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Preface

Korea’s national dishes are what
the industrious and talented Korean
people have created and developed
with various home-grown ingredients
to suit their physical constitution,
tastes and likings.

They are countless and diversified
in kind and number.

They are divided into staple and
subsidiary foods, confections and
drinks according to their kinds and
usage 1in diet.
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Staple Foods
Pap

Paengmipap

The method of cooking is
as follows:

First, rinse rice in cold
water twice or thrice.

Then put the rinsed rice in
a pot and pour water, adjusting
its amount considering
the variety, properties and
humidity of rice.

When boiling rice, begin
with strong fire and then cook
it over weak fire a while later.

The rice boiled with an
appropriate amount of water is
soft and mild, and so easy to
eat because it swells to some
extent while maintaining the
original shape of the grains.

Staple Foods 11
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Paengmipap Rice with Adzuki

HAZIE AT 14
- Making pap



—_—

LN
N

Ogokpap

Ogokpap is made with five
kinds of cereals, namely rice,
barley, glutinous kaoliang,
glutinous millet and adzuki
beans. The method of cooking
is as follows:

First, rinse and soak rice
in water, and rinse the hulled
glutinous millet and put it in a
vessel. Take the rinsed hulled
glutinous kaoliang out of water
and spray boiling water over
it to remove the sour, muddy
taste. Rinse the polished
barley and soak it in water for
long. Put the rinsed adzuki
beans in a pot and boil it to
such an extent that their skins
burst. Scoop adzuki beans and
mix them evenly with rice,
kaoliang, millet and barley
before steaming enough.

When steam soars up, spray
salty water over it a little and,
when steam rises again, put out
fire to allow it to settle by heat.

It stimulates appetite for its
unusual flavour and aroma, and
also is high in pharmacological
value.

Rice with Glutinous Millet

Staple Foods 13
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Rice with Pine Mushroom
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Rice with Jujube
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Perilla Leaf-Rolled Rice
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Staple Foods 15

Yakpap

Yakpap, which contains
various kinds of medicinal
properties, is made with
glutinous rice, jujube, chestnut,
sesame oil, honey and soy
sauce. The method of making
it is as follows:

First, soak glutinous rice
in water for some time and
rinse it before steaming it in a
steamer.

Peel off chestnuts to the
inner skin and cut them into
pieces, while jujube is seeded
and boiled thoroughly in a pot
tomake thick juice of'it. Mix the
boiled rice evenly with honey,
season with soy sauce, and
again mix it with sesame oil,
chestnut pieces, jujube juice,
ginko and pine nuts before
putting it in an earthenware
pot or a hollow vessel. Seal the
mouth and put a lid on it. Put
the vessel on a steamer or in
a big pot filled with water and
lid the pot before steaming.
Steam it over strong fire and
when much steam soars, adjust
fire and steam for a long time.
The colour of pap turns into
deep brown, becoming shiny.
The cooked pap is scooped in
a bowl, inlaid with pine nuts
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%o &1 A 7FFE ®2 in good shape and cinnamon
Err powder. Then it is sprayed

® =" with pine nuts.
ot wtE=dE W dF In making  yakpap,
ol g =7 mAle], WA, 3 dried persimmon, bracken,
e e Ao mushroom and walnut are also
= 271 % 33k used together with chestnut and
Jjujube.
gl g

AR Pibimpap
BRIl 437 A=t " HHF2 22 H§f ol of 7 Pibimpap is boiled rice
Egg-Rolled Rice Rice and Beef in Soy 1= o Ho o s garnished and mixed with

L7 EFE X3 & . ,

Sauce Soup H 1/}3', :] e I different kinds of wild herbs,
#ul, 153 5= ool HIMA roast meat and other trimmings
o L wlo| ), and red pepper-added bean

paste.
= = Usually meat is minced,
7hEA AojA el A Hetrl  preserved in spice and sauteed.
2o oq =2.o = Wild herbs such as dropwort,
= ]1;}3], :I/}E’ ~ bean sprouts and bellflower
— d= roots are sauteed or heated in
o of|# boiling slightly-salty water.
The thinly fried egg is sliced
into pieces as thin as threads
H A1 cfAluf= 7] Eofl Fl AW and the sea tangle is sauteed.
Wualulo = ok o Boiled rice is scooped in a
FRoERE %l B bowl, superposed by wild herbs

= AstFo]l 28 F2 = 27 in harmonious colour with
Soo 17]E LSS 1 T2 megtkiagté ‘a}tl thtl:_ clentre and
sprinkled with a little amount

22 obyl m ©° A . . .
T oRh Rl drtE A of pepper. It is garnished with
F, AgdE 19 & st $o shredded red pepper and egg,
tpAlubE] 7] 2 el ) T2 1 and lfauteedeilea (‘;?I;lgl.e is lalg

. R e on the top. The dish is serve
AL F==, WA, 15%  with warm soup, kimchi made
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= 25t of sliced radish and red pepper-
w|HlEF e Zhslz] A zko added bean paste.
] HL > kAl A éj T A health food, Pibimpap
algol & 3= 42 £ gtimulates  appetite  with

different colours of garnishings
in good harmony and is

FolFwoluiz} of 872 34

7k 9 G = O . .
ol Bl &s g AR F2 prepared  with  different
2 Al o]}, materials.
7]:! HH]_ %]-%_HH]- 33 OJ%I{': Pyongyang Onban
Laver-Rolled Rice Rice with Kidney-Beans 2upo HFOof of 8 7}x] Ztu] Pyongyang onban, one of
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the specialities of Pyongyang,
is conspicuous and unique
in taste for it is garnished
with chicken and mung bean
pancake.

