). Itis a
salty condiment with a nutty taste used for
seasoning soups and stews and to make
ssamjang (red soybean paste dip).
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Fermented Soybean Paste with Red
Chili Powder Dried and fermented soybeans
powdered and soaked in water, which is

then mixed with salt and a small amount of
powdered red chili pepper seed or red chili
powder and fermented in an earthen pot.
Makjang is eaten widely in the Gyeongsang and
Gangwon provinces.
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Stir-fried Red Chili Paste Minced beef
stir-fried with gochujang (red chili paste),

honey or sugar, and chopped pine nutsina

pot. Gochujang with honey is referred to as
“medicinal gochujang,” and is served with white
rice as a side dish or as a sauce with bibimbap.
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Red Chili and Soybean Paste Asauce
served with leafy wrap dishes that is made

by mixing doenjang (soybean paste) with
gochujang (red chili paste) along with chopped
garlicand green onion, sesame seeds, and
sesame oil. Crushed nuts may be added
according to one’s preference.
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Vinegar Soy Sauce Soy sauce mixed
with vinegar. This sour sauce stimulates the
appetite and is often served with buchimgae
(pancakes).
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Sweet and Sour Red Chili Paste
Gochujang (red chili paste) mixed with vinegar,
chopped garlic, sugar, and other seasonings.
This spicy yet sweet and sour sauce is usually
served with sliced raw fish, butitis also used
in spicy noodle dishes and vegetable salads.
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Pickled and Fermented Vegetables G121 7112 2010 50 4 M o1
PAE AZo|) Zo| AojA] LA A Pickled Red Toon Shoot Gajuk (young
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Jangajji is seasonal vegetables that are marinated and pickled in pot for fermentation. Gajuk is a vegetable with

a distinctive fragrance that used to be eaten by

doenjang , soy sauce, makjang , and gochujang and left for a long Buddhist monks who lived in the mountains

period of time to ferment. It is one of the most popular types of
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Soy Sauce Marinated Crab Fresh, live
crabs pickled in a brine of soy sauce, ginger,
and garlic. The brine is strained, boiled, and
poured over the crabs several times. The
best tasting Ganjanggejang is made with egg-
bearing female crabs filled with roe.
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Pickled Chili Peppers Here, green chili
peppers are brined and soaked in soy sauce to
undergo fermentation. The fermented green
chili peppers are then stored in gochujang

or doenjang sauce for roughly six months or
simply seasoned and served.
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Pickled Laver Laver flakes soaked in
broth made by boiling anchovies, shiitake
mushroom, and kelp and seasoned with soy
sauce, dried red chili pepper, sugar, syrup,
onion, green onion, ginger, and garlic for
fermentation. Laver is rich in minerals and
vitamin Cand goes well with rice.
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Pickled Perilla Leaf Perillaleaves piled
up in layers and drizzled with a soy sauce
marinade across each layer. Eating a spoonful
of warm cooked rice wrapped in a perilla leaf
spreads the perilla leaf fragrance throughout
the mouth.
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Pickled Yellow Cucumber Yellowish
cucumbers peeled, lightly salted, sun-dried for
one to two days, and alternately layered with
suljigaemi (rice-wine filter cake) in an earthen pot
keptin a cool place. Well-fermented cucumber is
cleaned, sliced, and seasoned before serving. Or,
it can be eaten without seasonings.
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Pickled Deodeok Peeled deodeok (bonnet
bellflower root) aged in gochujang (red chili
paste) in an earthen pot. Shredded and mixed
with sesame oil, sesame seeds, and sugar,
pickled deodeok is fragrant and a bit salty,
making it a great side dish with rice.
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Pickled Fastia Shoot Fatsia shoots
parboiled and pickled in soy sauce or
gochujang (red chili paste). Pickled fatsia
shoot is mixed with various seasonings before
serving.
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Pickled Garlic jangajji refers to all
vegetables fermented in brine or soy sauce
for the purpose of preservation. Pickled garlic,
made by fermenting garlic bulbs in vinegar,
sugar, or soy sauce, is usually produced in
early summer, when garlicis harvested, and
enjoyed all year round.
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Pickled Garlic Stem Garlic stems lightly
salted and preserved in decocted soy sauce.
This food is typically made in May and June,
when the garlic harvest begins, and enjoyed in
summer as an appetite stimulant.
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Pickled Green Plum Pitted Japanese
apricots alternately layered with sugar and
sealed in a container for fermentation. Their
sweet and sour taste helps stimulate appetite
and promotes digestion.
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Pickled Victory Onion Known as sanmaneul
or myeonginamul in Korean, victory onion is
produced widely on Ulleungdo Island. Pickled
victory onion is made by fermenting victory
onion in decocted soy sauce and is commonly
eaten in grilled meat wraps.
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Pickled Dried Radish Julienned radish
and dried red pepper leaves soaked in water,
drained, and marinated in red chili powder,
salted anchovy juice, syrup, chopped garlic
and green onion, and sesame oil. This is a
popular side dish with rice. The chewy texture
of the radish makes it fun to eat.
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Pickled Radish Salted and drained radish
placed in gochujang (red chili paste) or
doenjang (soybean paste) for fermentation.
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Soy Sauce Marinated Shrimp This is raw
shrimp that is marinated in boiled and

chilled soy sauce for two to three days. To
prepare the shrimp, their antennae and tails
are removed.
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Spicy Marinated Crab This spicy raw crab
dish is prepared by mixing red chili powder
and other seasonings with fresh raw crab. It is
intended to be eaten soon after cooking, as it
is not a fermented dish that can be preserved
foralong time.
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Pickled Onion Onions preserved in sweet
and sour decocted soy sauce. They go well with
meat dishes and help prevent hyperlipidemia
and arteriosclerosis.
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Pickled Cucumber Cucumber preserved in
brine. A popular side dish in summer, pickled
cucumber is sliced and mixed with a red chili
powder sauce or served in cold water.
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Pickled Vegetables Radish, cucumber,
garlic, garlic stems, perilla leaves, and other
vegetables pickled and aged in soy sauce, soy
bean paste, or red chili paste. Preserved and
enjoyed throughout the year.
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Pickled Bamboo Shoot Bamboo shoots boiled
inrice water, peeled, washed, and drained. After the
excess water is removed, the bamboo shoots are
placedinan earthen potand pickled in warm soy sauce
thathas been simmered. The soy sauce is drained after
four to five days, simmered again, and poured back
into the earthen pot. After this process is repeated
three times, the bamboo shoots are ready to serve.
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Pickled Bean Leaf Bean leaves collected
in late fall, cured in light brine for roughly 10
days, drained, fermented in doenjang (soybean
paste), and mixed with seasonings. This dish

is a delicacy that used to be widely eaten in
Gyeongsang Province.
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Pan-Fried Delicacies
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Jeon refers to seafood, meat, or vegetables, thinly-sliced or
chopped, seasoned, coated with flour, and pan-fried in egg batter.
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Pan-fried Battered Plaice Flounderfillets
seasoned with saltand pepper, coated with egg
batter, and pan-fried. Flounder is not a common
fish for egg-battered, pan-fried dishes, but there
are several shops that use it this way in Gwangjang
Traditional Market in Jongno-gu, Seoul.
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Potato Pancake Grated potato mixed with
seasoning and shallow-fried on a griddle.

The potato starch sediment is also salted and
added to the batter. Ground rice can be added
as well as carrots, onion, or chives.
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Rolled Omelet Eggs mixed with chopped
green onions, carrots, and onions, fried and
rolled up.
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Deep-fried Sweet Potatoes Sweet
potatoes cut into bite-sized pieces, battered,
and deep-fried. This dish is a favorite snack
among children and often eaten with
{teokbokki.
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Chili Pepper Chips Green peppers halved
with seeds removed, coated with flour, sweet
rice powder, or sweet rice paste and then
steamed, sun-dried, and deep-fried.
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Pan-fried Battered Chili Pepper Eqg-
battered, pan-fried green peppers halved with
seeds removed and stuffed with a mixture

of seasoned ground beef and bean curd.

The spiciness of the peppers makes this dish
particularly delicious.
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Pan-fried Battered Oyster Flour-coated,
egg-battered oysters pan-fried and served
with a vinegar-based soy sauce.
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Deep-fried Laver Roll Boiled glass noodles
pan-fried with chopped carrot and green onion,
wrapped in laver cut into four pieces, and
battered and fried. A Korean favorite, this snack
is usually eaten with tteokbokki.
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Laver Chips This side dish is made by
brushing laver with sweet rice paste and
sprinkling with sesame seeds and red chili
powder before sun-drying and deep-frying.
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Kimchi Pancake Slices of well-fermented
kimchi mixed into a flour batter and panfried.
Finely chopped pork, squid, and clam meat
may be added to the batter as well.
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Pan-fried Battered Perilla Leaves Half-
folded perilla leaves stuffed with a mixture of
minced meat and vegetables, egg-battered,
and pan-fried. The fragrant perilla leaves
stimulate one’s taste buds.

IOYDEDFFI TOVOBEICHLBTEDHA
DB TEDIH>TEW DD, TIAXDEDH T
Do

EIGHFH FFHRIESFNM T BERNER
REE) UBTERFHLE, BRBFIHNRG, AR
FARE], BFHRENERSABOKNE,

ENBTE R TEREARNET - BAEHRT
Rh8 FARER il—F AREREE R
MHVEHRZHBIIFAE

Pan-fried Battered Cockles Parboiled
and shucked cockles mixed with beaten eggs,
flour, and vegetables and pan-fried. This dish
is a local specialty of South Jeolla Province,
which is a major cockle producer.
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Mung Bean Pancake Stone-ground mung
beans, sliced beef or pork, mung bean sprouts,
fiddleheads, and cabbage kimchi mixed into a
batter and shallow-fried on a griddle. Ground
rice may be added to soften the taste.
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Kelp Chips Thick kelp brushed with sweet

rice paste and then sun-dried and deep-fried.
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Pan-fried Battered Kimchi Roll with
Garlic and Beef This is a dish made with
the ingredients mentioned in the Korean
foundation myth, “Myth of Dangun.” Perilla
leaves, roasted beef, and garlic are rolled in
cabbage leaves, coated with flour, and dipped
into beaten eggs. The wraps are cut into
bitesized pieces before serving.
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Deep-fried Pumkin Seeded sweet
pumpkin cutinto one- to two-centimeter
pieces, coated with flour, battered, and fried.
Sweet pumpkin is just as sweet as sweet
potatoes.
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Meat Fritters A mixture of ground beef

or pork and minced vegetables molded into
round shapes, flour-coated, egg-battered, and
pan-fried.
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Pan-fried Battered Pollack Fillet
Dongtaejeon is one of the essential dishes
served for the Korean ancestor worship
ceremony. It is made by seasoning frozen
pollack fillets with salt and pepper, coating
with flour and beaten eggs, and pan-frying.
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Pan-fried Battered Bean Curd Bean
curd cut into bite-sized pieces and pan-fried
in a preheated pan. Served with a soy sauce-
based dipping sauce, pan-fried bean curd is
a popular and healthy food widely eaten in
Korea, Japan, and China.
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Buckwheat Crepe This crepe-like dish is
made by pan-frying buckwheat batter and
rolling it with chopped radish, napa cabbage,
and meat as afilling. It is also referred to as
memilchongtteok and buchimgae.
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Assorted Savory Pancakes A colorful
dish of beef, fish, and vegetable slices coated
inflour or egg batter and pan-fried. The
assorted jeons are tastefully arranged on a
plate.
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Deep-fried Loach Cleaned loach flour-
battered and deep-fried. This dish is crisp,
rich-flavored, and ideal as a snack or side dish
for alcoholic beverages.
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Water Parsley Pancake Water parsley
placed in an oiled pan, drizzled with a mixture
of flour, beaten eggs, water, and salt, and pan-
fried. Stir-fried beef, mussel meat, and green
pepper can be added according to one’s taste.
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Cabbage Pancake Napa cabbage leaves
dipped in a flour batter seasoned with salt
and pan-fried in an oiled pan. Popular in
Gyeongsang Province, this dish is served
with a mixture of soy sauce and vinegar. As
itis made with simple ingredients, it has a
refreshing taste.
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Pan-fried Battered Mushrooms Dried
shiitake, oyster, king oyster, and other types of
mushrooms flour-coated and pan-fried in egg
batter. This dish is favored for its flavor and
chewy texture.
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Deep-fried Puffer Fish Puffer fish cut
nice and thick, seasoned with chopped garlic,
sesame oil, salt, and pepper powder, and then
battered and fried. A deep-fried delicacy, this
tasty dish is crispy on the outside and tender
and moist on the inside.
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Vegetable and Seaweed Chips This
refers to a variety of deep-fried vegetables
coated with glutinous rice paste and dried

for preservation. Afood that is prepared for
winter, bugak can be made with many different
vegetables, including green pepper, seaweed,
perilla leaves, fatsia shoots, kelp, and burdock
leaves, among others.

