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Preface

Korea’s traditional foods are what the industrious
and talented Korean people have created and developed
with locally available ingredients to suit their physical
constitution and tastes.

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

Characterized by unique flavours, aromas, beautiful
colours and distinctive shapes, the foods each have a long

history. In addition, their preparation is done in keeping

with scientific principles and hygienic requirements.

The Korean people love their excellent foods, doing
their best to preserve them as part of their cultural

heritage.
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HE Pap
] ] o Paengmipap
The method of cooking is as
el bEE e 2 A g ows:
= FHEd 2~33AE A=rt First, rinse white rice in cold
S Jlulo] oFx r}& 4o water two or three times.
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Staple Foods 11

Then put the rinsed rice in an oven
and pour water, adjusting its amount
considering the wvariety, properties
and humidity of the rice.

When boiling the rice, begin with
strong fire and then cook it over
weak fire some minutes later.

The rice boiled with a proper
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.

Ogokpap

Ogokpap 1s made with white rice,
barley, glutinous kaoliang, glutinous
millet and adzuki beans. The method
of cooking is as follows:

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



them evenly with the above rice,
kaoliang, millet and barley before
steaming enough.

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

Ogokpap stimulates appetite for
its unusual flavour and aroma, and it

is also high in pharmacological value.

o

ohifel £ 27X F54F 5ol
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Yakpap
Yakpap contains
medicinal properties. The method of

various

making it is as follows:

Soak glutinous rice in water
for some time and rinse it before
steaming it in a steamer. Peel
chestnuts to the inner skin and cut
them into pieces. And seed jujube
fruits and cut them into pieces of
an appropriate size. Mix the boiled
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223 el &, BF 22 A2 rice evenly with honey, season it 7 2o E1u}g, 25, $8x bellflower roots are lightly salted
S gtz }e Ay =3 ubxzk with soy sauce, and again mix it 7o R 749 ofz} ubEo] Hol and sautéed or parboiled in boiling

water. The thinly fried egg is sliced
into pieces as thin as threads and

Hx, od, Asle do] wiAut with sesame oil, chestnut and jujube
pieces, ginkgo seeds and cinnamon

wEE AxA ®eb obTElE powder before putting it in an o2 @A AA Ao A Javer is sautéed. The boiled rice is
&stil F4 <& d=rth earthenware pot or a hollow vessel. A 7L 7] 8d 54}, wa] scooped into a bowl, superposed
I174<% A=y 2 e = Seal the mouth and put a lid on it. e 724 wy yzo a 0ywildherbsin harmonious colour
Aule] Y91 AupEAL "o P}lt the vessel or'l a steamer or‘ in a a2 sore e 7ed w1t.h meat s.aute at the centre and
big oven filled with water and lid the sprinkled with a small amount of

A oven before steaming. Steam it over o ArlFes T FFAEE pepper. It is garnished with shredded
A Zell A "Etzk Aol AA strong fire and when much steam oF7} ®m ez}, 7r}e A g%, chilli and egg, and sautéed laver is

92w E& xAslwx] ¢#: soars,adjust fire and steam for a long
time. The colour of rice turns red,

b ; S . . becoming shiny. The cooked rice is
A o B 5}w= o . .
422 WA &717h Evt e scooped into a bowl, and overlaid
P& 130 2 #ds 2S04 with pine nuts in good shape and
0 ]2 sss2e M), cinnamon powder.

v In making yakpap, dried

persimmon, pine nuts and walnuts
are also used together with chestnuts,

shod . ginkgo seeds and jujube.
u] d] g}
i Pibimpap

Pibimpap 1is boiled white rice
UeE, A7F5< HFT #9,  gamnished and mixed with different
1%7% =9 oo n w4 wx kinds of wild herbs, meat sauté¢ and
4t o] o} other trimmings and chilli bean paste.
Usually meat is minced, kept in

spices and sautéed. Wild herbs such u] | uF
7tsA BolA el A A as dropwort, soy bean sprouts and Pibimpap
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laid on the top. The dish is served Fia JEFE wbErk. thA ol mashed garlic, sesame powder
with warm soup, kimchi made of itg g 2=x3, v ro and sesame oil to soy sauce. The
sliced radish and chilli bean paste. boiled rice is scooped into a bowl,

A health food, pibimpap superposed by a mung bean pancake,

stimulates appetite with different e Il AHYE FL pushroom sauté and chicken and

colours of garnishings in good Madolyt 7M7bE, FF71%E5 poured with hot soup. It is further

harmony and is prepared with mzlcl . ofd %l 1puby zx = overlaid with shredded egg, and

different materials. sprinkled with sesame mixed with
o2 dl o

salt, sesame powder or pepper.
Seasoned soy sauce and kimchi made
Pyongyang Onban of sliced radish are served separately.
A traditional food of Korea,
onban is boiled rice with trimmings,
which is often served with hot bean
paste soup. Pyongyang onban is one
of the specialities of the city, which
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:
White rice is boiled; mung beans
are milled with water and pancakes
are made with the mixture. Chicken
is boiled thoroughly, torn into pieces
and mixed with seasonings while
mushroom is torn into pieces and
sautéed. Chicken soup is seasoned
with salt, boiled and sprinkled with
slices of spring onion. Seasonings
are made by adding chilli powder, Pyongyang onban
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Rice with pine mushroom Rice with jujube

R

Rice with glutinous millet Rice with adzuki beans

4373 A
Rice and beef in bean paste soup Laver-rolled rice
e —

52 7 2 4 s

Rice with kidney beans Perilla leaf-rolled rice Egg-rolled rice
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ZH(¢9 A F) Adzuki Bean Porridge
= Porridge szo a9l 4o o =3 (Winter Solstice Porridge)
2 Zo|t} Koreans eat adzuki bean porridge
zo utgl wlAAAxE YaL Like boiled rice, the main materials lo = (sl especially on the winter solstice
- A RES 53 A (3 E

(the 22" of 24 divisions of the
Aol 229A, unar year, which falls on December
Z 1249 229 32 23d)do] 2% 22 or 23). The porridge is made by

of porridge are cereals. It is made by
boiling cereals in water, the amount
of which is two or three times larger

ol o3l F4e|rt than when preparing boiled rice, so o zoju]r), boiling white rice and adzuki beans
S 92 942 AA3S 2# that the cereals get soft. BEo £ w o o] (FUR together.
Fojof ool & Z#4 upge  Only when they are boiled over 4m E3E] e Hela)s 3 Sometimes, small balls of cereals

weak fire slowly for a long time, can » are put in the porridge. It is said

=
_-;FTO] E(]_r/], ol = 17 = 3l= o :
the cereals get dissolved enough and A wkEol o 47 E sk=H % that one who finds many balls in

become tasty porridge. o] & w& u] ¢ 78o]rs} Wo] the porridge when eating it would