The method of cooking
Pyongyang onban is as
follows:

Rice is boiled, and mung
beans in water are milled
before pancakes are made with
it.

Chicken is done thoroughly,
torn into pieces and mixed with
seasonings while mushroom is
torn into pieces and roasted.
Chicken soup 1is seasoned
with salt, boiled and seasoned
with slices of spring onion.
Seasonings are made by adding
chilli powder, mashed garlic,
sesame powder and sesame
oil to soy sauce. Boiled rice is
scooped in a bowl, superposed
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by a mung bean pancake, roast
mushroom and chicken and
poured with hot soup. It is
further inlaid with shredded
egg and spring onion, and
sprinkled with sesame mixed
with salt, sesame powder or
pepper powder. Seasoned
soy sauce and kimchi made
of sliced radish are served
separately.

Porridge

Like boiled rice, the main
materials of porridge are
cereals. It is made by boiling
cereals in water two or three
times greater than preparing
boiled rice so that the cereals
get soft.

Only when they are boiled
over weak fire slowly for a
long time, can the cereals get
dissolved enough and become
tasty porridge.

Rice Porridge

Rice porridge is made of
rice soaked in water for a while,
put in a pot, poured with water
three times the amount of rice,
and boiled.

The method of making rice

Fooon 2 g |o do 2

2
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sesame oil.
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Staple Foods 21

porridge is as follows:

Roast soddened rice with
When rice is
permeated with oil, it is poured
with much water.When it is
half done, sesame oil is poured
oo £ little by little, and bo?led again.
FHA The consequent porridge tastes
7lo & soft and sweet as water, rice

o and oil are in good harmony.
= Sesame mixed with salt or
seasoning is served with it.

Adzuki Porridge
eat adzuki
“+ porridge especially on the

2z

Adzuki Porridge
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Pyongyang Fish Porridge
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Staple Foods 23

winter solstice (the 22" of 24
divisions of the lunar calendar,
which falls on December 22 or
23).

When making the porridge,
they make small rice dumplings
and put them in the porridge
mixed with rice. It is said that
one who finds a dumpling in
the porridge when eating it
would get blessed.

The porridge is enjoyed as a
special food.

Pyongyang Fish Porridge
The fish porridge is made
with fish that is boiled, boned
and cooked with rice or with
the powder of dried fish boiled
with rice.
Thefishfortheporridgeoften
include gray mullet, crucian
carp, carp and shellfish. From
old, Pyongyang fish porridge
was famous in Korea.
Pyongyang fish porridge is
made by boiling fish such as
corbicula, gray mullet, carp,
golden carp and catfish which
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teem in the Taedong and
Pothong, together with chicken
and rice.

As its ingredients include
not only fish but also chicken,
the porridge is highly nutritive
and unique in taste.

Ttok

Ttok is made by cooking
kneaded cereal flour or by
pounding steamed rice.

715 4T 1%
Making ttok
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Staple Foods 25

It is one of the peculiar
staple foods enjoyed by
Koreans.

Chalttok

Koreans eat chalttok as a
special food in everyday life,
not to mention holidays and
ceremonies.

The method of making it is
as follows:

Glutinous rice, glutinous
foxtail millet or glutinous
millet is soaked in water for
hours, steamed in a steamer,
sprinkled with salty water,
steamed again and pounded on
a flat stone or in a mortar.

The cake is usually dressed
with honey, adzuki or soy
bean flour, sesame and so
on, or with the mixture of
sliced and seasoned jujube,
chestnut, dried persimmon and
mushroom.

The ingredients are all
foodstuffs for longevity, so it
is good for invigorating one’s
body and promotes digestion.
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Staple Foods 27

Songphyon

Songphyon 1s a kind of
ttok made by kneading rice
flour into a round and flat
sheet, laying stuffing on it
and shaping it like a half
moon before steaming it in an
earthenware steamer.

Generally, it was made with
the first crop of rice of the year.

When steaming it, pine
needles are often spread in the
earthenware steamer.

For stuffing, adzuki beans,
chestnut, jujube, sesame or
mugwort are used.

As for the making of
mugwort songphyon, scalded
mugwort is mashed, mixed
evenly with rice flour and
kneaded. The dough is stuffed
with honey or ginger powder
and, the cake shaped Ilike
willow leaves is steamed on
pine needles.

Solgittok

Solgittok is made by
pouring a little amount of
water on rice flour and mixing
it in a crumbly way before
steaming in a steamer. Flour of
rice, glutinous rice and millet
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o gl 7}z 2¢7tF 2 ukErt.  can also be used.
A7 7R LA ZHS F1x] When making it. with one
L ool ulEe & material, rice flour is steamed
A HE= APl =SS 34 without kneading, but when
ot W22 | Fo ekxjA] % using varieties of subsidiary

2 ak o] 2] 7hx] A 22 4 o] ul mgterials, the flour is mixed
with salty water or honeyed
L= B fodles £2F2°IHt EE water and steamed. And

=d %) gzlm k24 adzuki  beans, soya beans,
] sesame, mung beans and
° other subsidiary materials are
th. 182+ 2 &, &, 71, sandwiched between layers of

s
25 Fo| 2ok flour.
M7 7 gro] Eo} MEm . It is put on table not only
sl S oA e = in holidays or ceremonies but
de= =&

g H o]} thaluo] also in ordinary days for its
o2 zolt}. good taste.

247
Adzuki Solgittok
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White Solgittok Tricolour Solgittok
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Sweet Potato Solgittok Fermented Rice Cake
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Fancy Rice Cake Fancy Rice
and Mugwort Cake
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The main type of noodles
is cold noodles, and the most
famous of them is Pyongyang
2 oraiy o]}, cold noodles.