R FRONUNVE T e aRicb KOs
BoTEHRSETER UERL SIS AN,
ROFFRET BEFFPOD, TOVOE, 2503
CohWb, B CIFSOERY BALTEEN 5 3.

FHeR mamit e ARG RIERT, §

AFENBELRREN TR, MEFRSH,
R BB EAM BAT X8, BHR F

BitE, TERMEERUELSFRA.

EokER S0P R RIE B A 00 SRS R LIS
KRR, SEIREN R I R RARE S

BEH W2 UE0| 229 M Y2

o S 2 2ot

B

Chive Pancake To prepare this dish, chive,
julienned carrot, and green pepper are mixed
with flour and pan-fried in a flat, round,
pancake-like shape. The pancake is then
served with a vinegar-based soy sauce. Chive
is known as a vegetable that cleanses and
warms the body.
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Mung Bean Pancake This is one of the
mandatory dishes on traditional holidays or
special festive occasions. Also called nokdujijim
or binjatteok, bingdaetteok is made by peeling
and soaking mung beans, grinding them, and
then pan-frying with various vegetables.
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Deep-fried Shrimp Peeled shrimp flour-
coated, eqg-battered, breaded, and deep-
fried. This dish is widely loved by people of all
ages and genders.
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Pan-fried Fish Fillet This is made by
seasoning slices of fish with salt and pepper
and letting them sit for a while. The fish slices
are then coated with flour, dipped in egg
batter, and pan-fried. It is usually made with
white-flesh fish, such as pollack, cod, and sea
bream.
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Pan-fried Millet Rice Cake For this dish,
first make the dough by mixing glutinous
sorghum powder with warm water. Next, fry
flattened dough balls on a pan, add red bean
filling, and fold to make half-moon shapes.
This local specialty is characterized by its
savory taste and chewy texture.
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Pan-fried Battered Zuccinni For this
dish, thinly sliced squash is seasoned with
salt, coated with flour, and dipped into beaten
egg and pan-fried to a golden brown color.
Garnish with green pepper, red pepper, and
crown daisy.
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Deep-fried Vegetables Julienned sweet
potato, onion, carrot, perilla leaves, and other
vegetables dipped in a flour batter and deep-
fried. This food is a popular snack in Korea.
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Pan-fried Battered Lotus Roots Peeled,
parboiled, and dried sliced lotus root flour-
coated, egg-battered, and pan-fried in an
oiled pan. The chewy texture of lotus root
makes this dish fun to eat.
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Deep-fried Squid Flour-battered, deep-
fried squid. Crisp outside and chewy inside,
this deep-fried squid dish is made with fresh
squid, but dried squid soaked in water may
also be used.
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Pan-fried Battered Beef Thisisa

dish prepared for special occasions such

as wedding ceremonies and seasonal
celebrations. Beef is cut into bite-sized pieces,
seasoned with salt and pepper, coated with
flour, and then dipped in beaten eggs and
pan-fried.
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Green Laver Pancake Cleaned green laver
mixed into a flour batter, seasoned with salt,
and pan-fried. The fragrance of green laver
tends to stimulate the appetite. Shrimp, green
pepper, and other ingredients may also be
added according to one’s taste.
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Green Onion Pancake Tender young
green onions mixed with a flour batter and
pan-fried in oil. Served with a soy vinaigrette
dipping sauce. It goes well with makgeolli,
which is traditional Korean wine.
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Seafood and Chive Pancake Chives
mixed into a flour batter with mussel and clam
meat, squid, shrimp, and any other available
seafood and pan-fried in an oiled pan. This
chewy, pan-fried seafood dish is also enjoyed
as a side dish with alcoholic beverages.
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Seafood and Green Onion Pancake
Julienned, tender young green onion stems
folded into a flour batter with squid, clam
meat, and oysters and pan-fried. Served with
a soy vinaigrette dipping sauce.
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Pan-fried Battered Zucchini Zucchini
sliced, flour-coated, and pan-fried in egg
batter. This dish is simple to make and
consumed as an everyday side dish with rice.
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Salted Seafood
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Jeotgal refers to salted and fermented meat, roe,
or entrails of fish and shellfish.
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Salted Cutlassfish Gutted and scaled
cutlassfish cured in salt for two to three
months. Itis widely used as an ingredient for
kimchi. Also, galchisokjeot (salted cutlass offal)
is a popular side dish with rice.
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Salted Beka Squid Beka squid layered
alternately with salt and fermented in an
earthen pot for two to three months. Before
serving, itis mixed with red chili powder,
sesame seeds, and sesame oil.
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Salted Octopus Seafood cured in salt that is
often used as a seasoning or side dish. Salted
octopus is popular for its chewy texture.
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Salted Anchovies Salted and fermented
anchovies. The anchovies are seasoned with
spices and served as a side dish, while the
extract is mixed with water and boiled to make
arefreshing liquid that is used to make kimchi.
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Salted Pollack Roe Fresh pollack roe cured
in salt and mixed with sesame oil and chopped
green onion. It is also boiled in stews, mixed
with beaten eggs, and used in other types of
dishes.
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Salted and Fermented Pollack Half-
dried fresh pollack mixed and fermented
with cooked millet or glutinous rice and red
chili powder. Sikhae refers to a food made
by mixing seafood with salt, cooked grains,
red chili powder, and radish for fermentation
purposes. This variation is a local delicacy of
Gangwon and Hamgyeong provinces.
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Salted Shrimp Salted and fermented
small white shrimp used for making kimchi,
seasoning stews (jjigae), or served as a
dipping sauce for boiled pork. There are
several types of Saeujeot, depending upon
when the shrimp is harvested, such as ojeot
(spring), yukjeot (June), and chujeot (autumn),
among others.
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Spicy Salted Oysters Fresh oysters cured
in saltand red chili pepper. Spicy salted
oysters are a perfect match for rice. Oysters
are salted with or without red chili powder,
and non-spicy salted oyster is called “gulgeot.”
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Salted Squid Thinly sliced squid cured in
salt. This salty, chewy squid is one of the most
popular jeotgal (salted seafood) dishes.
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Salted Seafood jeotgal refers to salted

and fermented meat, roe, or entrails of fish
and shellfish. The three most popular jeotgal
dishes in Korea are: myeongranjeot (pollack
roe cured in salt with care taken not to
puncture the sacks), ojingeojeot (sliced squid
cured in salt and seasoned in hot spices), and
guljeot (salted and seasoned fresh oysters).
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Salted Clam Meat Shucked clams washed
in salt water, drained, and cured in saltin an
earthen pot for two weeks. The fermented
clam meat is mixed with minced green pepper,
red chili powder, chopped green onion and
garlic, and sesame seeds.
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Salted Small Yellow Croaker Yellow
croaker cured in salt. Well-fermented yellow
croaker is often mixed with chopped green
onion and garlic and red chili powder and
served as a side dish or used in making kimchi.
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Fresh meat or fish, sliced and eaten raw or rare. Raw hoe includes
fish hoe and meat hoe, and cooked hoe (sokhoe) includes eochae.
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Sliced Raw Leather Carp Also referred to
as hyangeohoe, leather carp is a freshwater fish
known for its firm flesh and lack of fishy smell.
For this dish, sliced raw leather carp is served
with a vinegar-based gochujang wrapped in
perilla leaves or a mustard dipping sauce.
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Half-dried Saury Gwamegi refers to saury
half-dried through repeated cycles of freezing
and thawing in a dark space. For this dish,
remove the bones and skin the gwamegi and
serve with fresh brown seaweed, garlic, green
pepper, and a vinegar-based gochujang.
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Sliced Raw Flatfish This dish is made with
thinly-sliced flatfish, with the bones and skin
removed, and served with gochujang mixed
with vinegar. Flatfish is good for children as
itisrichin lysine, an essential nutrient for
growth, and is easy to digest due to its lean
flesh.
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Bean Curd, Pork, and Aged Kimchi
Combo This dish is nutty Chodang Soft Bean
Curd, boiled pork, and aged kimchi served
with wraps. Aged kimchi, which is fermented at
low temperatures, has a deep flavor without
the typical sour tinge.
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Assorted Sliced Raw Fish Thisis a platter
of slices of various raw fish, including sea
bream, rockfish, and plaice. It is served with
gochujang mixed with vinegar, and not only
looks colorful, but offers a chance totry a
variety of fish.
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Octopus, Skate, and Pork Combo Here,
peeled and parboiled octopus, fermented
skate, and boiled pork are sliced and served
together with white kimchi and pickled perilla
leaves for wrapping.
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Parboiled Octopus Giant Pacific octopus
parboiled and sliced sideways. This dish is
served with a dipping sauce made by mixing
vinegar with gochujang (red chili paste) or
adding salt to sesame oil.
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Cold Raw Fish Soup In this dish, sliced fish
and vegetables are mixed with seasoned spicy
hot pepper paste and cold soup is added to it.

Whitesaddled reeffish, squid, conch, cuttlefish,
and abalone are commonly used.
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Sliced Raw Croaker Thinly sliced fresh
croaker. Reaching its prime in the summer,
croaker is known to be an energy-boosting
food.

ZAROFNG R = AEFTDIC LIRS =K
BEHET EOUERL LTFENS,

Bitata R gnEns e REsEERE
", LHEXNEBERAESR, REENEFHY
HER.

HERERR RESHATRERIRERRE
AR BEAEFEE BIFRZABENESTL
ER-

LK HOFU= HXIS EH M0 7S HO|Lt
ZANFH B HE SACE F2Z AT S
EA Y0

Live Octopus Live octopus cut into bite-
sized pieces and eaten with a dipping oil or
vinegar-based gochujang (red chili paste)
sauce. This is a popular side dish with soju, a
clear, distilled Korean alcoholic beverage.
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Sliced Raw Fish Live, whole fish skinned,
deboned, and thinly sliced. Dipped in soy
sauce, doenjang (soybean paste) or gochujang
(red chili paste), or wrapped in vegetable
leafs.
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Sliced RawTrout Fresh trout sliced into
bite-sized pieces and served with a vinegar-
based gochujang (red chili paste) sauce or soy
sauce mixed with horseradish. Characterized
by its red-orange color, trout has a sweet and
clean taste.
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Cold Raw Squid Soup Live squid sliced
and mixed with cucumber, onion, carrot, and
green pepper, seasoned with a vinegar-based
gochujang (red chili paste) sauce, and served in
cold water. This soup is a summer delicacy.
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Beef Tartare Thinly-sliced lean cut of raw
beef seasoned with soy sauce or gochujang,
sesame oil, and sugar and mixed with
julienned Asian pear. It is sometimes topped
with an egg yolk.
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Cold Raw Pearl-spot Chromis Soup
Fresh, whole white-saddled reef fish sliced
and mixed with vegetables in cold doenjang
(soybean paste) soup. This soup is a local
specialty of Jeju Island.
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Gizzard Shad Salad Gizzard shad fillets
sliced and mixed with vegetables in a vinegar-
based gochujang (red chili paste) sauce. The
rich taste of the fish and sweet and sour spicy
sauce stimulate the appetite.
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Sliced Raw Gizzard Shad Fresh whole
gizzard shad thinly sliced and served with
avinegar-based gochujang (red chili paste)
sauce or soy sauce. It is eaten with green
pepper, garlic, and leafy wraps.

