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. aced, and are formed, influenced by the vicis-
1. Introduction _ - A

situdes of politics, economy, culture and society
The customs of food life of a people are based in the currents of a long history. Thus each

on the natural environments in which it is pl- groups of people has a proper style of food life,



366 &

its own traditional food materials and cooking
methods.

Since ancient times Korean food life has had
two different structures of daily and ritual
styles, which have changed and developed into
the food life customs approprate for to the
Koreans.

Among the life cycle rites of the Koreans,
memorial services for ancestors are very import-
ant rites, in which ancestor worship dwells.
Many Koreans think positively of ancestral
worship and regard it as a very important and
fine custom. While most traditional ritual cus-
toms, at least, in appearance, tend to be simple
or extinct, the events or rites related to
ancestors don’t. Big holidays connected with an-
cestral worship, funeral rites, and ancestral rites
are felt to be on the way to prosperity'. Mem-
orial services for deceased ancestors are per-
formances for wishing and blessings of oneself or
one's family, for calming anger, or for consoling
some superhuman ability. Kim, Doo-hun says that
ancestral rites dare events essential for bringing
about a family's prosperity and an individual’s hap-
piness®’. Lim, Don-hee" says that ancestral rites in
Korean farm villages play the role of redistribution
of wealth, in consideration of economic disparity
between relatives.

Though the objects and forms of ancestral rites
are varied according to people and religions, the es-
sence of these rites consists in praying for blessings
and wording off misfortunes,

The custom of performing ancestral rites stems
from ancestral worship. In the Orient, ancestral
rites have been regarded as a doctrine of human life

and a guide to ruling a nation. With all people from
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a king to common people, the performance of an-
cestral rites has been men's greatest duty. A noble
family of not less high rank than Poom-gwan({#hty,
Official rank) put up an ancestral temple called
Jong myo(5£#). A family of common people put up
a stand for ancestral tablets called Jo-gam{ill &).
In temples or on stands, monumental tablets
representing four generations of ancestors(parents,
grandparents, great grand parents, great great
grand parents) have been kept. Every year ances-
tral rites are performed.

As a matter of fact, ancestral rites were devel-
oped as a means of maintaining the feudalistic so-
ciety based on Confucianism in the Orient. In par-
ticular it is not to be denied that the ancestral rites
of royal families were related to keeping up ruling
majesty. Consequently a great amount of money
was spent on as many rites as seven hundred
twenty every vear, which led to financial failure®'.
It 1s also true that ancestral rites were so much red
tape that many nuisances were brought about and
their original spirit was forgotten.

In ancient times of Korea. there were religious
services to Heaven : Young-go(i#) in Boo-yeo,
Dong-mang(# %)) in Ko-gu-ryo, Moo-cheon (# X))
in Ye and seasonal rites in three Han nations. The
ancestral rites of the Bakche dynasty are said to
have been Confucian. It 1s said that King
Dong-myung of the Bakche dynasty performed an-
cestral rites for the founder of his dynasty as a
farming god. It is recorded that the rites for the
founder ended in the early fifth century, and then
the altar for services to heaven was established,
and Confucian rites for the heavenly god and
Buddhistic rites in temples were nationwidely

performed”. It is reported that Nam hae, the sec

1) Chot, Gil-sung. Ancestral worship in Korea. Yae-jun Sa. p.11. 1987
2} Kim, Doo-hun, Research on the Korean Family system, Ul-you Moonhwa Sa. p.494. 1949
3) Lim, Don-hee. The home ceremony of Potlatch and Korean farm village. Korean Folklore 19, p.289. 1986