Mu]Zo wWu]2 Ho E79chs) White Rice Porridge

syepo| sul Abe == White rice porridge is prepared
with white rice soaked in water for
a while, put in an oven, poured with

B o H B water three times the amount of rice,
T el E ol Aol Z]Ee| and boiled.
2m 5w ES uro] 3 Aote] = The method of making this
54 Y52 Zolch, o]E=A £ il u] porridge is as follows:
o " N N - Roast white rice with sesame oil.
s Ec A, Eel AW When rice is permeated with oil, it is
Hel FEBFHAE 4T Bl poured with much water and boiled
Ued Hr71E =% . thoroughly. This porridge tastes soft

and delicious as water, white rice 2z

and oil are in good harmony. Adzuki bean porridge
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2 vz} and shellfish. From olden times,
oAl o] HE FHofo]Zo] &m Pyongyangfishporridge was famous

- in the country.
special food in other seasons. sl et

Gl Fe Bl 57t LE 7oA

wol s A

A et get blessed.
2 Ro] The porridge is also made as a

Pyongyang fish porridge is made
by boiling fish such as corbicula,
24 ol mullet, carp, golden carp and catfish

oJol, ol, w7 ze
=z

BEAF Pyongyang Fish Porridge .
=
279 wMu]E o] Qo] Zol Pothong, together with chicken

2o QAL 4ol WS AA The fish porridge is made with
A & 2ol A fish that is boiled, boned and cooked

17]e] which teem in the Taedong and

and white rice.

. . . . = ol ¢ .
ARl A S 2 el e} with _Whlte rlce. or Wl‘th the. povader N _] t e . . As its ingredients include not only
dol zal oot of dried fish boiled with white rice. Hofo] 2o Egs® o}y fish but also chicken, the porridge is
j tT of 3ol ool The fishes for the porridge often a7 5 Ze] Yol mkE Fo|ZE  hjghly nutritive and unique in taste.
A X]__O_E—E— > ) ) & ) i
3 = & d include mullet, golden carp, carp Qop Aot S e ==l

o ool % %% SRR
Pyongyang fish porridge Pine nut porridge Chicken porridge



24 Staple Foods 25

1
1z
THO

L Ttok H A o2 gro] ubSo]u =t} follows:
2w o WA 7Eq B3 Aae Glutinous rice is soaked in water
: : _ for h i
WO ol ARE uEsle] oss  Tfok is made by cooking Azol A4 ol e A7 Or,nk‘i“(r;’ ?tt;arrll‘t’d mt a Steamez
] sprinkled with salty water, steame
HEAY Ee AL AA e knea((iic?d cereald .ﬂour or by AEEd Rela A oA AE again and pounded on a flat stone or
ounding steamed rice.
SAqolth, He mAAbolgw o E | 3 AF4 FE%el $1 Z inamortar
~ : Lo ] It is one of the peculiar staple A A mFEr), Fwo|= B3] 1B It is usuallv dressed with hone
v = L Eolr =AW . = = &3 L .
Y EA He SA%E FAE foods enjoyed by Koreans. < = == dpuki g a }:1
_O/] :6]—401 T;]- %—5'] 74 1/]_ %T—?{‘ HEI-B]_Q:I] ‘T—-__r;“ _ﬂ_%i‘f_‘ adzZuK1 Or SOy bcan 11our, S€same an
Chalttok =2 2 A2 A S8 s so on, or with the mixture of sliced
T ER) ) o= = .. .
. e °= and seasoned jujube, chestnut, dried
2 Koreans eat chalttok as a special g, b 2z WA =& = persimmon and mushroom
. e o s o w food in everyday life, not to mention Mol BAA ML ae} ) )
g AFse AFH S yAdol} holidays and ceremonies S0l T F71 = TE The ingredients are all foodstuffs
Al = 58 A ZAdAT The method of making it is as gmd zel= sadEE o .for' long‘ewty, % ,lt is good for
A g Eolm g BuAal 43 invigorating one’s body and
romotes digestion.
%7 shedl x93 e P ¢
Songphyon
23 Songphyon is a kind of tfok made
o v
~ by kneading white rice flour with
A2 WosRd #Fv F

hot water, making it into a round and
flat sheet, putting stuffing on it and
tts A7l &5 Y HbEwef shaping it like a half moon before
o2 "ol Ao Wl Worl, steaming it in a steamer.

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

For stuffing, chestnut, jujube,
FAol= 239 T/ =B gesame or mugwort is used.
=

2 vl 28 o Es, &4 As for the making of mugwort
Chalttok
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- A When making it with one
< A7= drx] S4178 spxj1 material, rice flour is steamed in a
of steamer. And when making it with
= subsidiary materials, rice flour is
- mixed with salty water or honeyed
water before being steamed. And
subsidiary materials are sandwiched
between layers of the flour.

The tasty food is put on the

A7]= 1 zte] Fof HEdel= table not only during holidays or
S22 "HAoly tfatufe] ArzlEl  ceremonies but also during ordinary

S S Ao 7 salr}, days.
+4
Songphyon
Fol Sleth songphyon, scalded mugwort is

29 e A £<$ yeehy rp mashed, mixed evenly with rice
flour and kneaded. The dough
is stuffed with honey or ginger
powder, shaped like willow leaves
and steamed on pine needles.

Solgittok
A7) Solgittok is made by pouring a
small amount of water on rice flour

and mixing it in a crumbly way

before steaming in a steamer. Flour

of white rice, glutinous rice or millet F A7 g
A4, 58 5 A8 R EU7FEE can be used. Adzuki bean solgittok
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t =2 Noodles

Z4E JE2E2 Zo uHIFsl Noodles are made by pressing
2auEd Uy S84 A5 7 cereal flour dough into thin and long
. strips or slicing the dough before

ezlz wWEAY HEES oM . .
1 . Eq o EHL cooking in boiling water. Then
0 7+e & e T 3 . .
- dol &= Aol & =l gt they are put in a bowl, poured with
AF A A 7] 31 4 7] ek 230 & 1%l "ol T broth, overlaid with garnishings and
Tricolour solgittok White solgittok Zof ul }e Zu]= Eo} W gserved.
R S o Al o] £}
i > = .
- —
. 3 Pyongyang Cold Noodles
. 2ol yongyang

The main type of noodles is cold

2 “*.Q sadA ZIE2 #HEelH poodles, and the most famous of

3 I7edAE A o] FwkA 2 them is Pyongyang cold noodles.
\ o79) o oFe) vl o] o} This dish owes its fame to the
- Hopgmo] £BAL Ta} special features of its material,
i F-up A 7] &4 broth, garnishings, bowl for noodles
Sweet potato solgittok Fermented rice cake s, v, I 1x7 and method of preparation. It also
g A‘ Q R S G B I I has a unique flavour because of the
~ ol = garnishings prepared with various

J8la o8 &4lzko 7 kinds of materials.