A/200%S #Fegna /o nEgl CEYDIC
L BFEOFaDv R hy Sv Ui DI TRNS, B
FFLILAIKZDETHRTBATERSBEED
H%o

BHEE & B e EERs B YIREATE,
AR BRHUE EHIZEDR], IR AT AR N BRI 7R,
AERBNREREER,

BHSE R RIS OB R ESE—RMER
RMERMENE R o EIBUNABRR - 7
R R EREMA

SHRISS] A 4 51%/9} 2% MAE MEZES
YR 22 R40] L0f2i= S 40|t

Bl 270{0 3 B2, QO AO|
BC2 T st

Cold Raw Swordtip Squid Soup Fresh
whole swordtip squid sliced and mixed with
vegetables, seasoned with a sweet and sour
sauce, and served in cold broth.
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Sliced Raw Swordtip Squid Salad
Swordtip squid julienned and tossed with
onion, radish, perilla leaves, pear, green
pepper, and red pepper in a vinegar-based
gochujang (red chili paste) sauce.
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Sliced Raw Skate Salad Hongeohoe is
fermented skate served with a dipping sauce
or aged kimchi leaves. Hongeohoemuchim is
sliced hongeohoe mixed with gochujang with
vinegar and Korean parsley.
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Spicy Raw Fish Salad Thickly-shredded
raw fish is mixed with various vegetables, such
as cucumber and cabbage, and seasoned with
gochujang with vinegar. Fish with white flesh
and a milder fishy smell, such as butterfish,
squid, and cuttlefish, are usually used in this
dish.
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Kimchi is a uniquely Korean dish made by washing, draining,
salting, seasoning, and fermenting vegetables.
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Leaf Mustard Kimchi Leaf mustard mixed
with salted seafood juice and a variety of
seasonings. Enjoyed widely in Jeolla Province,
gatkimchi made with leaf mustard grown in
Dolsan, Yeosu, is especially popular. This kimchi
has a unique pungent and spicy taste.
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Fresh Kimchi Lightly salted Napa cabbage
or lettuce mixed with soy sauce, red chili
powder, and sesame oil and served. Featuring
arefreshing taste, itis the only kimchi
seasoned with sesame oil.
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Bitter Lettuce Kimchi Whole sonchus-leaf
crepidiastrum soaked in brine with its roots
and mixed with red chili powder and other
seasonings. This type of kimchiis also referred
to as “ginseng kimchi,” because its pungent
taste and fragrance are similar to those of
ginseng. Itis a delicacy widely eaten in North
Jeolla Province.
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Diced Radish Kimchi Cubed, bite-sized
radish seasoned with red chili powder and
salted and fermented shrimp. Kkakdugi'is a
required side dish for seolleongtang (ox bone
soup).
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Perilla Leaf Kimchi To prepare this dish,
soak perilla leaves in salt water for two to
three days to allow fermentation to occur.
Next, layer the leaves and drizzle seasonings
on top. Add salted anchovy soup to taste.
Perilla kimchiis a delicacy favored in the
summer for its appetite-stimulating effect.
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Water Kimchi Sliced and salted white
radish squares combined with peppers, green
onions, garlic, and Korean parsley in brine.
Napa cabbage, apples, or pears may be added
to sweeten the brine.
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Stringy stonecrop Water Kimchi
Stringy stonecrop mixed with water parsley,
julienned radish, and chopped ginger and
garlicinared chili powder broth. This seasonal
delicacy is enjoyed in spring and best served
cold to bring out its chewy texture and flavor.
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Wild Parsley Water Kimchi Usually eaten
inspring, wild parsley water kimchi is made by
mixing wild parsley with thread scallion, green
pepper, garlic, ginger, and seasoning with salt.
Itis a type of kimchi that uses red chili powder
mixed with brine for fermentation.
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Radish Water Kimchi A wintertime kimchi
made of salted whole radish immersed in salt
brine. It goes well with juk (porridge) and tteok
(rice cake) and aids digestion.
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Fresh Cabbage Kimchi Tender cabbage
leaves shredded, salted, and mixed with bulb
onion, salted anchovy juice, and red chili powder,
with sesame oil added later. Fresh kimchi is one of
the quickest and easiest types of kimchi to make,
making it great when one becomes bored with or
runs out of aged kimchi.
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Kimchi Salted Napa cabbage stuffed with

a mixture of julienned white radish, red chili
powder, minced garlic, and salted fish. Along
with rice, kimchiis a required dish with every
Korean meal.

BRELF EEFC LIEEORICETINICLTzA
IRPBEET ICAIKDH LAY, EEHY ZRE
ABhE e £ RUTET LT, BEORSIC
ROEHRN—Fo

BREFCAR £RmINAEHAZEHABRE b
22, BIBK. TA. BIFESHIREERE TR
BRAFAFMKREHRAARR LHVERY.

BRAFAR cMEeNAREAZAHARES
B BRI  FRA - RUIBRESERMBVERERTIA -

=
oM
Rl
=
g
iy
B
oy
2
B
)
O
oo
o

<o
>
=}
=2
40
>
=
=
=
-
=

bl U el

M
~

1

i

in

Ral

62
k=)

12

Ral

52

fd

0

ol

<
n

White Kimchi Salted Napa cabbage stuffed
with a mixture of white radish, Asian pear,
Korean parsley, chestnuts, and salted fish.
Extra water is poured onto the kimchi. The
absence of red chili powder gives this kimchi a
mild and refreshing taste.
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Wrapped Kimchi Napa cabbage, white
radish, and assorted ingredients wrapped ina
large cabbage leaf. Ingredients such as baby
octopus, abalone, oyster, and chestnuts are
added for variety and flavor.
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Fresh Winter Cabbage Kimchi Fresh

or lightly salted winter cabbage leaves mixed
with soy sauce, red chili powder, and sesame
oil. Characterized by its refreshing taste, fresh
kimchi is the only kimchi seasoned with sesame
oil.

RRTERRBAERCBEICLID. 20%E
N Sv BEETF. CEARCOINTHZ EE
FLTFo BRI vV LIERBABD. FLF0
T EHEEAT 5.

HREOR FARAHRN ), BTEEE
A, TONEH. B, EhFRs—en, 2
—MELER, BREQXFERERO, 2
FRBHBOER.

BHREOR SOXARMNEN—T AEKT
BEZRRALR R BREHINTEM-
EORRARGERFNARG ZEMARE
RAEEM—RE AR

LX|[KIMCHI] _356

AR=D DXI2E 20 G20
ZHOIZO| LA U %S 4
ZA=) | 2RI

Chive Kimchi Chive kimchiis eaten mostly in
summer, when chives are harvested, and made
by mixing chives with salted anchovy juice and
red chili powder. This delicacy of Gyeongsang
Province is one of the quickest types of kimchi
to make.
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Radish and Cabbage Kimchi Kimchi
made with radish and cabbage leaves. One

of the types of kimchi that were served at the
royal court, seokbakji is made by mixing radish,
cabbage leaves, cucumber, and leaf mustard
with red chili powder and salted seafood juice.
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Young Summer Radish Kimchi Young
summer radish is characterized by its short root
and thick, abundant green leaves. Yeolmukimchi
(young summer radish kimchi) is made without
liquid by adding salted shrimp or with liquid by
adding rice paste. Itis often eaten in the summer
with cold noodles or rice mixed with gochujang.
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Young Summer Radish and Winter
Cabbage Kimchi Young radish and winter-
grown cabbage salted and seasoned with a
mixture of glutinous rice paste, red chili powder,
and chopped green onion, garlic, and red and
green pepper. This type of kimchiis often eaten
when one runs out of aged kimchi.
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Cucumber Kimchi Cucumbers cut
lengthwise, slit open, and stuffed with a
mixture of chives, garlic, and red chili powder.
Makes a crunchy and refreshing summer
kimchi.
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Whole Radish Kimchi Whole or half-split
young white radishes, with the leaves on,
salted and mixed with red chili powder and
seasonings.
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Green Onion Kimchi This dish features
kimchi with medium-sized chives and scallions
mixed with red pepper and salted and
fermented anchovies. In order to eliminate the
strong, pungent taste that is unique to green
onion, Pakimchi needs to be fermented for
quite along time.
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Kimchi Kimchi is made with whole heads of
cabbage, like gimjang kimchi.
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To make this dish, small amounts of flour dough are stuffed with
minced and seasoned meat and vegetables and boiled in clear stock
or steamed. Mandu is also served in a cold soup.
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Pork Rib Dumpling Steamed dumplings
with a filling of pork rib meat and garlic chives
chopped and seasoned with chopped garlic,
green onion, ginger, soy sauce, syrup, and
sesame oil.
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Meat Dumpling Thinly rolled flour dough
folded and filled with ground meat and
vegetables. There are many kinds of dumplings
made using different fillings, dumpling skins, and
cooking methods. Meat dumpling is a dumpling
with afilling of beef or pork mixed with vegetables.
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Pan-fried Dumpling Dumpling fried in
an oiled pan. This is a crispy version of basic
dumplings.
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Kimchi Dumpling Kimchi dumplings are
stuffed with a filling of chopped kimchi, bean
curd, and vegetables. They are the most
popular type of dumpling among Koreans.
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Sliced Rice Cake and Dumpling Soup
Mandu (dumplings) and slices of long,
cylinder-shaped rice cake (garaetteok) boiled
in meat broth. This dishis a combination of
two separate dishes - tteokguk and mandutquk.
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Dumplings Korean dumplings made of
thinly rolled flour dough folded with a filling of
ground meat and vegetables. Served boiled,
steamed, deep-fried, or pan-fried.
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Dumpling Soup Minced meat and
vegetables wrapped in thin flour dough shells
and boiled in beef broth.
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Boiled Dumpling Boiled dumpling is
stuffed with a filling of ground pork and
chopped chives and green onion and boiled in
water or broth.
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Trout Dumpling Flour dough dumplings
filled with minced trout and seasoned
vegetables. A great dish that is rich in nutrients
and low in calories, these dumplings can be
steamed or pan-fried.
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Jumbo Sized Dumpling Jumbo-sized
dumpling filled with a mixture of ground
meat, mung bean sprouts, and bean curd. Itis
prepared by steaming or boiling in a soup.
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Buckwheat Dumpling A local specialty
consumed in Jeongseon, Gangwon Province,
chaemandu is a dumpling dish made with
gatkimehi and aged, dried, and soaked
vegetables wrapped in buckwheat wrappers.
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Tteok refers to powdered grains that are steamed
and molded into various shapes. It is usually made using regular
or sweet rice.
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Rice Cake Stick Short-grain rice steamed,
pounded, and rolled to form a long, cylindrical
rice cake. A staple of New Year's Day, it is sliced
sideways and used as the main ingredient of
iteokguk (rice cake soup).
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Potato Cake To make this dish, first peel
and grate potatoes and wring in a clean cloth
to remove any excess moisture. Mix potato
starch, grated potatoes, and soaked kidney
beans to form a dough and then steam. When
cooled, this potato cake makes a healthy snack
with a chewy texture.
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Sweet Rice Balls Sweet rice or glutinous
millet powder shaped into small balls, boiled
in water, and coated in dressing powder
(gomul). Called sesame gyeongdan, red bean
gyeongdan, or chestnut gyeongdan, depending
on the dressing powder.
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Sesame Sweet Rice Balls Sweet rice
powdered and shaped into small balls, boiled
in water, and coated with a dressing powder
made from various ingredients, such as
sesame seeds (kkaegyeongdan) and boiled and
powdered soybeans (konggarugyeongdan).
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Honey-filled Rice Cake Pass sweet rice
powder mixed with honey through a sieve,
layer with jujubes and pine nuts, and steam.
Or make the mixture into a dough. Shape the
dough into pieces and stuff with honey or
sugar.
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Mung Bean Steamed Rice Cake Sirutteok
refers to glutinous or short grain rice powder
layered alternatively with a dressing powder
and steamed. Nokdusirutteok uses steamed
whole mung beans or powdered mung beans
as a topping.
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Rainbow Rice Cake Thisis a layered rice cake
with different colors, thus the name “mujigae
(rainbow).” It is made from powdered short grain
rice and colored using various natural ingredients,
such as gardenia seeds, mugwort, and manna
lichen powder. This colorful rice cake used to be
served on special occasions, especially on first
birthday parties for babies, in the hopes that the
babies would grow into happy, well-rounded adults.
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Snow White Rice Cake Powdered