= E Pyongyang cold noodles,

25 Noodles ok ul Pyongyang Cold Noodles
=

Noodles are made by
pressing cereal flour dough
into thin and long strips with

AbeLd eelz HEAY press or slicing the dough foo a pride of Pyongyang from

HE=S 6 ol Z2 Ao pefore cooking in Dboiling oA AFoA 24 w2 olden times, are one of Korea’s

A #e Eoll dtot el %9 water. Then they are put in a ol Wl&ZA 9 3fitolrt, typical traditional dishes. The

Hol #ul g ¥ FEol ¥ bowl, inlaid with garnishings, ) j °J=%*;nol i—%vyﬁj = Sll)seléiaclwtyeeaclu Jéi Oiaitrr;em:t)erzgle’

of = = FAlo|rt. poured with broth and served. I;,L%Tj, el ek Al o = broth, flavoured meat shreds,
e 159 T4 S

H garnishing, bowl for noodles,
Al EA o] gl7]uf £ o]t and method of preparation.

F4r2se Y4 19 R
Pressing noodles Pyongyang Cold Noodles
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The dish tastes fresh and
tasty forthe noodles made from
buckwheat flour are soaked in
beef, chicken and pork broth
mixed with fongchimi (radish
kimchi) juice.

Italso gives aunique flavour
because of the garnishing
prepared with various kinds of
materials.

Noodles are served in a
large brass bowl to suit the
taste of tongchimi juice and
meat broth. When served, a
heaped coil of noodles are
inlaid with kimchi, shredded
beef, chicken and pork, egg,
pear, cucumber and the like,
garnished  with  shredded
spring onion and red pepper
and poured with broth.

Pyongyang cold noodles
have also become known as a
health food.

Noodles in Flat Vessel

This is a dish peculiar to
Korea, in which noodles,
mixed with oil, are laid on
a flat vessel and inlaid with
various kinds of garnishing.

Unlike cold noodles, this
type of noodles are mixed with
sesam oil first, spread evenly

ALl E 7] gl M5 A
7 30cm, &°] 7~8cnE = £1
ZAube] LF5 10 I-Fof o8
7Wx FEoer 3 usi(&
L7y AL HAK E= H

ZIvt Bt i, Qo] Azt
Az g 5= 30 *
erh =, A Ax 52
B Al=ee BEIY 2
A% ol Aoz ub5o] 77|
Eotl g¢F2E Herth

Staple Foods 33

on a brass vessel 30cm in
diameter and 7-8cm in height
and inlaid with seasoned meat
(slices of beef, pork, pheasant
or chicken), pear, cucumber,
shredded spring onion and red
pepper, pieces of an egg and
the like in good shape.

The noodles served with
mustard and vinegar has been
enjoyed as a special food for
holidays or pleasant days
or as an accompaniment for
beverage.

R
Noodles in Flat Vessel



3 FHNE

SRR
WAZY ZFAEehE4a
2lof obzhe] 17T &3} Ful,

e ¥ ulwEE $A o

e e ek
ulof wheh o] ul Y %4
WS, A
73 %4 Sol ek,

534 WEL Yyg By
WA E17% Aol &4l
of A gl Mol A ol A&
th 1%71%, B3l ohE 5 9
4e o FArh

Foat2lel B8, FE1E,
T ohg 2 Ao
A 370, Shaslsh AA £
Aol gich 190 £11

J
H

H
afo]l T AEEA A
a3

Noodle Hash

It is a dish in which wheat
or potato starch noodles are
poured with a little amount of
meat broth, and mixed with
garnishing and seasonings.

For garnishing, either meat,
bean paste, vegetables, or
sliced raw fish can be used.

As regards making the hash
mixed with fish, first, fish is
washed clean, sliced free from
bone, preserved in vinegar, and
then seasoned with condiments
including red pepper powder
and mashed garlic. Noodles
are mixed with sesame oil,
pepper powder and soy sauce,
followed by the addition of
thin and dressed pork, chicken
and kimchi, and scooped in
a large bowl. Then they are
superposed by seasoned raw
fish, garnished with shredded
egg and red pepper, hashed
and served. Pork and chicken
broth is served in a separate
bowl. These noodles are
refreshing and palatable, and
in particular the seasoned raw
fish is featured by fresh and
hot flavour.

Staple Foods 35

oo 3] %
Noodles with Seasoned
Sliced Pollack

EEE RIS =
Flank-Garnished Noodles

oA 7% 4
Frozen Potato Starch
Noodles
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Pancake

Pancake is also one of the
national dishes which the
Korean people enjoy eating.

The basic ingredients of
pancake are glutinous rice,
mung beans, wheat, kaoliang,
buckwheat, potato and corn,
milled with water, or their
flour , and the supplementary
materials are spring onion,
garlic, meat, vegetables, wild

herbs, etc.

5574

Mung Bean Pancake
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Mung bean pancake is most
renowned for its unique taste.

The method of making the
food is as follows:

Mung beans are soaked in
water for a while, skinned and
milled with water. Bok choy
is sliced thinly. Milled mung
beans, bok choy, pork, red
pepper and spring onion are
put together in a vessel, mixed
together, sprinkled with pepper
powder and seasoned with salt.

In a pan, lard oil is poured
and the prepared material
is ladled scoop by scoop,
producing round and flat
pancakes. At the time, a piece
of boiled lard is put on each of
the pancakes.