M\' MlE Zu) 2 o] ESg mle The broth is made by mixing

meat soup with tongchimi (radish

kimchi) juice.

y B el §A4 The noodles are served in a brass
hg ‘ o \ 5 ] FEE 4ol 2l &l bowl that matches up with the broth
EE 24 Hofw & ol 72 o Txu|2E  and gives a refreshing feeling.

Fancy rice cake Fancy rice and mugwort cake
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oluvb ]l FEute] & oz A They are well known for having e+ Aerth Noodles in Flat Vessel
Adage 2= Ejd<e xeg a fresh flavour and stimulating Hofalm o AAAZoZT o] = This is a dish peculiar to
976 wWe AlgSe] oupe £ appetite. ey Korea, in which noodles, mixed
ol o 517 e When served, a heaped coil with oil, are laid on a flat vessel
_;ri_ 9] oFgjud O o % =X . . . . .
ol FdyHs el 54 of noodles are put in a bowl and overlaid with various kinds of
o vt containing a small amount of broth, A3 garnishings.
Hofelml & xrjdd =9 overlaid with kimchi, meat, pear, Zalgd 7]E2S T v 3H Unlike cold noodles, the
222 uf go = ™o A FEL cucumber, egg and the like, and Aukol| 2+ 190 oz}« zm]e noodles are not poured with broth
oured with broth. - before being served. They are mixed
23 F1 F4E AAA o P Fo F424 $2 vete 54 ° 55 Y
] Pyongyang cold noodles are ] o with sesame oil first, spread evenly
1 [e) = . ol = Ok . .
Fa el AAsE widely known as a health food. HE Al on a flat vessel and overlaid with
eof, Hd 55 FulE 92 Atz AHAHE FTeEol  meat (slices of beef, pork, pheasant

H o = RIS
Pyongyang cold noodles Noodles in flat vessel
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or chicken), pear, cucumber,
shredded spring onion and chilli,
pieces of boiled egg and the like in
good shape. Meat broth is served
separately.

The noodles have been enjoyed
as a special food for holidays or

pleasant days.

Noodle Hash

It is a dish in which noodles are
poured with a small amount of meat
broth, and mixed with garnishings
and seasonings.

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

As regards making the hash
mixed with fish, fish is washed clean,
sliced free from bone, preserved
in vinegar, and then seasoned with
condiments including chilli powder
and mashed garlic. Noodles are
mixed with sesame oil, pepper and
soy sauce, followed by the addition
of kimchi, and scooped into a large
bowl. Then they are superposed by
seasoned raw fish, overlaid with
shredded egg and chilli, hashed and

Ao "erh 15 =713 E

4 _
Aol w1 AYY A1FZE

7] ek a
Meat-garnished &
noodles in tray =

Staple Foods 33

served. Broth is served in a separate
bowl. These noodles are refreshing
and palatable, and in particular the
seasoned raw fish has a fresh and hot

flavour.

CEEES

Noodles with seasoned sliced pollack

o 72 5 5
Frozen potato starch noodles
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Pancake

The basic ingredients of pancake
are glutinous rice, mung beans,
wheat, kaoliang, buckwheat, potato
and corn, and the supplementary
materials are spring onion, garlic,
meat, vegetables, wild herbs, etc.

Mung bean pancake is most
renowned for its unique taste.

The method of making the food is
as follows:
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Mung beans are ground before
being soaked in water for a while,
skinned and milled with water. Bok
choy is sliced thinly. Milled mung
beans, bok choy, pork, chilli and
spring onion are put together in a
vessel, mixed together, sprinkled
with pepper and seasoned with salt.

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

=544

Mung bean pancake

F49 el A4
Unripe corn pancake

FLt5A A
Kaoliang pancake stuffed
with adzuki beans
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= Jelly

=58, Yol Jelly is prepared with buckwheat,
=9 ulo] zZol4 ol =npz MUNg beans, acorns or corn.

2o A5 S Ao ). As for a({om jelly, skinned acorn.s
are soaked in water to remove their

bitter taste and ground on a millstone

Potﬁc; }pxa]nzléake Starcf;\;fc:l}(:]s?uffed =7 +3A4 &st= §lal THE to get starch which is purplish in
with adzuki beans ale] Zo} xul2 o=y Ao colour; the boiled and then cooled

A ww] mre Lyshx il starch is not greasy but plain in taste.

pEy As regards buckwheat jelly,

buckwheat is ground on a millstone
A2 wE S el Aeob ol g get starch which is put through
SulE Jle A E PLops Eo a fine sieve, settled down in water

ZAA T oA A
Soy bean pancake Pumpkin pancake

—J L 0= 258 EFEA A
AR ok T %] 2 . Mung bean jelly salad
Glutinous kaoliang pancake Pea pancake Mung bean jelly with perilla sauce



2
=t} 781 A8 = crushed overit.

as the jelly of jellies since olden

times.

As it is easy to make and digest
3}7} #Z=ln]  and is delicious, it is a favourite of

_7-1/]_ %—o],—g]_b_ © ] fcveryone.

— T

S5 A

Assorted mung bean jelly

and drained. While it cools, laver is

Mung bean jelly has been known

X
Subsidiary Foods

2K
Kimchi
g
Jang
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Jongol
%21
Jotkal
el
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=0l

Barbecue

KIXI7H, RI7H
Jijigae and Jjigae

X
Fry
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Subsidiary Foods

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 soybean sprouts or radish
are boiled in the water boiled with
cattle bones, 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.

i7s] =
A7 Fe = AA7ZF, SAA,
©17] 2 Sl 9 tel.

4175 ¢ #Y delt F92
S W FelW FEol o T

A gko] el

o
o

Hol LEAR, £F, oA 5

=

FE £ F F drol 2

Subsidiary
Foods

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 prepared by
boiling beef hard, tearing it into

A%
Spicy beef broth



shreds and seasoning it with chilli
powder, salt, spring onion, garlic
and sesame oil. It is different from
beef soup in that spicy condiments
are used. Tasty beef, as well as lungs,
intestines and the like, is mixed
with abalone or trepang, before
A 57 el

A "ol #wglrt,

being boiled thoroughly. Because
of its highly nutritive value, the

Tangogi soup

Subsidiary
Foods

broth has been regarded as a tonic
for convalescence. Nowadays, this
broth is usually made only with beef
shreds.