rice mixed with sugared water, sifted, and
steamed in a siru (earthenware steamer)
without any dressing powder. Due to its white
color, believed to symbolize innocence and
purity, beakseolgiis traditionally prepared to
celebrate a baby’'s 100th day or first birthday.
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Half-moon Rice Cake This is made by
filling half-moon-shaped rice dough, made
by mixing non-glutinous rice powder with
warm water, with a mixture of sesame

seeds, chestnuts, and beans, mong others.
The quintessential snack during Chuseok,
songpyeon, literally meaning “pine rice cake”
in Korean, is named thus as it is steamed over
alayer of pine (“song” in Korean) needles.
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Red-bean-coated Millet Rice Cake
Sorghum powder kneaded and shaped into
small balls, boiled in water, and coated with an
red bean powder. Susupattteok used to be an
essential snack for babies’ 100th day or first
birthday party, as the red color of sorghum
and red beans was believed to drive evil spirits
out of the home and help babies grow up
strong and healthy.
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Steamed Rice Cake Short grain or
glutinous rice powdered and steamed. The
rice powder is layered alternatively with
coating powder or mixed with soybeans, red
beans, dried zucchini slices, julienned and
dried radish, and dried persimmon. A staple of
various special occasions, this rice snack used
to be shared among neighbors.
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Mugwort Rice Cake Boiled mugwort
mixed and steamed with rice powder. The
refreshing green color and unique fragrance
of mugwort have made this snack quite
popular. Mugwort can be used for various
types of rice cakes.
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Sweet Rice with Nuts and Jujubes
Steamed sweet rice mixed with chestnuts,
jujubes, pine nuts, sesame oil, honey, brown
sugar, or soy sauce, and re-steamed to achieve
a sticky texture.
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Bean-powder-coated Rice Cake Steamed
glutinous or short grain rice steamed, pounded
inamortar, shaped into small pieces, and
covered with various coating powders. Bean
powder is most commonly used for this type of
rice cake.
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Patterned Rice Cake Short grain rice
powder sieved and pressed into a rice cake
mold. Unlike other rice cakes made with non-
glutinous rice, jeolpyeon is quite chewy and
often made with mugwort.
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Raised Rice Cake Here, non-glutinous

rice powder is mixed with rice wine and water,
formed into dough, and then placed into a
mold. It is then garnished with shredded
jujubes, chestnuts, and pine nuts and steamed.
Jeungpyeon is chewy and easily digestible.
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Sweet Rice Cake with Red Bean Filling
Glutinous rice steamed, pounded, shaped

into balls, stuffed with boiled red beans,

and coated with starch powder. Boxes of
these sweet rice cake balls are often given

to students for good luck the day before an
important exam.
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Syrup-filled Pancake Fermented flour
dough shaped into balls, filled with a spoonful of
brown sugar, and pan-fried in a preheated pan.
Brown sugar mixed with cinnamon powder is a
common filling, but seeds, nuts, and vegetables
mixed with glass noodles are popular as well.
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Dried Persimmon Fresh persimmons
peeled, cut, and dried. A type of gotgam (dried
whole persimmon), gammallaengi makes a
tasty snack, as it is more tender, chewier, and
sweeter than most types of gotgam.
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Sweet Rice Puffs This is a traditional
Kaorean confectionery that is made by mixing
puffed rice, beans, or toasted sesame seeds
with a starch syrup. The mixture is rolled flat,
allowed to harden, and then cut into various
shapes.
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Dried Whole Persimmon Persimmon
peeled and hung to dry by tying its stalk to
astring. Itis a winter delicacy favored for its
chewy texture and sweet taste.
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Tea Confectionery Powdered rice,
chestnuts, or beans combined with honey or
syrup and pressed in a patterned wooden
mold (dasik pan). It is a colorful and decorative
sweet.
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Briased Bellflower Root in Sweet
Sauce Boiled and peeled bellflower root
simmered in sugar syrup, coated with a honey
glaze, and cooled.
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Fried Twist The term “maejakgwa” comes from
the shape of this cookie, which is said to look like
asparrow (2 in Chinese and pronounced “jak”
in Korean) perched on a Japanese apricot tree
(#5 in Chinese and pronounced “mae” in Korean).
To make this cookie, cut thinly rolled flour dough
into small pieces, score to make ribbon shapes,
and deep-fry. It is a sweet traditional Korean
cookie coated with honey and syrup.

HBEEIN (23 THORNCENLFoTWELS)
THBI LD BRI SNIET, NERDOEICY)
DAHEANTYRYOFAC L. HTIBITF 5. 20D
BEPIKHHEBSTBEDVED,

BER PR —RRMEEERTER L Bt
158 EAE A\ TI B IR ES LR FE A
BFRLBETERE 2B m00—Fe

BER #2008 B ERTIRES SR
HILTEETER L > RS - 8w EfREEE L
FTET] > AR MARMERAEEIR - BAHNE R1RE
=g I R

SHHHANGWA] _ 382

M} 21 FUS 713 L T B YReP
20| HAPZIHO 2 T MO ZAEACH
71501 514 232 2315 571 YOI HE
281 IRCL N2 21 L H0A
RN ERVCT)

Fried Rice Squares Steamed glutinous
rice pounded in a mortar, thinly rolled, cut into
squares, dried, and deep-fried, after which itis
coated with syrup and covered with puffed rice
or sesame seeds. Sanja is an essential staple of
Korean ancestor worship ceremonies.
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Pine Flower Powder Tea Confectionery
Pine pollen powder, which is collected from pine
trees in spring, is a highly prized ingredient. To
make this precious snack, yellow pine pollen
powder is mixed with honey or syrup and pressed
into a tea confectionery mold. It used to be

served on important occasions, such as ancestor
worship ceremonies, weddings, and 60th birthday
banquets, among others.
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Briased Ginseng in Sweet Sauce
Parboiled fresh ginseng preserved in sugared
water, honey, or syrup. The bitter taste of ginseng
blends so well with sweet honey that even those
unfamiliar with ginseng love this snack.
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Honey Cookie Flour mixed with honey and
sesame oil, pressed in a yakgwa pan (yakgwa
mold), shallow-fried or deep-fried, dipped

in grain syrup or honey, and sprinkled with
chopped pine nuts.
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Black Sesame Tea Confectionery
Lightly toasted and powdered black sesame
seeds mixed with honey, pounded into a
glaze with a mortar, and pressed into a tea
confectionery mold.
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Non-Alcoholic Beverages
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Traditional Korean beverages and teas emphasize and enhance
the flavors and nutritional benefits of the natural ingredients used
to make them.
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Wolfberry Tea Wolfberry simmered
in water and mixed with sugar or honey.
wolfberries are known to help improve
eyesight and anemia.
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Green Tea Green tea leaves, dried carefully
to preserve the color, are brewed in boiled

hot water. Boseong green tea is famous for its
deep, long-lasting flavor, and Hadong green
tea is famous for its pure, fresh aroma.
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Pumpkin Sweet Rice Punch A