F 73 ol A A
Unripened Corn Pancake

3 A AN
R

Kaoliang Pancake
Stuffed with Adzuki
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Potato Pancake Jujube-Stuffed Starch Pancake

Soya Bean Pancake Pumpkin Pancake

4
R

Glutinous Kaoliang Pancake

Pea Pancake
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Jelly

Jelly is prepared with
buckwheat, mung beans,
acorns and corn.

As for acorn jelly, skinned
acorns are soaked in water
to remove its bitter taste and
ground on a millstone to get
starch which is purplish in
colour; the boiled and then
cooled starch is not greasy but
plain in taste.

As regards buckwheat
jelly, buckwheat is ground on
a millstone to produce starch
which is strained through a fine
sieve, settled down in water,
drained and seasoned with oil,
salt mixed with sesame and red
pepper powder. While it cools,
laver is crushed over it.

Mung bean jelly has been
known as the jelly of jellies
from olden times. As it is
easy to make and digest and
is delicious, it is a favourite of
everyone.
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Jelly Mung Bean Jelly Salad
with Perilla Sauce
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Assorted Mung Bean Jelly
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Jang
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Jongol
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Soup
Serving soup at meals is
a major diet custom of the
Korean people.

Bean Paste Soup

Bean paste soup is generally
made by boiling bean paste
and vegetables thoroughly
in water. Addition of meat or
dried fish to it makes the soup
taste thicker and better.

In winter, bean paste and
bok choy or bean sprouts or
radish are boiled in the water
boiled with cattle bones before,
adding more to its peculiar
taste.

The soup is palatable for the
good combination of enzymes
present in vegetables and
condiments including spring
onion and garlic.
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Meat Broth

Renowned meat broths are
beef soup, spicy beef broth,
tangogi soup and so on.

If sliced radish is added
when preparing beef soup,
the soup becomes sweeter and
tastier.

Spicy beef broth is made
with beef. It is different from

%74 %
Spicy Meat Broth
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Tangogi Soup
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Chicken and
Mushroom Soup
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Fish Soup

Renowned fish soups are
gray mullet soup and carp
soup.

Gray mullets are caught in
several rivers in Korea; soup
made of the mullet from the
Taedong in Pyongyang is most
famous.

Fresh gray mullet is scaled

ol
Gray Mullet Soup
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Pollack Soup

and chunked, put in a pot with
cool water and pepper before
being boiled.

Carp soup is prepared by
putting carp chunks, egg,
garlic, vinegar and chilli and
pepper powder in the carp
head broth. It is widely known
for its exquisite taste.
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Vegetable Soup

Vegetable soups include
the soups prepared with bok
choy, radish, pumpkin, potato,
eggplant, spinach and spring
onion.

Pine mushroom soup, taro
soup and pickpurse soup have
their own characteristics.

The method of preparing
pine mushroom (Armillaria)
is as follows: The skinned
mushroom and beef are
minced, and spring onion,
garlic and sauce are added, and
then boiled.

As for the taro soup, taro
which is scraped clean is
boiled with beef, radish and
sea tangle, and seasoned with
soy sauce. Chicken can also be
added to it.

Both  pine  mushroom
soup and taro soup are a sort
of combination of the main
materials with beef or chicken,
and therefore they are prepared
not for usual meal but for
holidays or meaningful days.

In particular, chicken-added
taro soup is served mostly on
Chusok Festival (15" day of
the eighth month by the lunar
calendar).
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Hackberry Mushroom Soup Pickpurse and Clam Soup
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Taro Soup Chick and Carp Thang
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with one another; third, like
sinsollo, different materials are
cooked separately and brought
together for recooking, making
most of the original taste of
each material.

There are several kinds of
thang—chicken and carp thang,
insam and chicken thang, chilli
and pollack thang, -catfish
thang, pheasant wonton thang,
etc.

A 7
Insam and Chicken Thang
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A A
Fish Wonton Thang
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AR
Beef Wonton Thang

A %

A o
Terrapin Thang

B 7] &A=
Pheasant Wonton Thang

o of o & F
Chilli and Pollack Thang
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Sinsollo

Sinsollo is a peculiar
national dish of Korea.

The materials include
about 30 kinds including
beef, pheasant, chicken, pork,
ox liver, trepang, shrimps,
carrot, dropwort, bellflower
roots, etc., as well as various
seasonings.

The method of preparing it
is as follows:

Each material is separately
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prepared as roast, fry, seasoned
raw fish or meat wonton
according to its characteristics,
and they are put in a pot,
poured with meat broth and
salted, before being cooked
over a brazier.

Sinsollo is known as a dish
efficacious for good health and
longevity as it not only tastes
delicious but also contains
equal amounts of multiple
nutrients including proteins,
fat, vitamins, minerals and
carbohydrates.

%ol ol &
Gray Mullet Thang
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it and season the flesh. Beef
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and oil, and then roasted. Add
the boiled loach broth and
slices of bean curd and boil it
again. Add red pepper-added
bean paste, finely chopped
crown daisy, dropwort and
green pepper together with
loach flesh to it and continue
to boil it a little more before
serving it.

If ginger juice or leaves of
giant hyssop are added when
the food is boiling, it produces
a unique aroma and delicious
taste.

Loach, high in the rate
of human digestion and
absorption, not only gives fresh
energy but also effectively
restores the liver function.

Sollongthang

Sollongthang is prepared by
putting entrails, head, hooves,
tail and spine of a cattle in a pot
before pouring enough water
and boiling them thoroughly
until the soup gets blurred.

It is characterized by the fact
that unlike the soup of beef or
cattle bone only, even entrails
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Tongchimi

Tongchimi is characterized
by clear soup with refreshing
taste.