During midsummer days, the
Korean people liked to eat tangogi
soup, chicken broth, spring onion
soup, hot beef broth, adzuki bean
porridge, fish porridge, mussel
porridge, pibimpap and roast eel,
which are conducive to preventing
sunstroke and promoting good
health. Among them, fangogi soup is
widely known as a midsummer dish
with a long history.
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Chicken and mushroom soup
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Fish Soup

Renowned fish soups are
Taedong river mullet soup and
carp soup.

Mullets are caught in several
rivers in Korea; soup prepared with
the mullets from the Taedong in
Pyongyang is most famous.

Fresh mullet is scaled and

&7 2

Beef rib soup

Fol =
Mullet soup
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W7l E9hdfe] Zlule] Y& v} chunked, put in an oven with cool A =3 Vegetable Soup
429 By sx= uo] Zolrp, Wwater and pepper before being dAFezgdEs wWF, F5, Vegetable soups include the soups
. - B} _ repared with bok choy, radish,
oJo] FL olojtE e = Ao boiled. sub, A, Ax, A2FH, 5 PP i Y .
. . ] . Carp soup is prepared by putting Zo® Zol Zo| 9} pumpkin, potato, eggplant, spinach
= o - T U . . . .
el mEtd Jelg aad, carp chunks, beef, crown daisy, ° R . ” \ e and spring onion. Pine mushroom
- = =@ T 2 1] Z- o :
%2, 4% 5¢ 91 %A yinegar and others in the carp head Sol =, =rb=, WelFa T2 soup, tar.o soup and plcl<.p1'1rse soup
Hu) 2 sl dg| £Eo] e, broth. It is widely known for its SA4se @M= AwE 2w havetheirown characterlstl'cs. '
exquisite taste. Fol I FolwA < ofA A The method 9f preparing pine
. mushroom soup is as follows: The
e 217 E HAA s, mbs, :
mushroom and beef are minced, and
T Aol #FAdAlH 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 ordinary meals but
for holidays or meaningful days.

In particular, chicken-added taro
soup is served mostly on Harvest
Moon Day (15" day of the eighth
month by the lunar calendar).

Pickpurse soup is prepared with
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Wol 2o mlo] =3 F4aky ifs roo'ts grown in ea‘rly spring. A =3 Thang
ZAU ateAg o =2 Uy Zow favourite of Koreans, it tastes sweet
and delicious, and if clams or dried
I ko] B Erh shrimps are added, they taste better. BT g qulo] oz dLEE Thang is also one of the traditional
Z7] wo u=o49 sli}o]r}, dishes of Korea.

o aohx oA Zule 2 2ol 4] Generally, there are three methods
of making it; first, only one material

I =ei s is used to accentuate the taste of
At A% EE B #F the basic material; second, different
1 =t A= x3}EA A, materials are cooked together so that
A7 Zol otz L4z their tastes would blend with one

A 4 g o] 27 %

Hackberry mushroom soup Pickpurse and clam soup

E Hdol=

Taro soup Chicken and carp thang
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another; third, like sinsollo, different

=< A7 e st B4l #4
B materials are cooked separately and
c2M u SAFEY F5T % e

brought together for recooking,
: making the most of the original taste
Al ol whel g el of each material.

Pl &
gh, AbA e, weu] Sk, o 7] & There are several kinds of thang—
417 9kabeh o] oluh, chicken and carp thang, insam and /
chicken thang, chilli and pollack A A 9k 2} 2 & 17 skt
thang, catfish thang, pheasant Fish wonton thang Beef wonton thang

wonton thang, etc.

A 2} 2 %
Terrapin thang Lady crab thang

A = A i 7) &k A g e 2
Insam and chicken thang Pheasant wonton thang Chilli and pollack thang
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ARz o8 Yzl =M= Sinsollo is a peculiar traditional
o] X 0 A ‘g] '3]»1/]-0] 1;]‘ diSh Of KOI‘Ca.

About 30 kinds of materials are

used, including beef, pheasant,

I > chicken, pork, oxtail, liver, trepang,

Zh, dAE, A S, TS, u|ye],  prawns, carrot, dropwort, bellflower

gz = 300 71x 9 A mef Toots, etc., as well as various
seasonings.

The method of preparing it is as

follows:
% o] ) g met A, 3, &2 5 A7 2E Each material, such as fry,
Mullet thang in a pan lo] 120 wro} 1y ZES T3 seasoned raw fish or meat wonton,

PR ——

o 7| & A4z
Catfish thang Sinsollo
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is separately prepared according to
its characteristics, and they are put
in a pot, poured with meat broth and
salted, before being heated over a
brazier.

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

Loach Thang

The method of preparing loach
thang is as follows:

Pour oil in a pot, parboil spring
onion and ginger pieces, add loach
and pour warm water for boiling.
When the fish is done, take it out,
bone it and season the flesh. Beef
is minced and seasoned with spring
onion, garlic, soy sauce and oil, and
then sautéed. Add the boiled loach
broth and slices of bean curd and boil
again. Add chilli bean paste, finely
chopped crown daisy, dropwort and
green chilli together with the loach

Subsidiary
Foods

flesh and continue to boil it a little
more before serving it.

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

Loach, good for digestion and
absorption, not only gives fresh
energy but also effectively restores
the liver functions.

Sollongthang
Sollongthang 1s prepared by
putting entrails, head, hooves, tail

4%

Sollongthang



and spine of cattle in an oven 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 are cooked
together until the taste soaks out
in plenty.

The entrails and the flesh of the
ox-head that are boiled without salt,
unlike other foods, are minced and
placed in a bowl filled with the broth
and seasoned with chilli powder,
pepper, salt and spring onion, before
being served with boiled rice.

Sollongthang has developed
into a popular food as it contains
proper amounts of nutrient materials
and is easily digested.
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Kimchi

Kimchi is one of the most
characteristic traditional dishes of
Korea.

The Korean people never
omit kimchi whatever many
rare dishes there may be on
the table, and regard it as a
custom to serve fatty meat with
kimchi, and ttok and pancakes with
kimchi soup.

Kimchi not only has a peculiar
and good taste but also contains a
large amount of nutrients including
vitamins, which are good for human
health and longevity.

It tastes fresh yet pungent,
fragrant yet refreshing, and sour.

Renowned among its different
kinds are whole bok choy kimchi,
kimchi,

tongchimi,  chonggak

possam kimchi and sikhye.



Whole Bok Choy Kimchi

The method of making this type
of kimchi is as follows:

Plump bok choy is trimmed clean
and pickled. Chilli, spring onion,
garlic, ginger, chestnut and pear are
shredded.