traditional dessert beverage made with

boiled and mashed pumpkin and rice in malt,
danhobaksikhye is served after having been
chilled at a temperature of 50 to 60°C for five to
six hours, until the grains of cooked rice can be
seen floating in it. Add sugar before serving.
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Jujube Tea Made by simmering jujubes or
straining boiled jujubes through a linen cloth
and simmering the extract, jujube tea has long
been popular for its health benefits.
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Unrefined Rice Wine This is a traditional
Korean alcoholic beverage made by steaming
glutinous and non-glutinous rice, barley, and
wheat, mixing them with malt and water, and
leaving the mixture to undergo fermentation.
Makgeolliis one of Korea's traditional,
nondistilled alcoholic beverages.
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Green Plum Tea Tea made of green plum
syrup, served hot or cold. The syrup is made
in spring by mixing fresh green plums with
an equivalent amount of sugar, leaving it in
a cool place, and straining the liquid after it
ferments.
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Quince Tea Quince tea is made by simmering
thinly sliced and dried quince for a day or so.
Served with sugar or honey, depending upon
one's preference, this fragrant tea tastes both
sweet and sour.
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Roasted Grain Powder A mixture of
steamed, dried, roasted, and powdered grains,
including short grain rice, glutinous rice, brown
rice, barley, beans, Job's tears, and others.
Sugar, ice, and water are added to make a tasty
drink. This also serves as an excellent meal
replacement.
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Ginger Tea Washed and peeled ginger thinly
sliced and boiled with dates and water in a
pot. Served with or without honey, depending
upon one's preference, ginger tea is known to
be a natural remedy for the flu.
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Cinnamon Punch A cool drink of simmered
fresh ginger and cinnamon sweetened with
sugar or honey. Served with softened, dried
persimmons and pine nuts.
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Sweet Rice Punch A traditional dessert
beverage made by fermenting rice in malt.
Always served cold, it is also called dansul or
gamju.
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Medicinal Herb Tea White woodland
peony, rehmannia glutinosa, licorice, cnidium,
cinnamon, dong quai root, and other
medicinal herbs decocted in a decoction
maker. This is an energy-boosting tea that can
be enjoyed with walnuts, pine nuts, and eggs,
according to one’s preference.
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Omija Punch A sweet and tangy punch
made with omija (schisandra berry), which
boasts a complex flavor of five tastes - sweet,
sour, bitter, salty, and spicy. Omija is brewed in
water and sweetened with sugar or honey. The
punch is served with floating slices of Asian
pear cut into flower shapes.
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Citrus Tea Tea made with yuja (Korean
citrus) concentrate, which is a preserve made
with sliced yuja fruit and sugar or honey. Itis
asweet and tart tea served hot in the winter
and cold in the summer.
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Citrus Punch Julienned pear and citrus
peels and the flesh of citrus in chilled honeyed
water garnished with pomegranate seeds and
pine nuts. The sweet taste and fragrance of
citrus are in perfect harmony.
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Ginseng Tea A traditional tea made with
brewed fresh ginger and sweetened with
sugar. Jujubes may be added to enhance the
aroma. Also made by adding ginseng tea
powder to boiled water.
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Shaved Ice with Red Bean Topping
Shaved ice topped with boiled red beans. This
popular dessert can be topped with many
other ingredients, such as fruit, rice cake,
misutgaru, jello, and sweetened condensed
milk, as well.
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LterZX| Nabakkimchi 352 CHEt720| Daehapgui 265
HXIFE Nakjideopbap 23 Ci&E Daehaptang 118
X2 S Nakjibokkeum 183 E&70| Deodeokgui 265
SX|HE Nakjijeongol 247 HHE4 Deodeokbossam 156
SIXIA Nakjijeot 332 Y M Deodeoksaengchae 231
LIX|® Nakiijjim 154 C{E & 0tM| Deodeokjangajji 300
SR HIES Nakjicheolpanbokkeum 183 7t 4% Doganisuyuk 157
XIS E Nakjihorong 262 Z7tLE Doganitang 118
LiZ& Naejangtang 116 LECH2|%4= Dodarissukguk 90
HHLU=Z4 Naengmemilguksu 65 LZ2tX|LHE Dorajinamul 219
AHO|L+E Naenginamul 218 L2tX| & Dorajisaengchae 232
HO|EH= Naengidoenjangguk 89 E2tX[g 3t Dorajijeonggwa 382
L{H|O}L| Neobiani 262 E2570| Dorumukgui 266
L7t2 2 Nogangmuchim 230 E2SX7H Dorumukjjigae 141
L= Z1EOM] Nogakjangaijji 299 2|44 Doribaengbaeng 266
=FAI2Y Nokdusirutteok 371 =0|720] Domigui 267
=57 Nokdujeon 315 L=0|3f2& Domimalgeuntang 119
=55 Nokdujuk 52 L0|0f2E Domimaeuntang 119
=Xt Nokcha 387 Z0]Z& Domijorim 204
£EX| Nurungji 23 0% Domijjim 157
L=EX|58< Nurungjidakbaeksuk 154 EX|F&X|7| Dochiduruchigi 186
L23 Neureunguk 65 L E2|5 Dotorimuk 232
LE2|HA1E-S Neutaribeoseotbokkeum L E2|22% Dotorimungmuchim 233
184 L E2|SAHY Dotorimuksabal 91
ELISE2X| Dolnamulmulkimchi 353
C =0|Lt2|2 & Dolminarimuchim 233
CA|OpE 2 Dasimabugak 315 E0|Lt2|Z2ZX| Dolminarimulkimchi 353
CtAl Dasik 381 =&H|44 Dolsotbibimbap 24
2 A8k Dangunsinhwajeon 316 S1Y Donggeurangttaeng 317
TS HAS| Danhobaksikhye 388 SX|0] Dongchimi 354
S 8EE|Z) Danhobaktwigim 316 EX|0|24H Dongchimimullaengmyeon
=2 Dalgyalguk 89 66
22} 22! Dallaemuchim 230 SEIT Dongtaejeon 317
HZH|Dakgalbi 184 SEfM|7H Dongtaejjigae 142
S Dakgangjeong 185 SEI™ Dongtaejjim 158
74% Dakgaejang 90 SEHE Dongtaetang 120
H&E Dakgomtang 116 E§X|ZH|TL0] Dwaejigalbigui 267
S X|70| Dakkkochigui 263 HHX127) o F R e
HEESS Dakttongjipbokkeum 185 Dwaejigogimechurialjangjorim 204
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EYX| 27| X|M7H Dwaejigogikimchijjigae 142 Oj & X} Maesilcha 389
=§X|117|F2X|7| Dwaejigogiduruchigi 187 I{2ZHH® Maeungalbijjim 160
&4 X| 17|58 Dwaejigogibokkeum 187 2SS Maeundakbalbokkeum 190
ZHX|=4 Dwaejigukbap 25 I§2 =% Maeunjokbal 270
HRAL71E5S Ii2E Maeuntang 122
Dwaejikkeopdegibokkeum 188 Of %2t Maejakgwa 382
ZHX|SHtHE Dwaejideungppyeojjim 158 H31117| Meoritgogi 160
E§X|9HE10] Dwaejimakchanggui 268 HeILE 23 Meowinamulbokkeum 191
=% Doenjang 293 HAH|YE Meonggebibimbap 26
E&= Doenjangguk 91 7|04 2% Megimaeuntang 122
EIHX7H Doenjangjjigae 143 Y ZXtH[EE Memilgamjabibimbap 26
FEZX0| Dureupjangajji 300 HUZ2E Memilmuchim 235
FEZ3| Dureupchohoe 234 HUSZE Memilmungmuchim 235
FE2ZX| Dubukimchi 188 H UMY Memilieonbyeong 318
S 248 Dubusamhap 339 0= 2| YHZ - Mechurialjangjorim 206
FEMR%=Z Dubusaeujeotguk 92 HX|% Myeolchijeot 332
527 Dubujeon 318 H2t5 Myeongnanjeot 333
FEHZ Dubujeongol 248 HO|L} = & O0IM| Myeonginamuljangajji 302
FEX Dubujorim 205 HE{ A5 Myeongtaesikhae 333
S7i=H|H| Deulkkaesujebi 67 HERRE Myeongtaejjim 161
S &= Deulkkaekalguksu 67 LR} Mogwacha 390
SZH|70| Deunggalbigui 268 DHENT| Modern Bulgogi 271
SZHIS2X® Deunggalbimugeunijijjim 159 DEH™ Modumijeon 319
S41740| Deungsimgui 269 2£3| Modumhoe 340
224t Ttarogukbap 25 Z2LE Munamul 220
L2 X Ttangkongjorim 205 FEH= Mudoenjangguk 93
M ZtH| Tteokgalbi 269 22240|2E Mumallaengimuchim 236
w2 Tteokguk 68 S22240| Z0HK| Mumallaengijangaijji 303
Ho% = Tteongmandutguk 364 SM7 Musaengchae 236
20| Tteokbokki 189 2 EOM| Mujangaiji 303
EF742|€ Ttugeoritang 120 EXI71H Mujigaetteok 372
7| A 2P Ttukbaegigyeranjjim 159 St Mukbap 27
£Hi7|2 17| Ttukbaegibulgogi 121 S2X|1S0EF Mugeunjigodeungeojorim
206
2 S2X8 Mugeunijijjim 161
2t20| Rabokki 189 20|48 Muneosamhap 340
ZEMAE Roll Samgyetang 121 E0{=3| Muneosukhoe 341
Z4H Mullaengmyeon 69
o Z29HF Mulmandu 365
0= &0 Maneuljangajji 301 E2Z0E117| Murojingeobulgogi 191
O0F=3 22 Maneuljongmuchim 234 28| Mulhoe 341
OH= & &0 Maneuljongjangajji 301 O] 2HX IS Mikkurajitwigim 319
OFEEMRE S Mareunsaeubokkeum 190 0|L}2|LtE Minarinamul 220
2t242| Makgeolli 389 0|Lt2|™ Minarijeon 320
or2 4 Makguksu 68 0|%7}& Misutgaru 390
9HE Makjang 293 0]9= Miyeokguk 94
9tE10] Makchanggui 270 0] d= Miyeongnaengguk 94
ZHE Mandu 364 0| E7|8S Mioyeokjulgibokkeum 192
BH=TMZ Mandujeongol 248 0|9 =22 Miyeokchomuchim 221
== Mandutguk 365 ZI01 Mineojjim 162
0§44 Maesaengitguk 92 BI0{E} Mineotang 123
0i440|2 = Maesaengigulguk 93 31013| Mineohoe 342
O§440| 2224 Maesaengigulkalguksu 69
O A& 0L| Maesiljangaiji 302
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=] A
442 17| Bassakbulgogi 271 AZBRHXIZH|E Sagulugeojitang 125
HEX[2tZ 2= Bajirakjogaeguk 95 AZL |5 E=Z Sagolugeojihaejangguk
HEX[2}E Bajirakjuk 53 97
HEX|2tZE =4 Bajirakkalguksu 70 AR Sannakiji 342
4 Bap 27 AKXt Sanja 383
i ZH0| Baechugeotjeori 354 AR H4A| Sanchaejeongsik 17
HiZ=ZIX| Baechukimchi 355 AHR{H|EIEE Sanchaebibimbap 29
i3 21 %= Baechudoenjangguk 95 AZA Samgyeopsal 274
%% Baechujeon 320 AAIF Samgyejuk 55