The method of making it is
as follows:
Small
radishes are put in a clean jar

and well-shaped

layer by layer with a handful
of salt sprayed between the
layers. The process is repeated
until radishes reach close to
the top of the jar. Unskinned
fresh pear cut into large pieces
are put over the radishes. Salty
water is poured and seasonings
wrapped in cloth are added.

The seasonings are made
with garlic, ginger, spring
onion, pear, chestnut and red
pepper.
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Cabbage Roll Kimchi
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Pear Kimchi

Chonggak Kimchi

This type of kimchi is
named so because as men
below marriage age are called
chonggak, so is the kimchi
made of young immature
radishes. The
collected after the first frost set
in are picked with their leaves

radishes

and roots intact.

Soft and small radishes are
trimmed clean, pickled with
salt and dried on a wicker tray
without being rinsed. They
are mixed up with red pepper
powder and then with spring
onion, garlic, ginger, sugar
and pickled shrimps. Then
they are evenly mixed up with
glutinous rice porridge, put
in a pot, pressed hard several
times and left to mellow.
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Dropwort Kimchi
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Bean Sprout Kimchi

Chives Kimchi
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Rolled Cabbage and
Perilla Leaf Kimchi
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Stuffed Cucumber Kimchi
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Aralia Shoot Kimchi

Cucumber and Leaf
Mustard Kimchi
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Aster Scaber Kimchi Sliced Radish Kimchi
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Possam Kimchi

The main ingredient is
bok choy and seasonings are
made with pear, chestnut, pine
nut, squid, abalone, pickled
shrimps, dropwort, beef broth,
red pepper, spring onion,
garlic, ginger and salt.

Pickled whole bok choys
are cut into pieces. Seasonings
are  sandwiched  between

547 7]

Possam Kimchi
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their leaves. A few large
outer leaves are spread and
inlaid with chestnut, boletus,
shredded red peeper and pine
nuts. Pieces of bok choys are
set upright, sprayed evenly
with pickled shrimps, ginger
juice and red pepper powder,
wrapped in the outer leaves
and put in an earthen jar one
after another. A layer of the
wrapping and another layer
of pieces of radishes or pears
alternate, ending with outer
leaves of bok choy as a cover.
A few days later, pickled fish
soup or meat broth is poured.

Sikhye

Skikye is one of fermented
dishes typically made
with fish, radishes, boiled
rice, seasonings and malty
powder.

Representatives are flatfish
sikhye, pollack sikhye and
sandfish sikhye.

Flatfish sikhye is made by
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K3 4 o
Squid Sikhye
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Flatfish Sikhye

2o 714 5
Sandfish Sikhye
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mixing radishes, boiled millet,
malty powder, red pepper
powder, spring onion and garlic
with the flesh of flatfish pickled
with salt for fermentation. It is
one of popular dishes served to
go with rice. Its sour and sweet
taste blends well with each
other, stimulating appetite.

Jang

Jang is a basic subsidiary
food indispensable for the diet
of the Korean people.

The method for making it is
as follows:

Beansare soaked in water for
about a day, boiled thoroughly
in a big pot and mashed in a
mortar. They are shaped into
hard balls. The consequent
balls are wrapped in straw,
left to ferment enough for two
or three months, ground into
powder and put in an earthen
jar. Salt is dissolved in water
at the ratio of one to three and
the solution is poured in the jar
full to the brim.
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Every early morning it is
necessary to open the lid of the
jar, expose it to fresh air and
morning sunshine and clean
the surface of the jar with clean
water. It is aimed at preventing
deterioration in quality during
fermentation and infiltration of

harmful viruses.

Two months later, the water
turns black and this water is
boiled down in a pot. This
boiled liquid is soy sauce.

The soy malt turns into
delicious and sweet bean paste

FAIL 13

Making jang
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because of the yeast generated
by fermentation after being
mixed with salty water.

After red pepper began
to be cultivated, red pepper-
added bean paste was made.
It is made by mixing the soy
malty powder with hard-boiled
rice or grain porridge and then
with red pepper powder and
salt, before being fermented. It
has developed in various ways
according to the materials and
the methods of making it.

Glutinous rice, barley, meat
or magnoliavine fruit can be
added.

Jongol

Jongol is one of the Korean
cuisines which is peculiar in
cooking method.

Its cooking method is as
follows:

First, mince soft meat, soak
it in water for a short while to
clear blood of it, take it out of
water, squeeze tightly and spice

Subsidiary
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it with varieties of seasonings.
Place it in a pan and spray pine
aA 2 nut powder.
ol A Eof 3 "1 3 E When meat is boiling, add
o] Mol A=A Z radish, bean sprouts, mung
oo g sz Fdo =z bean sprouts, dropwort, spring
A 12 By RHASE onion, flowing fern, mushroom,
- bellflower roots, etc.
e}, .
Representative jongol are
chicken jongol, beef jongol,
squid jongol, bean curd jongol,

41742

Beef Jongol
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sea bream jongol and pine
mushroom jongol.

As for chicken jongol,
seasoned chicken is fried in
a pan and boiled with pine
mushroom, bok choy, bean
curds and crown daisy with an
appropriate amount of water.
The pan and its contents as a
whole are served on the table
or heated while eating.

As regards beef jongol,
minced beef is seasoned with
spring onion, garlic, soy sauce,
sesame oil, sesame with salt
and pepper powder, and fried
in a pan. Mushroom, bok choy
and spring onion are added to
it. Then it is poured with meat
broth and boiled before being
salted.

As for squid jongol, squids
are seasoned with varieties of
seasonings, put in a pan, and
boiled before being served.
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Jotkal

In Korea, pickling different
kinds of fish, shellfish and
the roe and entrails of fish is
unique scenery in autumn.