Pickled fish, dropwort and the
like are mixed to make seasonings,
which are sandwiched between
bok choy leaves. They are put in an

3l QEA] el A =

ol | "ol A =
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earthen jar and sealed.

It is recommended that three
days later, soup of pickled croakers
which is diluted, boiled and cooled
is poured into the jar.

The seasonings, pickled fish and
fresh fish used for making whole
bok choy kimchi were different
according to provinces. Croakers
were used in the west coast areas
and pollack in the east coast areas.

SRR

Whole bok choy kimchi

w7 )

White kimchi



Tongchimi
Tongchimi is characterized by
et AAFES sl o3 clear soup with a refreshing taste.
The method of making it is as
follows:
Small and well-shaped radishes
2}, are put in a clean jar layer by layer
2ty A A7 B9S2 Aoli=g with a handful of salt sprayed

v, $xl= 7 AL 87 x ¢u between the layers. The process is

& A

Tongchimi
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repeated until radishes reach close to
the top of the jar. Unskinned balsam
or other species of pears are put over
the radishes. The jar is sealed with
slices of spring onion spread over
the radishes and salty water poured
in. Seasonings wrapped in cloth are
added. The pears need to be skinned

7% % 7]
Cubed radish kimchi

el

Wild garlic kimchi

ol 5o 2 A

Cabbage roll kimchi

Anise kimchi
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Chonggak kimchi

before being served in winter.
Adding pomegranates and pine nuts
to the soup would be better.

The seasonings are made with
garlic, ginger, spring onion, balsam
or other species of pears, chestnut,
chilli, etc.

Chonggak Kimchi

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

The soft radishes are trimmed

clean, washed, pickled with salt and

27 A
Leaf mustard kimchi

457 A9 dHE Fol

A9A 5& FaL B FA o]
F4ES YL B BLR W T
A chg solzlel wol % ¥l
o} 4l e}

o 7
Pear kimchi
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dried on a wicker tray without being
rinsed. They are sprinkled with chilli
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.

w] 12 7 A

Dropwort kimchi
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2R A Possam Kimchi
1 a %o Zs]ujrfe] ofd 4= The main ingredient is bok choy
1o and seasonings are made with pear,
=}
chestnut, pine nut, squid, abalone,

o 2 o7 xA o . .
~= I HA pickled shrimps, dropwort, beef
A A o] v, broth, chilli, spring onion, garlic,
BR7X9] 7] B 8= ] o] ginger and salt.
col sl of u] %7} o1 2k o] ] A Fageze o, w, 2, vz, Pickled  whole " bok choy
Stuffed cucumber kimchi Rolled cabbage and AR Ao uuhg], £17]FE is  prepared. Seasonings are

perilla leaf kimchi sandwiched between their leaves.

A few large outer leaves are spread
£l and inlaid with chestnut, boletus,

F574 2o 24 A
Aralia shoot kimchi Cucumber and leaf
mustard kimchi

#4144 717 - w47 A

FA
Aster scaber kimchi Sliced radish kimchi Possam kimchi
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shredded chilli and pine nuts before
being cut. Pieces of bok choy are
set upright, sprayed evenly with
pickled shrimps, ginger juice and
chilli 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

Sikhye is one of fermented dishes
typically made with fish, radishes,
boiled millet, seasonings and malt
powder.

Typical examples are flatfish
sikhye, pollack sikhye and sandfish
sikhye.

Flatfish sikhye is made by
mixing radishes, boiled millet,
malt powder, chilli powder, spring
onion and garlic with the flesh
of flatfish pickled with salt for
fermentation. It is one of popular

] 4

Squid sikhye

= 50 7] 4 o

Sandfish sikhye
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Flatfish sikhye

67
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Abo £ XHF, AF71E, 1F  dishes served to go with boiled 7% do] 3& #7]5 Ao|i1 moming sunshine and clean the
12 51, uls & o] 4bs] rice. Its sour and sweet tastes blend olH WS zoln] gte Zz = surface of the jar with clean water. It
A=}, well with each other, stimulating Awl S o] Eropllth, 1AL IS aimed at preventing deterioration
appetite. in quality during fermentation
Al del e wFu A HE 0 Aol ot spge] wAs A g T CHE
and  infiltration of  harmful
gk e 24 A F3 stat whuhol stel v el AFshAl X Locteria
Z o4y dEtE =t F=E Jang shat=e U EE Two months later, the water turns
L Ao}, Tz xuw zlutd o] Eo] black and this water is boiled down
Jang is a basic subsidiary food A=y o] <& sule] gy in an oven. This boiled liquid is
indispensable for the diet of the Zolul 4ol Hr}. SOy sauce. '
RF Korean people. . . The soybean malt turns into
o L e adwd dsle TR .
The method of making it is as delicious and sweet bean paste
follows: e A AT 2EAESE pecause of the yeast generated by
T2 el dule AR A - slo] L23ly chEre Y= xlom - - - -
Soy beans are soaked in water st F3ti ®Hube = H 22 fermentation after being mixed with
flold= & 125429 3tY for about a day, boiled thoroughly = o}, salty water.
o] }. in a big oven and mashed in a So] LR AuHEA 1E2YT After chilli began to be cultivated,
A= vy o t}oyl zpp, mortar. They are shaped into hard A el chilli bean paste was made. It is
29 sz Bge Z Adl balls. The balls are wrapped in made by mixing the soybean malt

straw, left to ferment enough for powder with soft-boiled rice or grain

oA Fwel oS Aol wer two or three months, ground into el gEE 2 5% wiEla porridge and then with chilli powder
olAde F=A slel st powder and put in an earthen jar. AFIZE, AFE 4o & 2HFo] and salt, before being fermented.
ket o]#FA mbE #lF& #A  Salt is dissolved in water at the 013l o]} It has developed in various ways
of #A FTAHE A =k sFE ratio of one to three and the LEGL A 2ol upE = w o according to the materials and the
Hol o] Wdir}. solution is poured in the jar full to Wl cheFabA W el o) methods of making it.
o] 4Zs Bo 1:3uEE the brim. | o pagdt Fwaig F}lutinous rice, barley, meat or
G4 = ASd Beo Every early morr.nng it .1s ] e -t‘ =-sTen * fruits of Schizandra chinensis can
= necessary to open the lid of the jar, 154, W aF, v AHAFE pe used.

expose the content to fresh air and o] St
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Jongol

Jongol is a traditional dish 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
from it, take it out of water, squeeze
tightly and spice it with seasonings.
Place it in a pan and spray pine nut

powder.