B4 ZIX| Baekkimchi 355 A7 Samgyetang 125
iHt Bagkban 17 AHMH[EI8F Samseonbibimbap 30
47| Baekseolgi 372 AX|720] Samchigui 275
93= Baekhapjuk 53 ALZEZH0| Sangchugeotjeori 238
HASME Beoseotdeulkkaetang 123 MAUH|EE Saessakbibimbap 30
HAS24% Beoseotoksusujuk 54 ML70| Saeugui 275
HAI271% Beoseotyukgaejang 96 M Saeujang 304
H A Beoseotjeon 321 M2 Saeujeot 334
HI%HZ Beoseotjeongol 249 MEY Saeutwigim 323
H A= Beoseotjuk 54 AH3{= 218t Salad Gimbap 31
H0{+10| Beongeogui 272 ‘HUXt Saenggangcha 391
HO{XZ Byeongeojorim 207 WHX|ZZ Saengmyeolchijorim 208
H0{%8 Byeongeojjim 162 A MT20| Saengseongui 276
H2|ZH| Borigulbi 272 ‘HMM Saengseonjeon 324
H2|% Boribap 28 ‘Y M3| Saengseonhoe 343
HM Bossam 163 MEfM|7H Saengtaejjigae 144
HMZIX| Bossamkimchi 356 MEfE Saengtaetang 126
=3 Bokguk 96 4A1HEX| Seokbakji 357
=212% Bokmalgeuntang 124 MA|EHX|E 17| Seoksoedwaejibulgogi 276
Z2012% Bokmaeuntang 124 MR Seonjitguk 98
2 E277| Bokbulgogi 273 A24&f Seolleongtang 126
2 &|2Z Boktwigim 321 A= Seopguk 98
S21F% Bokkeumgochujang 294 2AZHH|720] Sogalbigui 277
=& ZH0| Bomdonggeotjeori 356 A ZH|® Sogalbijjim 164
22t Bugak 322 A17] HF2YYEY
EIX|7 Budaejjigae 143 Sogogimechurialjangjorim 208
B ZAUR| Buchukimchi 357 2117|710] Sogogigui 277
EE2F Buchumuchim 237 A117|=3% Sogogigukbap 31
23 Buchujeon 322 AT7|24HE Sogogiguksujeongol 250
£20{710] Bugeogui 273 2117|248 Sogogigimbap 32
S0{Z& Bukeojorim 207 A1712= Sogogimutguk 99
20| Bugeojjim 163 2117|0|%= Sogogimiyeokguk 99
=0z 22 Bugeochaemuchim 237 A1 7|HAME Sogogibeoseotjeongol
£2= Bugeotguk 97 250
2117| Bulgogi 274 21 7|HAZ Sogogibeoseotjuk 55
=17|9% Bulgogideopbap 28 2117180 Sogogiyukgaejang 100
=47 Z Bullakjeongol 249 A 17|MZ Sogogijeongol 251
HELIE Bireumnamul 221 2 17|HMxY Sogogipyeonchae 278
H]=4=Bibimguksu 70 AZE0| Sogopchanggui 278
H|®IH™ Bibimnaengmyeon 71 A 32 Sokkorijjim 164
I Bibimbap 29 AM2|=2E Someorigukbap 32
HILHY Bindaetteok 323 AHE|4] Someorisuyuk 165
£0{g% Songeodeopbap 33
£0{2t% Songeomandu 366
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40{3| Songeohoe 343 LEAE Yangnyeomgejang 304
&0[4H Songisanjeok 254 AH20{7L0| Yangnyeomjangeogui 281
4M Songpyeon 373 QH4X|71 Yangnyeom Chicken 193
A3|CHAl Songhwadasik 383 AIEOIK| Yangpajangajji 305
EEHMAA Sotttukkeongsamgyeopsal SEZX|MIH Yangpunkimchijjigae 146
279 QUEH|HIE Yangpunbibimbap 35
241t Susamjeonggwa 384 {223 Eoriguljeot 334
=230 Susubukkumi 324 O{S= Eomukguk 103
£4TH Sysupattteok 373 0222 Eomukbokkeum 194
£+ Suyuk 165 0% Eojuk 56
231} Sujeonggwa 391 O{Et=24- Eotangguksu 72
2H|H] Sujebi 71 Q1= 117| Eonyangbulgogi 281
%% LHE Sukjunamul 222 A2 4KH|H| Eolkeunsujebi 73
20 Sundae 166 A2 224 Eolkeunkalguksu 73
#=[{£ 8 Sundaebokkeum 192 HZH™ Yeongeunjeon 326
0= Sundaetguk 100 HZZZ Yeongeunjorim 209
=% Sundaegukbap 33 A8t Yeonnipbap 35
=S5 I7H Sundubuijjigae 144 GIILE} Yeonpotang 129
£ 25ZH| Sutbuldakgalbi 279 H224 Yeolmuguksu 74
AZX|LHE Sigeumchinamul 222 AR ZX| Yeolmukimehi 358
AZ2X|EE=Z Sigeumchidoenjangguk 101 H2HH Yeolmunaengmyeon 74
Al2§7|LH2 Siraeginamul 223 H2H|=4 Yulmubibimguksu 75
Al2i7| 2= Siraegidoenjangguk 101 H2H|28} Yeolmubibimbap 36
27| 2= XA Siraegidoenjangjijim 145 FRAZ0|UX| Yeolmueolgarikimchi 358
A29 Sirutteok 374 FUY= £ Yeongyangdolsotbap 36
A3l Sikhye 392 HYLZZHHO0| Yeongyangbuchugeotjeori
MMZ Sinseollo 251 238
eE Ssambap 34 HASHRZH|E Yeongyanghanugalbitang129
A JA Ssambapjeongsik 18 23 Ogokbap 37
W& Ssamjang 294 22|720] Origui 282
W3x} Ssanghwacha 39 Q2|2 A Oriros 282
A 72|04 28 Ssogarimaeuntang 127 2|4z Oribaeksuk 168
2223 Ssukgannamulmuchim 223 Q2|£117| Oribulgogi 283
2= &2 Ssukdoenjangguk 102 22|23 Orijumulleok 194
29 Ssuktteok 374 20|t Omijahwachae 393
QEIHE £ Obunjakdolsotbap 37
o Q4217| Osambulgogi 195
OFH Agwijjim 166 20| 4= Oinaengguk 103
OFE Agwitang 127 20|2% Oimuchim 239
OtH}O|&=CH Abaisundae 167 20|0j9=2 2 Oimiyeokchomuchim 239
0t2= Aukguk 102 20| Oiseon 168
OtE=tAl Andongguksi 72 20]|48f0| Oisobagi 359
OLZ S Andongjjimdak 167 20X Qiji 305
atdk Albap 34 Q0|X|22! Oijimuchim 240
UEL Altang 128 27%0{7L0| Ojingeogui 283
OS82 S Aehobakbokkeum 193 LHOHE Ojingeodeopbap 38
0l 527X Aehobakjeon 325 RE{FE Ojingeomuchim 240
0 S8M|7H Aehobakijjigae 145 2% 0{=3| Ojingeomulhoe 344
OFZ{E|Z Yachaetwigim 325 RZ0{2 & Ojingeobokkeum 195
OF 1t Yakgwa 384 2Z0{&117| Ojiongeobulgogi 284
QFAl Yaksik 375 RA0=0 Ojingeosundae 169
AH8& Yanggomtang 128 QAE0{A Ojingeojeot 335
A& AT0| Yanggopchanggui 280 RE0{xE S Ojingeochaebokkeum 196
QL ZHH| Yangnyeomgalbi 280 QA0{=F 2! Ojingeochomuchim 241
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QX0 Ojingeotwigim 326 TE 17| Jeonbokttukbaegi 146
Q%342 Ojingeotguk 104 =AM E Jeonboksamgyetang 132
2E70| Grilled Okdom 284 == Jeonbokjuk 57
H Onmyeon 75 T0{720| Jeoneogui 287
27<§°'§ Olgaengitguk 104 0|22 Jeoneomuchim 345
2#0|2 Olchaengimuk 241 03| Jeoneohoe 346
24ZHH|EH Wanggalbitang 130 TZH| % Jeonjubibimbap 43
YOHE Wangmandu 366 M Jeolpyeon 376
2 7{X|ZH|E Ugeojigalbitang 130 12 Jeotgal 335
LAXIEE= Ugeojidoenjangguk 105 HS Y Jeyukdeopbap 44
L X|MEZ8 Ugeojisagolgukbap 38 HE2E Jeyukbokkeum 197
LMK = Ugeojihaejangguk 105 HlgH|glE Jeyukbibimbap 44
220§ 2& Ureokmaeuntang 131 HS¥ Jeyukssambap 45
LEZXE Ureokjorim 209 ZI4710] Jogaegui 288
LYEE= Ureongdoenjangguk 106 ZI4H Jogaejeot 336
LY EIXH[HE Ureongdoenjangbibimbap ZIWE Jogaetang 133
39 Z7|0i 2 Jogimaeuntang 133
L Ureongssambap 39 Z7|Z8 Jogijorim 211
LYEE Ueongjorim 210 271 Jogijjim 170
LZEE Ujoktang 131 4 Jokbal 170
QXX Yujacha 393 0|58 Jukkumibokkeum 197
QX3 Yujahwachae 394 ZH4r Jumeokbap 45
2718 Yukgaejang 106 Z&83 Juksunbokkeum 198
27 Yukjeon 327 =0 Juksunjangaijji 306
23| Yukhoe 344 Z & Juksunchae 224
S3|Z &[98 Yukhoedolsotbibimbap 40 F| XXM 2-S Jwichichaebokkeum 198
|3/t Yukhoebibimbap 40 FMY=0| Jeukseoktteokbokki 199
207 X8 Eundaegujorim 210 2™ Jeungpyeon 376
20170 Euneogui 285 TIFHH Jinjunaengmyeon 77
QI Xt Insamcha 394 FIZ=H|E8E Jinjubibimbap 46
Q10| Injeolmi 375 ZH Jjolmyeon 77
AH2T0] Imyeonsugui 285 RS Jjimdak 171
x X
Xt2|=22| Jarimulhoe 345 AHEE M Chadoldoenjangjjigae 147
THEX|=-E Janmyeolchibokkeum 196 XH=40|70| Chadolbagigui 288
tX|=4= Janchiguksu 76 EA |2 Chamgemaeuntang 134
T=E Japgokbap 4 E1EE Chamkkomakijjim 171
Txh Japchae 224 FLHE Chamnamul 225
T Japchaedeopbap 4 ZR| 4% Chamchigimbap 46
A= Jatjuk 56 EX|ZXIM7H Chamchikimchijjigae 147
=24 Janggukbap 42 ZX|ZF Chamchijuk 58
ZOHK| Jangaijji 306 WY Chapssaltteok 377
E0{70| Jangeogui 286 FILE Chaemandu 367
HO0{HE Jangeodeopbap 42 M AZ= Chaesojuk 58
ZI0{EH Jangeotang 132 AU S Cheolpansundaebokkeum
0S5 Jangjakguitongdak 286 199
Ex2 Jangjorim 211 H2 M7 Cheonggukjangjjigae 148
&= Jaecheopguk 107 HHZ 22 Cheongpomungmuchim 242
etz Jaengbanguksu 76 %7t Choganjang 295
52| Jeonbokgalbijjim 169 ZH =4 Chogyeguksu 78
H=310| Jeonbokgui 287 Z® Chogyetang 134
HEZSF Jeonboknaejangjuk 57 Z 1% Chogochujang 295
HE=E&4 Jeonbokdolsotbap 43 255 Chodangsundubu 107
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Z2H2X| Chonggakkimchi 359 SiEEFEM Haemulbuchujeon 328
Z0{&} Chueotang 135 SE4H|H| Haemulsujebi 83
=7 dY Chungmugimbap 47 22527 Haemulsundubujjigae 150
Z|Lt2 Chwinamul 225 2= Haemuljuk 59
X| =22 Cheese Gimbap 47 Si= Haemuljjim 173
/4™ Chingnaengmyeon 78 o2 2= Haemulkalguksu 83
Si=% Haemultang 136
3 SH=SIH Haemulpajeon 329
Z=4 Kalguksu 79 Si &= Haejangguk 109
FCt2|F0| Kodarigui 289 SHIt2| X Haeparinaengchae 243
TLCt2|HH Kodarionaengmyeon 79 M4 Heotjesatbap 49
Fote| =3 Kodarijorim 212 34 Hotteok 377
FLCHE|® Kodarijjim 172 54 Hobakjeon 329
RSX|7|124 Kotdeungchigiguksu 80 S5 Hobakjuk 60
232 Kongguksu 80 Z0{48 Hongeosamhap 174
ZL+23 Kongnamulguk 108 Z0{% Hongeojjim 174
ZL}232% Kongnamulgukbap 48 Z0{& Hongeotang 137
ZL2 23 Kongnamulmuchim 226 £0{3|2% Hongeohoemuchim 347
ZL+SE Kongnamulbap 48 £0|%= Honghammiyeokguk 110
Z2L}20H %= Kongnamulhaejangguk 108 E%E Honghaptang 137
SHIXI®|7H Kongbijijjigae 148 SN Hwayangjeok 254
ZH|X|E Kongbijitang 135 5} Hwajeon 378
SUXOM| Kongnipjangajji 307 &l7|St < Hwanggidakbaeksuk 175
2% Kongjorim 212 &l7|=% Hwanggijokbal 175
2% Kongtang 136 20|15 Hwangseogeojeot 336
SHEfL0] Hwangtaegui 289
o SHEf 20| HEt Hwangtaeguideopbap 49
EHH A Tangpyeongchae 226 SHERH|E8t =2 Hwangtaebibimmakguksu
E2t= Toranguk 109 84
It X| Pakimchi 360 SRR Hwangtaejjim 176
2§ 2 & Paraemuchim 242 EEjZ= 4 Hwangtaekalguksu 84
Itef ™ Paraejeon 327 2EfSH &= Hwangtaehaejangguk 110
2 & Pamuchim 243 3| 4™ Hoenaengmyeon 85
I} Pajeon 328 3|8 Hoedeopbap 50
oHl4 Patbingsu 395 3|2 A Hoemuchim 348
T Patjuk 59 EH22| Hunjeori 290
2424 Patkalguksu 81 SH22|2% Hunjeoribossam 176
T Pyeongyangnaengmyeon 81 SQXICHA Heugimjadasik 385
IL7|ZX| Pogikimchi 360 SQIXtE Heugimjajuk 60
HEIHASES Pyeogobeoseotbokkeum
200 7IE}
LAZH| LA-galbi 290
S
SHetQ2lH<s Hanbangoribaeksuk 172
SHeFQR 2| Hanbangorijjim 173
S4A! Hanjeongsik 18
StX|28| Hanchimulhoe 346
5tx|3|2 2 Hanchihoemuchim 347
StE W™ Hamheungnaengmyeon 82
St0t2|4K|H| Hangarisujebi 82
Sl 2 XM= Haemullakjijeongol 252
SHE S &M 7 Haemuldoenjangjjigae 149
SHEE 50| Haemultteokbokki 200
SHE 57| Haemulttukbaegi 149
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ENGLISH Index