Jotkal (pickled sea products)
is made in a characteristic way
according to regions.

The areas of Hamgyong
are known for pickled
pollack, pickled pollack roe,
pickled pollack tripes and
pickled flatfish, the areas of
Hwanghae for pickled sand
launce and shrimps, and the
areas of Kangwon for pickled
cuttlefish.

Pickled pollack is made
with chunked pollack pickled
with salt and seasoned with
garlic and red pepper. Pickled
pollack roe and tripes are
made in a similar way. Pickled
pollack roe are either served
as they are or mixed with eggs
before being steamed.

Pickled flatfish is made with
chunks of flatfish pickled with
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Clam Jotkal
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Anchovy Jotkal
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Pollack Roe Jotkal
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salt and seasoned. It is good
to eat as even fine bones have
become soft.

Hoe

Hoe is made with meat,
fish, shellfish and vegetables.

Meat hoe is made mostly
with pheasant, the lean,
paunch, liver and kidneys of
cattle and the lean and liver of
sheep.

As for beef hoe, lean beef
is minced and seasoned with

o of 3]

Carp Sashimi
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spring onion, onion, garlic,
powdered pepper, sesame oil,
perilla, honey, etc., and sprayed
with powdered pine nut.

The paunch of beef is
briefly scalded in hot water,
minced and either mixed with
vinegared soy sauce or mustard
sauce or served separately.

Hoe of fish and shellfish are
made with salmon, yellowtail,
octopus, crucian carp, carp,
squid, pollack, trepang, clam,
oyster, etc.

Barbecue

Barbecue is one of the oldest
dishes of the Korean nation.

The majormaterials are meat
and fish, and often included
wild herbs including lance
asiabell and pine mushroom
with peculiar fragrance and
flavour.

Beef barbecue is widely
known as the byname of
Korean barbecue today.

The early popularity of
beef barbecue is ascribable
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Beef Barbecue
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and its legs are skinned and cut.
They are mixed with mashed
garlic, salt with sesame, oil,
pepper powder and honey,
seasoned with salt, wrapped in
wet white paper and roasted.

Fish barbecue is also
renowned.

Representatives are eel,
gizzard shad, croaker, crucian
carp and crab barbecue.

Generally, the fish is scaled
and disemboweled. Then
the whole or chunked fish is
roasted on the barbecue, while
oil-added soy sauce is applied
to it twice or thrice. Mashed
spring onion, garlic and ginger
are added to the soy sauce,
which is further mixed with
oil, honey, salt with sesame,
pepper powder and powdered
red pepper. The consequent
seasoning is applied to the
fish. The fish is lightly roasted
to avoid burning, and sprayed
with powdered pine nut.

Eel barbecue tastes good
when it is hot and best when
eaten during midsummer days.
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Roast Eel

3 E 17
Pheasant Barbecue

A A & 17 437 A A o]
Goose Barbecue Roast Beef on Skewer
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Jijigae and Jjigae
Jijigae is relatively

salty made with meat, fish,
vegetables and other materials
boiled with soy sauce, bean
paste, red pepper-added bean
paste or pickled fish.

Representatives of jijigae
are those made with beef,
kimchi, potato and bean curd.

To cook beef jijigae, cut
beef, bean curd and vegetables
into appropriate sizes and boil
them together. Mushroom can
be added to it for better taste
lard and boil it down to obtaln
oil. Add meat and kimchi to it,
fry them, pour a little amount
of water and boil them with
seasonings. Finally, many
slices of spring onion should
be added to give it a fragrant
flavour.

Potato jijigae is made
with green chilli and potatoes
boiled with bean paste. It is
characterized by a delicious
yet hot flavour-a good
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Braised Foods
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. . . Catfish and Bean Curd Braise
Braised Pig Ribs in Hot Bean Paste

SuvAZEd
Braised Chicken with Ginger

207 ZEY
Beef Braised in Soy Sauce
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Eggs Braised in Soy Sauce

Braised Squid
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combination of flavours of
potato and green chilli. During
its boiling, beef, pork or
pollack head can be added to
give it a sweet flavour.

It is known to be appropriate
for whetting the appetite of the
convalescent.

Jjigae is a salty stew, made
by boiling meat, fish, pickled
fish, fish roe and the like in
their own juice. It is saltier
than jijigae and the juice is less
than that of jijigae.

The dish can be made with
several materials—fish, green
pepper with bean paste, beef
with green pepper, egg, pine
mushroom with bean paste,
salmon roe, etc.

As for fish jjigae, generally
fish is chunked, mixed with
slices of beef, spring onion,
green pepper, and mushroom,
poured  with  appropriate
amounts of bean paste and oil
and boiled in their own juice.

When  making  green
pepper and bean paste jjigae,
they are boiled gradually so
that the savour of bean paste
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Sautes
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Pork and Mushroom Saute
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Pork Wonton Saute

W7 EulEE RS
Catfish Saute with
Tomato Sauce

ER g
Pork and Red Pepper Saute
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can permeate green pepper
sufficiently and the flavour
of green pepper soak into the
soup.

Pine mushroom and bean
paste jjigae is made by frying
meat, pouring the solution
of bean paste and chilli bean
paste and adding thin slices of
pine mushroom before boiling
them.

As for egg jjigae, eggs are
poured with a little amount
of soup, mixed with pickled
shrimps and garnished with
minced beef, oak mushroom
and slices of spring onion and
chilli to be steamed together.