When  boiling meat, add
radish, soybean sprouts, mung
bean sprouts, dropwort, spring

onion, flowering fern, mushroom,
bellflower roots, etc.

Typical examples of jongol are
chicken jongol, beef jongol, squid
jongol, bean curd jongol, sea bream
jongol and pine mushroom jongol.

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, and fried in
a pan. Mushroom, bok choy and

s}, w&, A, A5, AL+,
TEF71® So2 ofdsted AF
walo] Y Frboh WA, df
st 58 =3 17 FEL Ho
FolwA & wHErf
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spring onion are added to it. Then it
is poured with meat broth and boiled

before being salted.

27 AF

Beef jongol

S AbE A2

Seafood jongol

R BT i s
Pork jongol

R

Catfish jongol
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Jotkal

In Korea, pickling different
species of fish, shellfish and the roes
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 Province
are known for pickled pollack,
pickled pollack roe, pickled pollack
tripes and pickled flatfish, the areas
of Hwanghae Province for pickled
sand launce and shrimps, and the
areas of Kangwon Province for
pickled cuttlefish.

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

Pickled flatfish is made with
chunks of flatfish pickled with

Z A

Clam jotkal

% 2

Pollack roe jotkal
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ERB
Anchovy 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, etc.

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, tendons and fat
are removed and lean is minced.
Spring onion and garlic are mashed;
pears are peeled and soaked in thin

o o]
Carp hoe

EEEE
Scalded squid hoe

u] 1} 2] 7 3]

Dropwort-rolled meat hoe
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Pollack hoe

EE
Beef liver hoe
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salt water before being shredded.
Then the beef is seasoned with
spring onion, garlic, pepper, sesame
oil, perilla, salt, etc. Pear shreds are
put on a plate and it is overlaid with
the beef before being sprayed with
pine nut powder.

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

Fish hoe and shellfish hoe are
made with octopus, golden carp,
carp, squid, pollack, trepang, clam,
oyster, etc.

Barbecue

Barbecue is one of the oldest
traditional dishes of Korea.

The major materials are meat or
fish, and often include wild herbs
such as lance asiabell and pine
mushroom with peculiar fragrance
and flavour.

Beef barbecue represents Korean
barbecue today.

The early popularity of beef
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barbecue 1is ascribable to its
original cuisine of barbecuing the
seasoned beef over charcoal and the
original flavour in harmony with
the special flavour of seasonings
including garlic that removes the
unpleasant and other miscellaneous
odours and sesame oil that diffuses
savoury flavour.

Pheasant barbecue is as delicious
as beef barbecue. To see the method,
pheasant is singed, depilated and
dismembered; its pectoral is cut into
two or three pieces. They are mixed
with mashed garlic, salt with sesame,

ol w v w e

et L LT ot L = O

45 117
Beef barbecue
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oil, pepper and honey, seasoned with
salt, wrapped in wet white paper and
roasted.

Fish barbecue is also renowned.

Typical examples are eel, gizzard
shad, croaker, golden carp and crab
barbecue.

Generally, the fish is scaled and
gutted.

Then the whole or chunked fish
is roasted on the barbecue. Mashed
spring onion, garlic and ginger are
added to soy sauce, which is further
mixed with oil, honey, salt with
sesame, pepper and chilli powder.
The seasoning is applied to the fish.
The fish is lightly roasted to avoid
burning, and sprayed with pine nut
powder.

Eel barbecue tastes good when
it is hot and best when eaten during
midsummer days.
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22 =i
Duck barbecue

HqE 17 1 2o} A o]
Pheasant barbecue

47 A F ol
Skewered beef barbecue

A A & 271
Goose barbecue
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Jijigae and Jjigae

Jijigae is relatively salty, being
made with meat, fish, vegetables
and other materials boiled with soy
sauce, bean paste, chilli bean paste
or pickled fish.

Typical examples 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 a better taste.
and boil it down to obtain oil. Add
meat and kimchi to it, fry them,
pour a small 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
combination of flavours of potato

A 7 g

A A A =
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and green chilli. During its boiling,
beef, pork or pollack head can be
added to give it a fine 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, egg,
fish roe and the like in their own
juice.

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

As for fish jjigae, fish is chunked,
mixed with slices of beef, spring
onion, green chilli, and mushroom,
poured with appropriate amounts of
soy sauce and oil, and boiled.

When making green chilli and
bean paste jjigae, they are boiled
gradually so that the flavour of bean
paste can permeate green chilli
sufficiently and the taste of green
chilli soak into the soup.

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

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

To cook salmon roe jjigae, salmon
roes dried in a well-ventilated place
are soaked in water, drained and fried
with sesame oil, seasoned with chilli
powder, spring onion and garlic, and
boiled down with soy sauce.

Subsidiary
Foods

IRl ®
Steamed dishes

Ao} A
Steamed sturgeon in soy sauce

o A 2 %

Steamed pig trotters

: et
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Steamed meat rolled in cabbage

=
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Steamed bean curd stuffed
with vegetables

|

=717 7 AA
Steamed rabbit and potato

HarH AR
Steamed chicken and mushroom
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Braised dishes Sautés
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Braised pork ribs Catfish and bean curd braised SR EgERo

in chilli bean paste Beef and green chilli sauté

R T - e
Chicken braised with ginger Beef braised in soy sauce A L7 A o ;A L7 A S i
Pork wonton sauté Pork and mushroom sauté
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Braised squid Eggs braised in soy sauce Pork and chilli sauté Catfish sauté with tomato sauce
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Fried potato

Fry

Fried dishes are made with fish,
meat and vegetables. Fish and meat
are mostly used.

To make trepang fry, dried
trepang is soaked in water to get
swollen, thoroughly boiled, gutted
and filled with stuffing made up
of minced beef, sliced mung bean
sprouts, dropwort and bean curd.
Finally it is coated with flour, poured
with diluted egg and fried.
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Kannap is a fried dish made with
cattle’s liver or stomach, shellfish,
oyster, clam or fish. It is often
cooked for memorial services.

Cattle bone marrow and shellfish
are fried as a whole, and oysters
are coated with flour and then with
egg before 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
young pumpkin, pickling the slices

subA
Fried pumpkin

Tricolour fry

R il
Fried pork liver
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QIR =t =M
AZ 7 xS A 2 with salt, coating each slice with Jerked and stuffed dishes
WA 1 27Ge mszz 25 flourand frying the slices with oil in
a pan.
Pumpkin, fried in oil and sautéed
in a pan, tastes better.