A Bitter Lettuce Kimchi 351

Abai Blood Sausage 167 Black Sesame Porridge 60
Abalone and Ginseng Chicken Soup 132 Black Sesame Tea Confectionery 385
Abalone Hot Pot 146 Blood Sausage 166
Abalone Hot Stone Pot Rice 43 Blood Sausage Soup 100
Abalone Intestine Porridge 57 Boiled Beef or Pork Slices 165
Abalone Porridge 57 Boiled Beef Head Meat 165
Acorn Jelly Salad 232 Boiled Dumpling 365
Acorn Jelly Salad 233 Boiled Ox Knee 157
Andong Braised Chicken 167 Bracken Salad 215
Andong Noodle 72 Braised Anchovies 208
Assorted Savory Pancakes 319 Braised Bean Curd 205
Assorted Sliced Raw Fish 340 Braised Beans 212
Aster Leaf Salad 225 Braised Beef and Quail Eggs in Soy Sauce 208
Braised Beef in Soy Sauce 21

B Braised Beef Short Ribs 164

Balloon Flower Root Salad 232 Briased Bellflower Root in Sweet Sauce 382
Banquet Noodles 76 Braised Black Cod 210
Barley-aged Dried Yellow Corvina 272 Braised Burdock Roots 210
Bean Curd and Salted Shrimp Soup 92 Braised Chicken 171
Bean Curd Hot Pot 248 Braised Codfish Head 156
Bean Curd Soup 129 Braised Cutlassfish 202
Bean Curd with Stir-fried Kimchi 188 Braised Dried Pollack 176
Bean Curd, Pork, and Aged Kimchi Comboh 339 Braised Dried Pollack 207
Bean-powder-coated Rice Cake 375 Braised Dried Radish Leaf Soybean Paste 145
Bean Sprout and Rice Soup 48 Briased Ginseng in Sweet Sauce 384
Bean Sprout Hangover Soup 108 Braised Half-dried Pollack 212
Bean Sprout Salad 226 Braised Half-dried Pollack 172
Bean Sprout Soup 108 Braised Lotus Roots 209
Bean Sprout Rice 48 Braised Mackerel 203
Beef and Mushroom Hot Pot 250 Braised Mackerel with Aged Kimchi 206
Beef and Mushroom Porridge 55 Braised Octopus 154
Beef and Noodle Hot Pot 250 Braised Oxtail 153
Beef and Radish Soup 99 Braised Oxtalil 164
Beef and Rice Soup 42 Braised Peanuts 205
Beef and Rice Soup 31 Braised Pig Backbones 158
Beef and Seaweed Soup 99 Braised Pigs' Feet 170
Beef and Vegetable Skewers 254 Braised Pigs' Feet with Milk Vetch Root 175
Beef Blood Soup 98 Braised Plaice 202
Beef Bone Soup 113 Braised Pollack 158
Beef Brisket Soybean Paste Stew 147 Braised Pollack 161
Beef Gimbap 32 Braised Pomfret 207
Beef Head Meat and Rice Soup 32 Braised Pork and Quail Eggs in Soy Sauce 204
Beef Hot Pot 251 Braised Pork Rib with Aged Kimchi 159
Beef Rib Soup 130 Braised Pork with Aged Kimchi 161
Beef Noodles 64 Braised Potatoes 203
Beef Tartare 344 Braised Quail Eggs in Soy Sauce 206
Beef Tartare Bibimbap 40 Braised Rockfish 209
Beef Tartare Hot Stone Pot Bibimbap 40 Braised Sea Bream 204
Beef Tripe Hot Pot 245 Braised Short Ribs 152
Beef Tripe Soup 128 Braised Short Ribs and Abalone 169
Bellflower Root Fresh Salad 219 Steamed Sea Bream 157
Bibimbap 29 Braised Spicy Chicken 186
Bibimbap with Soy Sauce 49 Braised Spicy Monkfish 166
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Braised Spicy Seafood 173 Cold Chicken Soup 134
Braised Yellow Croaker 21 Cold Raw Fish Soup 341
Brown Seaweed Salad with Vinegar Dressing 221 Cold Raw Pearl-spot Chromis Soup 345
Buckwheat and Potato Bibimbap 26 Cold Raw Squid Soup 344
Buckwheat Crepe 318 Cold Raw Swordtip Squid Soup 346
Buckwheat Dumpling 367 Corn Starch Noodles 241
Buckwheat Jelly Salad 235 Crab Porridge 52
Buckwheat Leaf Salad 235 Croaker Stew 123
Buckwheat Noodle Soup 65 Crown Daisy Salad 223
Buckwheat Noodles 68 Cucumber Kimchi 359
Buckwheat Noodles with Potato Balls 80 Cucumber Salad 239
Buckwheat Noodles with Young 74 Curled Mallow Soup 102
Bulgogi 274 Cutlassfish Stew 139
Bulgogi and Octopus Hot Pot 249
Bulgogi with Rice 28 D
Deep-fried and Braised Chicken 185
C Deep-fried and Sugar Glazed Sweet Potatoes 179
Cabbage and Short Rib Soup 130 Deep-fried Laver Rol 312
Cabbage Pancake 320 Deep-fried Loach 319
Cabbage Soybean Paste Soup 95 Deep-fried Puffer Fish 321
Caldron Lid-grilled Pork Belly 279 Deep-fried Pumkin 316
Cheese Gimbap 47 Deep-fried Shrimp 323
Chicken Skewers 263 Deep-fried Squid 326
Chicken Soup 116 Deep-fried Sweet Potatoes 310
Chilled Acorn Jelly and Rice Soup 27 Deep-fried Vegetables 325
Chilled Acorn Jelly Soup 91 Deodeok Fresh Salad 231
Chilled Cucumber Soup 103 Diced Radish Kimchi 351
Chilled Jellyfish Salad 243 Dotted Gizzard Shad Salad 345
Chilled Prawn Salad 219 Dried Codfish Fillet Salad 231
Chilled Seaweed Soup 94 Dried Persimmon 380
Chili Pepper Chips 3n Dried Pollack Hangover Sou 110
Chive Kimchi 357 Dried Pollack Soup 97
Chive Pancake 322 Dried Pollack Strip Salad 237
Chive Salad 237 Dried Radish Leaf Salad 223
Chodang Soft Bean Curd 107 Dried Radish Leaf Soybean Paste Soup 101
Chungmu Gimbap 47 Dried Radish Salad 236
Cinnamon Punch 391 Dried Whole Persimmon 381
Citrus Punch 394 Duck Bulgogi 283
Citrus Tea 393 Dumpling Hot Pot 248
Clam Porridge 53 Dumpling Soup 365
Clam Soup 133 Dumplings 364
Clam Soup 95
Cockle Salad 229 E
Codfish Soup 17 Eel Soup 132
Combination Meals 17 Egg Soup 89
Cold Arrow Root Noodles 78 Eggplant Salad 214
Cold Buckwheat Noodles 65 Eonyang Bulgogi 281
Cold Buckwheat Noodles 69
Cold Buckwheat Noodles with Half-dried Pollak F
79 Fermented Soybean Paste with Red Chili Powder
Cold Buckwheat Noodles with Radish Water 293
Kimchi 66 Fishcake Soup 103
Cold Buckwheat Noodles with Raw Fish 85 Fish Porridge 56
Cold Chicken Noodles 78 Fish Roe Rice 34
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Flounder and Mugwort Soup 90 Grilled Pomfret 272
Fresh Cabbage Kimchi 354 Grilled Pork Belly 274
Fresh Chive Kimchi 238 Grilled Pork Bulgogi 276
Fresh Kimchi 350 Grilled Pork Intestine 268
Fresh Lettuce 238 Grilled Prawn 264
Fresh Winter Cabbage Kimchi 356 Grilled Red Tilefish 284
Freshwater Marsh Clam Soup 107 Grilled Sailfin Sandfish 266
Freshwater Snail Leaf Wraps and Rice 39 Grilled Saury 261
Freshwater Snail Soybean Paste Bibimbap 39 Grilled Sea Bream 267
Freshwater Snail Soybean Paste Soup 106 Grilled Sea Eel 258
Fried Rice Squares 383 Grilled Seasoned Eel 281
Fried Twist 382 Grilled Short Rib Patties 269
Grilled Shrimp 275
G Grilled Sirloin 269
Gimbap 21 Grilled Skewers 261
Ginger Tea 391 Grilled Spareribs 267
Ginseng and Chicken Porridge 55 Grilled Spotted Mackerel 275
Ginseng Chicken Soup 125 Grilled Squid 283
Ginseng Tea 394 Grilled Sweetfish 285
Green Laver Pancake 327 Grilled Thin-sliced Pork Belly 264
Green Laver Salad 242 Grilled Whole Octopus 262
Green Onion Kimchi 360 Gwangyang Bulgogi 259
Green Onion Pancake 328
Green Onion Salad 243 H
Green Pepper Leaf Salad 216 Half-dried Saury 338
Green Plum Tea 389 Half-moon Rice Cake 373
Green Tea 387 Hamheung Cold Buckwheat Noodles 82
Grilled Abalone 287 Hand-pulled Dough in Perilla Seed Soup 67
Grilled Duck 282 Hand-pulled Dough Soup 71
Grilled Greenling Fish 285 Hand-pulled Dough Soup in Pot 82
Grilled Hard Clams 265 Hand-pulled Dough Soup with Seafood 83
Grilled Back Ribs 268 Hand-pulled Potato Dough Soup 62
Grilled Beef 277 Hangover Soup 109
Grilled Beef Brisket 288 Hard Clam Porridge 53
Grilled Beef Large Intestine 263 Hard Clam Soup 118
Grilled Beef or Pork Tripe 259 Honey Cookie 384
Grilled Beef Reed Tripe 270 Honey-filled Rice Cake 371
Grilled Beef Ribs 277 Hot Pot Bulgogi 121
Grilled Beef Small Intestine 278 Hot Stone Pot Bibimbap 24
Grilled Beef Tripe 280 Hot Stone Pot Bibimbap 113
Grilled Clams 288 Hot Stone Pot Bibimbap 25
Grilled Cutlassfish 256
Grilled Deodeok 265 d
Grilled Dried Pollack 273 Jeonju Bibimbap 43
Grilled Dried Pollack 289 Jinju Bibimbap 46
Grilled Dried Pollack with Rice 49 Jinju Cold Buckwheat Noodles 77
Grilled Dried Yellow Croaker 260 Jujube Tea 388
Grilled Duck 282 Julienne Radish Fresh Salad 236
Grilled Eel 286 Jumbo-sized Buckwheat Noodles 76
Grilled Fish 276 Jumbo-sized Dumplings 366
Grilled Gizzard Shad 287
Grilled Half-dried Pollack 289 K
Grilled Mackerel 257 Kelp Chips 315
Grilled Plaice 256 Kimchi 355
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Kimchi and Bean Sprout Soup 88 N
Kimchi Dumpling 363 Napa Cabbage and Rice Soup 38
Kimchi Fried Rice 22 Napa Cabbage and Short Rib Soup 125
Kimchi Gimbap 22 Napa Cabbage Hangover Soup 97
Kimchi Hot Pot 246 Napa Cabbage Hangover Soup 105
Kimchi Noodles 64 Napa Cabbage Soybean Paste Soup 105
Kimchi Pancake 313 Napa Wraps with Pork 163
Kimchi Soup 88 Napa Wraps with Pork and Deodeok 156
Kimchi Stew 140 Napa Wraps with Pork and Oyster 153
Kimchi Stew in Large Brass Bow! 146 Napa Wraps with Pork and Smoked Duck 176
Blood Sausage and Rice Soup 33 Noodle Hot Pot 246
Korean Table d'hote 18 Noodles in Cold Black Soybean Soup 63
Korean Thistle Salad 216 Noodle in Fish Stew 72
Noodle Soup 79

I8 Noodle Soup with Chicken 66
Large Brass Bowl Bibimbap 35 Noodle Soup with Clams 70
Laver 260 Noodle Soup with Dried Pollack 84
Laver Chips 313 Noodle Soup with Perilla Seeds 67
Laver Salad 229 Noodle Soup with Seafood 83
Leaf Beet Soup 87 Noodle Soup with Seaweed Fulvescens and
Leaf Mustard Kimchi 350 Oyster 69
Leaf Wraps and Rice 34 Noodles in Cold Soybean Soup 80
Leaf Wraps and Rice Combo 18 Nutritious Hot Stone Pot Rice 36
Live Octopus 342 Nutritious Korean Beef Rib Soup This 129
Loach Soup 135
Lotus Leaf Rice 35 (0]