To cook jjigae of salmon
roe, salmon roe dried in a well-
ventilated place are soaked
into water, drained and fried
with sesame oil, seasoned with
chilli powder, spring onion and
garlic, and boiled down with
SOy sauce.
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HIFAI 2l
Steamed Dishes

A7l 234
Steamed Sturgeon in Soy Sauce

= ] %A
Steamed Pork Trotters

= u
FEGAA

Steamed Bean Curd
Stuffed with Vegetables

oF o % 11 7] %
Steamed Meat Rolled
in Cabbage

EEEEEL
Steamed Chicken
and Mushroom

=717 AA
Steamed Rabbit
and Potato
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flour and then with egg and
being fried. Clams are minced
before being fried.

Vegetable fry is made with
pumpkin, bamboo shoot, taro,
etc.

Pumpkin fry is made by
slicing a small pumpkin,
pickling the slices with salt,
before coating each slice with
flour and frying the slices with
oil in a pan.

Pumpkin, fried in oil and

sauted in a pan, tastes better.
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HIFAI EQF &=
Jerks and Sundae

Enlin I I3 2] &=
Beef Jerk Squid Sundae

sz o 2] %=
Venison Jerk Pork Sundae

=17 = o = &
Fish Jerk Pollack Sundae
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A < g 7] aFAFAE s
Fried Catfish with Peppered
Bean Paste Sauce

ERE R
Fried Chicken Chops
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Confections
and Drinks

Confections

Taffy

Taffy is one of the typical
candies of the Korean nation.

There are liquid taffy, thinly
boiled down, and hard taffy,
boiled down and hardened.

Liquid taffy is made by
mixing powdered cereals
or potato starch with water,
heating it, and adding barley
malt. Then it is made to take
the shape of condensed liquid
or solid matter.

Hard taffy is enjoyed by
children between meals.

Taffy is called white taffy,
black tafty, plate taffy and stick
taffy according to its colour
and shape.

White taffy is made by
mixing the solution of malty
powder and warm water with
boiled rice, heating it at a low
temperature for fermentation
before putting it in a sack,

Hdol £o7 Frotdd

2w
R 1
an kL
3 Hu

>
3
4 X
>
x T
ol
o%
o,
utl
=

o[t r|n

— 2
& o
A

) * -

o
b3
fru
rl:!

|O r|l'l

N
-~

2ol
n olr ol rir

x R -
2,
rir

(o]

~ flo e
N

Nt
ok,
A
dlo
o
N
)
2 rlo Hu ol &

to -2 > 32

o,

2 -
A
T2
i, b
2 >
i "
ol

Confections and Drinks 97

squeezing liquid out and
boiling the liquid down again,
mixing it evenly with parched
sesame, walnut and ground
pepper and extending it by
pulling with hand.

Taffy can also be made
with kaoliang, corn, rice and
glutinous rice. The best of
them 1is glutinous rice tafty,
which is made by fermenting
the mixture of glutinous rice
gruel and malty powder, adding
ginger and parched sesame
before boiling it down.

Radish, pumpkin, jujube,
chestnut, walnut and sesame
can be wused as auxiliary
materials or for coating.

Kwajul

Kwajul 1s a kind of biscuit,
made for folk holidays
including the New Year’s Day,
birthday parties and wedding
ceremonies and for guests of
honour.

It is made by thinning and
slicing fermented glutinous
rice dough into pieces of
a certain size, drying them
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before frying them in oil,
and coating them with honey
or liquid taffy and then with
dressing materials like sesame,
pine nut, ginger and rice.

Kangjong

Kangjong is a kind of candy
made with glutinous rice.

The method of its making is
as follows:

Knead glutinous rice flour

of 3}
Yakkwa

LR =1 A
Rice Kangjong

R

Sesame Kangjong

%4
Perilla Kangjong
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with wine and steam it; sprinkle
the powder of parched white
and black sesame and yellow
and green beans on it; thin, dry
and fry it in oil; after it swells,
coat it with honey and dress it
with various kinds of dressing
materials such as pop rice, and
pine nut powder. One which is
made by frying flower-shaped
glutinous rice in oil and coating
it with taffy is called Japanese
apricot blossom kangjong.
Cake which is made by
mixing the likes of roasted
sesame or soy beans with liquid
taffy for condensation is also
called kangjong. Sesame, soy
beans or pine nut can be used
as a dressing material. These
are called taffy kangjong.
Renowned of them are
perilla and tafty kangjong, soy
bean and taffy kangjong and
peanut and taffy kangjong.
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Tasik

Tasik is a kind of candy,
which is made by kneading
cereal flour, fruit or pine pollen
with honey or liquid taffy and
impressing patterns on it.

From olden times, tasik
has been recognized as a must
candy on tables for a wedding
ceremony, birthday party and
memorial rite.

Most popular are rice tasik,
chestnut tasik, adzuki tasik,
sesame fasik, jujube tasik and
pine pollen fasik.

Pine pollen tasik, in
particular, has long been
known as a therapeutic food
for those with weak intestines;
it is made of springtime pine
pollen which is soaked in
water for the removal of bitter
taste and impurities and spread
on paper for dehydration.
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. Sweet Jelly of Apple,
Sweet Jelly of Adzuki Sweet Jelly of Strawberry,

Sweet Jelly of Grapes

SHIFAI &1t
Honeyed Foods
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17uh s
Honeyed Sweet Potato

!
Honeyed Carrot
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EE P e
Honeyed Lotus Root

=2k 4 7
Honeyed Broad
Bellflower Root

#, o) 24 3
Honeyed Chestnut
and Jujube
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Drinks

Sujonggwa
Sujonggwa, or fruit punch,
is unique to the Korean nation.

Following is the method of

making it:

First, ginger is sliced and
mashed while cinnamon is
crushed.