43¢ By #2 AAr} ARE sarls A
< Jerked beef Stuffed squid

AbE ] = s 7] <=
Jerked deer Black pudding

Fu17 2
Jerked fish Stuffed pollack
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Fried dishes

FEEEL TR
Fried flatfish Fried vegetables

e 8 \
A 55 7] S S EEEE
Fried shrimps Fried catfish with chilli bean paste

S
Fried chicken chunks

gl S8

Confections
and Drinks

Confections

=13
Drinks
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Rowanberry taffy

Confections and
Drinks

Confections

Taffy

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

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

Liquid taffy is made by mixing
glutinous rice powder with hot
water, keeping it in a jar for
a certain period after adding
malt dissolved in cold water,

244 ol o
Corn taffy

)

oN

ACH
2 o
A,

2
(N

o

rlo

oY,
Mo
>
A

>

he

prc

o
2
rlo
r-lo

)

=]

T
2

ol

K

T
L
o

_

A 1 E
olo
2

=
it
o

iy
>

o
L
N
u
]
fupd

o

w3
o,
ol
=
il
32,

il

2
-3
rr
>
i

4

2
=
A
i

X
b3

il

39
fr
&,

.
N

-

Mo

b3
it
2

oo o
i
ol

o~

o
oN

o
rlo

-

m

e, X
.

o

TY’L

=2

fr

ey
fr

oL =2
2
-z

¥2

-

Confections
and Drinks

putting the fermented dough
into a sack and squeezing it, and
decocting the liquid.

Hard taffy is enjoyed by children
between meals.

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

White taffy is made by mixing
the solution of malt powder and
warm water with boiled white rice,
heating it at a low temperature for
fermentation, putting it into a sack,
squeezing liquid out and boiling the
liquid down again, mixing it evenly
with parched sesame, walnut and
pepper, and extending it by pulling
with hands.

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

Radish, pumpkin, jujube, chestnut,
walnut and sesame can be used as
subsidiary materials or for coating.
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33 . gk 5ol e drying them before frying them,
of _ . Kwajul. | o BZo]e Ao £33 2o and coating them with honey or
AL v FFT uHHA|Y Kwajul is a kind of biscuit, made Azol wel s, as liquid taffy and then with dressing
A, AERA 28] #7 £do] for folk holidays including lunar . - m’ " materials like sesame, perilla, pine
, . . A =7 == = AL = = X X
%S == IL}-X]»Q,] 3]—1/]»0] c}, New Year’s Day, blrthday parties 4 °© ;L]'E’ 7 J}E’ ' o O] nut, ginger or rice.
and wedding ceremonies and for HaS
dEe FUATE AFolo ¢
guests.
5 [¢] u =i . . .
AAds el Ha delA whEl It is made by thinning and 27 Kangjong
by 7l &l #lA Eolv} EAE slicing fermented glutinous rice Kangjong is a confection made

=
ul2 3 o] 7] 12< =3l mlxpe] dough into pieces of a certain size, with glutinous rice.

The method of its making is as
" :5]'1/]"3] D]‘- follows:

AHLe mci wH S wd Knead glutinous rice flour

t}oa A}, with wine and steam it; sprinkle

the powder of parched white and

black sesame and yellow and green

b oolZlel 52 A, A2, peans on it; thin, dry and fry it;

FHF, FEIZFE BHA after it swells, coat it with honey

2 o] and dress it with various materials

= 7}, such as pop rice and pine nut
powder.

It can also be made by frying
= At i 257 F ¥ 7 1¥ fower-shaped glutinous rice dough
712 1ES E3E. and coating it with taffy.

= A Such was called Maehwa
kangjong.

The cake which is made by

mixing roasted sesame or soy beans

R 21 o o .
Sesame kwajul St Bt with liquid taffy for condensation
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A& vl E9o s also called kangjong. Perilla, soy
W 2a Z3 AL FAo|zli sl=y beans or pine nut can be used as a
dressing material. These are called

Ao Z3 & LI ue
o tafty kangjong.
[¢)

7} =] A7 A o] 2 1L .
ARESIR 34 o] 2} Famous are perilla and taffy

kangjong, soy bean and taffy
olA= FRel AAHolBli rkangjong, pine nut and taffy

313 o} kangjong, and peanut and taffy
A3 el Ae EAAPy, kangiong.
2ARY, FAAY. Ao
Sol §5stet, Tusik
Tasik is a confection which is
21 73 t} 4] made by kneading cereal flour,
Sesame kangjong o] 712 G2} oduj, £z fruit or pine pollen with honey or
A2 2o 2o ooz uwz liquid taffy and impressing patterns
stof 28 A7 osa gas O

Since olden times, tasik has been
recognized as a must confection for

A2 2l Hetl A A 2FH 4 wedding ceremony, birthday party
Z8 9] ZA ey AdA, A4 and memorial rite.
Ao golAe o= Haz Most popular are rice fasik,
ol g =] o o} chestnut tasik, adzuki bean fasik,
Ue uas cdozl KeiAl sesame tasik, jujube tasik and pine
pollen tasik.

Pine pollen tasik, in particular,

has long been known as a
s et —— E3] £ZrlA O HF A =] 5L 1
l 5] 7 g— 53 EFA 2 B8 AFHIF  therapy for those with

ES
White rice kangjong Perilla kangjong AuFe Zigz mbEzx o 24 weak intestines.
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o ZEE A Fol oF3t AHEEY It is made of springtime pine

A B2E oA o7 A g}, pollen.

Honeyed sweet potato

o
"
R

et
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e EE!
Honeyed broad bellflower root

o4 ¥4t w, o 49
Honeyed chestnut and jujube

Tasik

Honeyed carrot



100 EHIISt S8

=t Jf = ] =i and Drinks

| = || Confections
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43 Sujonggwa
unique to the Korean nation.
°l 7. making it:

tixl 1 A 52 =4 Hxgmxs whilecinnamon is crushed.

Sujonggwa

Sujonggwa, or fruit punch, is
The following is the method of

First, ginger is sliced and mashed

B 7tz 1% whol Zaldh,
Zold AZEs} AslEe Aol
ol A g AL 2
gl whal #aEh o] A& A A

4e Eoh olm Tze 24
go] SEuL wus $4
25 % o 24 Ar}. 2L oz
A

soteth s @A "os

e}
@A e £4sE A
WAL TL FEe sho] W}

g S5 9o,

They are boiled separately. The
resultant liquids are filtered through
cloth to remove the solid matters,
mixed with honey and boiled
again. They are cooled and a dried
persimmon is floated on the mixture.
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 added with
pine nuts at the time of 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.

101
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A& Aol 9o =eZel
A7 melvhi st Bl ol
o .