Offal Soup 116

M Octopus Hot Pot 247
Marinated Grilled Beef or Pork Ribs 280 Octopus, Skate, and Pork Combo 340
Marinated Grilled Beef Slice 262 Omija Punch 393
Marinated Grilled Ribs 290 Ox Feet Soup 131
Meat Dumpling 362 Ox Bone Soup 126
Meat Fritters 317 Ox Knee Soup 118
Medicinal Herb Tea 392 Oxtail Soup 115
Melanian Snail Soup 104 Oyster and Rice Soup 20
Modern Bulgogi 271 Oyster Rice 21
Monkfish Soup 127 Oyster Salad 228
Moray Eel Soup 87 Oyster Soup 114
Mugwort Rice Cake 374
Mugwort Soybean Paste Soup 102 P
Mung Bean Jelly Salad 226 Pan-fried Battered Bean Curd 318
Mung Bean Jelly Salad 242 Pan-fried Battered Beef 327
Mung Bean Pancake 315 Pan-fried Battered Chili Pepper 311
Mung Bean Pancake 323 Pan-fried Battered Cockles 314
Mung Bean Porridge 52 Pan-fried Battered Kimchi Roll with Garlic and
Mung Bean Sprout Salad 222 Beef 316
Mung Bean Steamed Rice Cake 371 Pan-fried Battered Lotus Roots 326
Mushroom and Corn Porridge 54 Pan-fried Battered Mushrooms 321
Mushroom and Perilla Seed Stew 123 Pan-fried Battered Oyster 312
Mushroom Hot Pot 249 Pan-fried Battered Perilla Leaves 314
Mushroom Porridge 54 Pan-fried Battered Plaice 309
Mussel and Seaweed Soup 110 Pan-fried Battered Pollack Fillet 317
Mussel Soup 98 Pan-fried Battered Zuccinni 325
Mussel Soup 137 Pan-fried Battered Zucchini 329
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Pan-fried Dumpling 363 Radish and Cabbage Kimchi 357
Pan-fried Fish Fillet 324 Radish Salad 220
Pan-fried Flower Rice Cake 378 Radish Soybean Paste Soup 93
Pan-fried Millet Rice Cake 324 Radish Water Kimchi 354
Parboiled Octopus 341 Rainbow Rice Cake 372
Patterned Rice Cake 376 Raised Rice Cake 376
Perilla Leaf Kimchi 352 Raw Fish Bibimbap 50
Perilla Leaf Salad 217 Red-bean-coated Millet Rice Cake 373
Pickled Bean Leaf 307 Red Bean Paste Noodle Soup 81
Pickled Bamboo Shoot 306 Red Bean Porridge 59
Pickled Chili Peppers 298 Red Chili and Soybean Paste 294
Pickled Cucumber 305 Red Chili Paste 292
Pickled Cucumber Salad 240 Red Chili Paste Bulgogi 257
Pickled Deodeok 300 Red Chili Paste Pork Belly 258
Pickled Dried Radish 303 Red Chilli Paste Stew 140
Pickled Fastia Shoot 300 Riceballs 45
Pickled Garlic 301 Rice Cake Stick 369
Pickled Garlic Stem 301 Rich Soybean Paste Stew 148
Pickled Green Plum 302 Roasted Grain Powder 390
Pickled Laver 298 Rolled Ginseng Chicken Soup 121
Pickled Onion 305 Rolled Omelet 310
Pickled Perilla Leaf 299 Royal Hot Pot 251
Pickled Radish 303 Royal Stir-fried Rice 180
Pickled Red Toon Shoot 297
Pickled Vegetables 306 S
Pickled Victory Onion 302 Salad 218
Pickled Yellow Cucumber 299 Salad Gimbap 31
Pigweed Salad 221 Salted Anchovies 332
Pine Flower Powder Tea Confectionery 383 Salted and Fermented Pollack 333
Pine Mushroom Skewers 254 Salted Beka Squid 331
Pine Nut Porridge 56 Salted Clam Meat 336
Platter of Nine Delicacies 217 Salted Cutlassfish 331
Pollack Soup 120 Salted Octopus 332
Pollack Soup 126 Salted Pollack Roe 333
Pollack Stew 142 Salted Seafood 335
Pollack Stew 144 Salted Shrimp 334
Pork and Kimchi Stew 142 Salted Small Yellow Croaker 336
Pork and Rice Soup 25 Salted Squid 335
Pork Head Meat 160 Saury and Kimchi Stew 141
Pork Noodles 63 Sausage Stew 143
Pork Rib Dumpling 362 Scorched Rice 23
Potato Ball Soup 62 Scorched Rice 68
Potato Cake 369 Sea Bream Soup 119
Potato Pancake 309 Sea Pineapple Bibimbap 26
Puffer Fish Bulgogi 273 Seafood and Chive Pancake 328
Puffer Fish Soup 124 Seafood and Green Onion Pancake 329
Puffer Soup 96 Seafood and Octopus Hot Pot 252
Pumpkin Porridge 60 Seafood and Soft Bean Curd Stew 150
Pumpkin Sweet Rice Punch 388 Seafood Hot Pot 149
Pureed Soybean Soup 135 Seafood Porridge 59
Pureed Soybean Stew 148 Seafood Soybean Paste Stew 149
Pyeongyang Cold Buckwheat Noodles 81 Seasoned Bamboo Shoot 224
Q/R Seasoned Fried Chicken 193
Quince Tea 390 Seasoned Soybean Paste 139
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Seaweed Fulvescens and Oyster Soup 93 Spicy Hand-pulled Dough Soup 73
Seaweed Fulvescens Soup 92 Spicy Mandarin Fish Stew 127
Seaweed Soup 94 Spicy Marinated Crab 304
Sesame Sweet Rice Balls 370 Spicy Mushroom and Beef Soup 96
Shaved Ice with Red Bean Topping 395 Spicy Noodle Soup 73
Shepherd's Purse Salad 218 Spicy Noodles 70
Shepherd's Purse Soybean Paste Soup 89 Spicy Noodles with Young Summer Radish Kimchi
Short Rib and Octopus Hot Pot 245 75
Short Rib and Octopus Soup 12 Spicy Pork Bibimbap 44
Short Rib Soup 112 Spicy Puffer Fish Stew 124
Short-fruit Pimpinella Salad 225 Spicy Raw Fish Salad 348
Skate Soup 137 Spicy Rockfish Stew 131
Skate, Pork, and Kimchi Combo 174 Spicy Sailfin Sandfish Stew 14
Sliced Beef with Vegetables 278 Spicy Salted Oysters 334
Sliced Raw Croaker 342 Spicy Sea Bream Stew 119
Sliced Raw Fish 343 Spicy Sea Snail Salad 228
Sliced Raw Flatfish 339 Spicy Seafood Stew 136
Sliced Raw Gizzard Shad 346 Spicy Stir-fried Chicken 184
Sliced Raw Leather Carp 338 Spicy Stir-fried Chicken's Feet 190
Sliced Raw Skate Salad 347 Spicy Stir-fried Duck 194
Sliced Raw Swordtip Squid Salad 347 Spicy Stir-fried Octopus with Rice 23
Sliced RawTrout 343 Spicy Stir-fried Pork, Leaf Wraps and Rice 45
Sliced Rice Cake and Dumpling Soup 364 Spicy Stir-fried Pork with Rice 44
Smoked Duck 290 Spicy Stir-fried Squid with Rice 38
Small Abalone Hot Stone Pot Rice 37 Spicy Yellow Croaker Stew 133
Snow White Rice Cake 372 Spinach Salad 222
Soft Bean Curd Stew 144 Spinach Soybean Paste Soup 101
Soy Sauce 292 Sprout Bibimbap 30
Soy Sauce Marinated Crab 297 Squid and Pork Belly Bulgogi 195
Soy Sauce Marinated Shrimp 304 Squid Bulgogi 191
Soybean Paste 293 Squid Bulgogi 284
Soybean Paste Soup 91 Squid Salad 240
Soybean Paste Stew 143 Sweet and Sour Squid Salad 241
Soybean Soup 136 Squid Soup 104
Spicy Beef Soup 100 Steamed Barley Rice 28
Spicy Beef Soup 106 Steamed Cockles 171
Spicy Blue Crab Stew 115 Steamed Croaker 162
Spicy Braised Freshwater Sprats 266 Steamed Dried Pollack 163
Spicy Braised Pigs' Feet 270 Steamed Egg Hot Pot 159
Spicy Braised Short Ribs 160 Steamed Eggs 152
Spicy Buckwheat Noodles 71 Steamed Five-grain Rice 37
Spicy Buckwheat Noodles with Dried Pollack 84 Steamed Multi-grain Rice 4
Spicy Catfish Soup 122 Steamed Pomfret 162
Spicy Charcoal-grilled Chicken 279 Steamed Rice 27
Spicy Chewy Noodles 77 Steamed Rice Cake 374
Spicy Chicken Soup 90 Steamed Rice in Bamboo Tube 24
Spicy Codfish Stew 17 Steamed Skate 174
Spicy Fatsia Shoot Salad 234 Steamed Snow Crab 155
Spicy Fish Roe Soup 128 Steamed Yellow Croaker 170
Spicy Fish Stew 122 Steamed Whole Duck with Medical Herbs 173
Spicy Flatfish Stew 114 Stir-fried Bamboo Shoots 198
Spicy Floating Goby Stew 120 Stir-fried Beef Small Intestine 179
Spicy Garlic Stem Salad 234 Stir-fried Blood Sausage 192
Spicy Hairy Crab Stew 134 Stir-fried Blood Sausage on Hot Iron Plate 199
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Stir-fried Butterbur 191 T
Stir-fried Chicken Gizzard 185 Taro Soup 109
Stir-fried Dried Filefish Strips 198 Tea Confectionery 381
Stir-fried Dried Shrimp 190 Thin-sliced Bulgogi 271
Stir-fried Dried Squid Strips 196 Three-delicacy Bibimbap 30
Stir-fried Eel with Rice 42 Thistle Rice 20
Stir-fried Eggplant 178 Trout Dumpling 366
Stir-fried Fishcake 194 Tuna and Kimchi Stew 147
Stir-fried Glass Noodles and Vegetables 214 Tuna Gimbap 46
Stir-fried Glass Noodles and Vegetables 224 Tuna Porriddge 58
Stir-fried Glass Noodles and Vegetables with Rice
41 u/v

Stir-fried Golden Oak Mushrooms 200 Unrefined Rice Wine 389
Stir-fried Kimchi 181 Vegetable and Seaweed Chips 322
Stir-fried Octopus 183 Vegetable Porridge 58
Stir-fried Octopus on Hot Iron Plate 183 Vinegar Soy Sauce 295
Stir-fried Oyster Mushroom 184
Stir-fried Pacific Spiny Lumpsucker 186 W
Stir-fried Perilla Leaves 181 Warm Noodles 75
Stir-fried Pork 197 Water Kimchi 352
Stir-fried Pork 187 Water Parsley Pancake 320
Stir-fried Pork 187 Water Parsley Salad 220
Stir-fried Pork Rind 188 White Kimchi 355
Stir-fried Pork Small Intestine 179 Whole Chicken Soup 155
Stir-fried Potatoes 178 Whole Chicken Soup with Milk Vetch Roots 175
Stir-fried Ramen Noodle and Rice Cake 189 Whole Chicken Soup with Scorched Rice 154
Stir-fried Red Chili Paste 294 Whole Chicken Stew 247
Stir-fried Rice Cake 180 Whole Duck Soup 168
Stir-fried Rice Cake 189 Whole Duck Soup with Medicinal Herbs 172
Stir-fried Rice Cake 199 Whole Radish Kimchi 359
Stir-fried Rice Cake and Seafood 200 Wild Chive Salad 230
Stir-fried Sea Eel 179 Wild Parsley Salad 233
Stir-fried Seaweed Stems 192 Wild Parsley Water Kimchi 353
Stir-fried Shishito Peppers and Dried Anchovies Wild Vegetable Bibimbap 29

182 Wild Vegetable Dish Combo 17
Stir-fried Small Dried Anchovies 196 Wolfberry Tea 387
Stir-fried Squid 195 Wood-grilled Chicken 286
Stir-fried Trout with Rice 33 Wrapped Kimchi 356
Stir-fried Webfoot Octopus 197
Stir-fried Zucchini 193 Y/Z
Stringy stonecrop Water Kimchi 353 Yellow Cucumber Salad 230
Stuffed Cucumber 168 Young Summer Radish and Winter Cabbage
Stuffed Squid 169 Kimchi 358
Summer Radish Kimchi 74 Young Summer Radish Bibimbap 36
Sweet and Sour Red Chili Paste 295 Young Summer Radish Kimchi 358
Sweet and Sour Seaweed Cucumber Salad 239 Young Summer Radish Kimchi Noodles 74
Sweet Potato Stem Salad 215 Zucchini Stew 145
Sweet Rice Balls 370
Sweet Rice Cake with Red Bean Filling 377
Sweet Rice Puffs 380
Sweet Rice Punch 392
Sweet Rice with Nuts and Jujubes 375
Syrup-filled Pancake 377
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