445

Sujonggwa
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They are boiled separately.
Theresultant liquids are filtered
through cloth to remove the
grounds, poured with honey
and boiled again. They are
mixed together after being
cooled and a dried persimmon
is floated on it. Then the brown
colour of the dried persimmon
soaks out while its sweet taste
and fragrance blend well with
each other. Dried persimmon
can be scooped out of it and
pine nuts added at the time of
drinking or not scooped and
pine nuts are added before
drinking.

Sujonggwa 1is refreshing,
sweet and aromatic.

It has been known as not
only an exquisite holiday
drink but also a health
drink. It helps digestion and
absorption, prevents stomach
trouble after heavy drinking,
and is particularly good for
the treatment of lethargy and
bleeding from the gums.
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Hwachae

Hwachae, another kind
of fruit punch, is named so
because the slices of fruit
floating on water look like a
flower.

It is one of the major
summertime drinks.

Pear hwachae is made by
floating flower-shaped slices
of peeled pear on the water

A} 5} 3} 3
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from the boiling down of
magnoliavine fruit, which is
then mixed with honey and
floated with pine nuts before
drinking.

Rose hwachae is made by
adding rose blossoms, rinsed
and sprinkled with starch
before being boiled briefly and
rinsed with cold water, to the
juice of magnoliavine fruit,
which is mixed with honey and
floated with pine nuts, before
drinking.

The same method applies to
making azalea hwachae, which
is also called spring hwachae
as its aroma and colour agree
quite well with the season.

Cherry hwachae is made
by soaking seeded cherry
in honey and adding water
and putting pine nuts before
drinking. Peach hAwachae is
prepared by adding peach that
is peeled, sliced and soaked in
honey to the thickly honeyed
water, which is floated with
pine nuts.

Hwachae is also made with
different kinds of fruits.
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Tomato Hwachae
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Sikhye

Sikhye is a soft drink.

Riceisrinsed clean, steamed
thoroughly and put in an
earthenware pot. Malty powder
is sieved after immersion in
warm water, and the liquid
is poured over cooked rice
enough to bury it. Then the pot
is covered with paper and kept
in a warm place; if it is done
in the evening, it is rational to
move it between one and two

Confections and Drinks 109

o’clock a.m. for fermentation,
pour cold honeyed water in the
pot and add jujube, chestnut,
pine nuts, pear, persimmon
and pomegranates.

Chestnut and jujube are
not added when the drink is
prepared for a long journey.

Another method is to mix
slushy boiled rice with an
appropriate amount of salt, put
with meat in an earthenware
pot, and cover the pot with
bamboo barks and put a stone

-
T

4 8

Sikhye
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Ferh oA7e #FA4A A3 weight over the barks. Pour I ESEwq I 2= 3% content of the pot in an iron
29 Hol 75 T3 2o boiled and then cooled water Hlolu] & H}¥] o ® wpSolrl, wok over fire and collecting
« in the pot, place in shade and the liquidified
—~ o oL ) ' =l Okl 2 14 = quidified vapour.
A Aot 3~Td Rl H = change the water often. It will U e Medicinal soju are those
th. el 23H W7 FE & be ready three or seven days 2 b, R ed with matrimony vine
£& YEr tEdE 25 laterifor ?1‘(11105{ use, wheat flour = 5ol st fruit and Japanese apricot.
a1 ur Ea o T gruel 1s added to it. In autumn ol Lo g4 % . . .
Bz w1 w3k 3o L_D}. water is not added, and the pot k4 2] 2 £ 1o 7§33 X Mal;kollz . derives ] 1ts
Aels 237 ZH L 24 s placed in a warm place. A EA Had €5 I = naril{g ror(lild' c procless 0 Ls
23ko] & ol Abal st 7] Ho Sikhye is a refreshing drink Azl Solatl ZojA < {)na,mg_a '1111g m}?t to tle
BL 3o gzoln that promotes digestion and o9} asic materials such as cereals
- Y™ blood circulation. » like glutinous rice, rice and
el = B A4, W], barley or byproducts of cereal
< Spirits Bz & v &3 Jddo|} A processing like the washings
zdolale oHAEE & From old, the Korean people of rice for fermentation and
have brewed and drunk spirits.
2 = ul A] &3 . . ..
& 2ol s _ The earliest kind of spirits
E7bedA A WA T was fruit wine. Later it
ol X Aol sdzolrt. 7Ud+E  developed into cereal liquor,
s]= 4] adding more to the diversity in

o}, the kinds of spirits.
N Korea’s traditional spirits
© = canbedivided into three kinds—
F, 432, AF2E FEES soju, makkolli and kamju.
At Soju is made in general by
keeping boiled cereals like
glutinous rice, rice, millet,
kaoliang and foxtail millet,
boiled and then cooled water

=] 2 0 .
i TE= and malt in an earthenware pot o Aa =
Azt B2 XA & for about a week, boiling the Spirits
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fermentation. Then itis leached
out with or without a filter.

Makkolli was the most
favourite drink for peasants as
they drank it during the breaks
of farm work in the oppressive
heat of summer.

It is also efficacious in
promoting health and treating
illness. Makkolli mixed with
the root barks of Acanthopanax
or adlay makes the spleen and
stomach sound and is good for
the treatment of arthritis and
nervous system disorders.

Kamju is made by putting
the cooked rice into boiling
water, adding malty powder to
it, evenly mixing it and keeping
it in a warm place for several
days for fermentation.

It tastes extremely sweet,
and in particular, drinking a
bowl of it in a warm place in
winter can cure a cold, they
say.

Despite  their similarity
in that they are both sweet
drinks made by adding malty
powder to the cooked rice for
fermentation, kamju and sikhye
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