F2 o540l mlA L RolT
WA e A4 27 a
Fugo g Mol & =
eul el e Y e =9

Hwachae

Hwachae, another kind of fruit
punch, was 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 putting
flower-shaped slices of peeled pear
in water, boiling it down with the

NEEE
Apple hwachae

AdARAE g Aol 2E
Wz wES AdAsA s 1
o9 A o] B A o] &
£ gRolnz 2o LT 3
9o},

JFf = & o2 JFE FEHA
AE FiL F A} EE2<
2A e ge =9 el

Lpolside AL WA
Sobe ol Mol ZTEE A =
T 2e =Rl e,

olykol SHAl o] FRE ofe x4

21 e,

%

4

fruits of Schizandra chinensis and
honey, and floating pine nuts on it.

Rose hwachae is made by rinsing
rose blossoms, sprinkling them with
starch, parboiling them briefly in hot
water and rinsing them again in cold
water, adding them to the juice of
the fruits of Schizandra chinensis,
which is mixed with honey, and
floating pine nuts on it.

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,
adding water and putting pine nuts
on it before drinking.

Peach hwachae is prepared by
adding peach, which is peeled, sliced
and soaked in honey, to the thickly
honeyed water, which is then floated
with pine nuts.

There are other recipes for
hwachae.
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Ae & utEo] WE B9 o added when the drink is prepared
of= u}, j= =< udx utojop fora long journey. Another method
is to mix soft boiled white rice with

an appropriate amount of salt, put it

= with meat into an earthenware pot,
La 5 dHEA 4o 179 coverthe pot with bamboo barks and
2+ o] dolelo] wro} fjiulmzix e put a stone weight over the barks.
Pour boiled and then cooled water

_ o = - in the pot, keep it in the shade and
= 7] 3 A oA A3

= SN el =] o .
K e el de replace the water often. It will be
Strawberry hwachae Tomato hwachae )
Fi 55 AF Zol 3~7d Fo| ready three to seven days later. For
A &) Sikhye
A= 727122 07 2o Sikhye is a soft drink.

White rice is rinsed clean
] ] tof ’

al
steamed thoroughly and put in an
U Ee g1 &, #, AR 5

earthenware pot. Malt powder is
= 4o s Rl sieved after immersion in warm
A= = wu]2 ) 3o water, and the liquid is poured over

! the cooked rice, until the latter is
dol i AFAEE Aesd e .
- Then the pot is covered with

F7b Aol Z2AE el FAH paper and kept in a warm place

upz B FolE "o & 3 for five to six hours; then, it is

o =t} rational to pour cold honeyed water
_ i in the pot and add jujube, chestnut,
oJ A& 5~641 T Fol FAZFe F . .
pine nut, pear, persimmon or
& 24 Fobdlol Fa o F, W

» '®»  pomegranate.
2, o8 5= d o Bte] Frf Chestnut and jujube are not
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=, el 2w WAE R quick use, wheat flour gruel is added goder WAFHA =FF7F Bl diversity of spirits.
2 29 Wi, sL%d = =g toit Inautumn water is not added, chofs) A o}, Korea’s traditional spirits can
B wry mbEe R Sof and the pot ‘1s kept in a wa%rm plac.e. AEHo 2o £= wAg, be divided into three kinds—soju,
Ase 45 e 1 @l 5ho) Sikhye 1is a refreshing drink dzz augs o makkolli and kamju.
5 ‘E‘ - o7 ‘{r:‘ ul o . . U 2 MR Tt . . .

B = = that promotes digestion and blood v =T Soju 1s made by keeping such
el AR Alwel U= F2 (jreulation. = Aoz Wnl, A, oiled cereals as glutinous rice,
= &Eo]r} 1%, T, % 59 YLE white rice, millet, kaoliang and

2] & Hbo] ZZo] 413 2 3 foxtail millet, boiled and then cooled
2 :Pll’lts . . - L2 Mol Eo Do]Ealrii} ;vatelr) and malt 1111 abn .eia.lrthelilware pot
ince olden times, the Korean or about a week, boiling the content

oawe eadid #3 5 d3od AvpA Eo] T g el e DOTE
people have brewed spirits. of the pot in an iron wok over fire

The earliest kind of spirits was and collecting the liquefied vapour.
Zheel A ALd A mEEol Al fruit wine. Later it developed into 2
a1

% cereal liquor, adding more to the

akE ol et Matrimony vine, apricot and
ZFo| ¢kxl & Y utE =2 other fruits with medicinal qualities

o4, dlsvgodele go| canbeadded

o1 Makkolli derives its name from
” the process of its making—adding
malt to the basic materials such as

24 Hid =+ I9E A glutinous rice, white rice, barley and

zolgl= oA 3 = o et the washings of rice for fermentation
a7 g = wE wn, g« andfiltering the liquid.

A starchy material is boiled and
dehydrated, to which the same
= amount of water as the basic material
daAA dEd s ¥H and roughly half the amount of

o]
° g ukErf. malt are added; it is placed in a
Z ZulAYggs Ze =y = warm place for five to ten days for

oA kA %
Spirits
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AxAZ7 g FHE9 Z2  fermentation. Then it is leached out & wtd el = AlE 9 AFA3 or adlay makes the spleen and
2ol & Aulslzke] =29 =3 withor without a filter. AW 2 Fo| 5 F#A oz g & stomach strong and is good for the
He o] 5~10Ecl Eol=ol Makkolli was the most favourite ol o} treatment of arthritis and nervous

drink for peasants as they used system disorders.

e T to drink it during breaks in the SAE e ERAE RE Kamju is made by putting boiled

A= i oppressive heat of summer. A v g 2Es white rice into hot water, adding
AE5d FHEHSAA HEEH It is also efficacious in sta wAd el AGAT] AW o powder to it, evenly mixing it

dsle FulEe s E2EF Yo]FE= promoting health and treating Agel a7k AEH2E AN 8§ and keeping it in a warm place for

g4 utAel= plgle] =2 =z illness. Makkolli mixed with the root 5 9 o several days for fermentation.

og 2 Horl barks of Acanthopanax sessiliflorum AEs owourg i o It tastes extremely sweet, and in

o} e
Makkolli
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du AF7FE F b 1% particular, drinking a bowl of it in
a warm place in winter can cure a
25| mpEc), cold, they say.

Despite their similarity in that
they are both sweet drinks made by
adding malt powder to boiled rice
2717 vt skl et for fermentation, kamju and sikhye

7tz Ald = tlzto] uhe] 72 are different from each other as fruit

2
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23 stel thukd el =3

Agol wpEa ol 4 B8] upAH

422 =3 Abs4 ulE cho @ and meat are added to sikhye.
Kamju is drunk from a bowl, and
sikhye is taken with a spoon.
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