4
5

) The bereau of managing cultural assets. The ancestral rites in the Chosun dynasty. p.12. 1967
) Choi, Kwang-sik, The country and the ancestral rites in the Korean ancient times, Han-gil Sa. p.129. 1994
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ond King of the Silla dynasty built a temple for
Park, Hukeosae, the founder of the kingdom
and performed rites for him”. Choi, Gwang sik
reports that national rites seem to have been
formed around the years from 685 to 735, judging
from the rite records of the History of the Three
Kingdoms : Silla, Bakche and Ko-gu-ryo and that
Inoue examined that national rites worshiping the
god of the region lasted. In the era of Ko-gu-ryo,
the tomb of the founder of the nation remained.” It
1s reported that when the prime minister died, the
new king of Ko-gu-ryo celebrated a grand funeral
service, and had the tomb guarded by twenty
houses”. In the middle fourth century of Ko-
gu-ryo, primitive ancestral rites were influenced by
those of China and began to be politically
institutionalized®, In view of these facts, it can be
observed that the manners and customs of funerals
and ancestral rites were highly developed. Korean
ancestral worship comprises Confucian idology, so
ancestral rites based on filial piety were the core of
ancestral worship in the Chosun dynasty and these
rites have been prevalent up to the present day.
Confucianism was introduced into Korea around
the year 108 B.C., when Emperor Mu(i) of Han
(%) established four countries in ancient Korea.
After that three kingdoms were built up. However
the people of the three kingdoms did not accept
Confucianism blindly., They absorbed the followings
into their own proper ideas : the superintendent
and fateful Heaven of Confucius. the benevolence
and the righteousness of Mencius and the Heaven
of Dong Zhong Shu - the cosmic dual forces and
five primary substances [metal(4:), wood(A),

water( ), fire(+k) and earth( )%,
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Thus Confucianism functioned as a religion along
with native shamanism and kept a guard against
being indulged in mysterious contact with shaman
gods-the souls of the dead. But it was not in a pos-
ition to reject such a contact entirely, In this way
Confucianism and shamanism had a complementary
function to each other socially and religiously"".

The general limitations in studying food cultures
are true of studying the sacrificial foods of ances-
tral rites. Because of the social limitations of
women's ability to study in those days, there have
remained few records of those sacrificial foods
which they themselves prepared. So there are few
studies of sacrificial foods because of the scarcity
of the food records even though there have been
many studies of ancestral ceremonial rites,

So this study has sampled eighteen families by
questionaire and interviewed some families in the
Young nam area and surveyed the foods prepared
for Confucian rites both on the anniversaries of
death(&%%, Gui-jae) and on big holidays(Z%i%:
Sulnal, choo-suk), and Bool-cheon-wi rites(F8 47
#%). Besides 1t has made a literary study and com-
parison of the sacrificial foods and reported how
the sacirficial foods have changed. Through
interviews and literary surveys this study has
Investigated and reported the sacrificial foods of
the rites performed in shrines for scholars and loyal

subjects,

II. The Foods of Confucian Ancestral
Rites

1. The Literature reviews on the Foods of Con-
fucian Ancestral Rites

6) BTREA KGR B AR S b TEL R (B A - BT ASAL)
7)Y FHRFE A LEROUN B KRS B 2R E O EBER LD LGSR LB T E D PR OZBE S R S

AEEM)

8) Kim, kyung-tac. The history of Korean primitive religion. The history of Korean culture 6. The institute of

national culture in Korea university. p.174-175. 1970

9) Chot. Gil-sung. Ancestral worship in Korea. Yae jun Sa. p.111. 1982
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Though the second cup of drink is expected to

1) The Procedures of Rites be offered by the rmustress, in most homes
A rite of memorial service 1s performed in the women don't attend the nte. In patriarchal
following order : placing the table for the rite Confucian rites, the mustress offers the second
(#%fz), the first food serving (B %), placing the cup of drink not as a woman but as the wife of
soul tablet(z&id {), Inviting the soul (i), the eldest grandson of the main famuly'”.
bowing to the soul(%27#), the second food serv As a dessert, tea 1s offered after meal. In
ing (GEE%), dedicating the first cup of rice wine Korea, drinking tea 1s not common, so instead of
(#7§k), reciting a written prayer(ifimil), dedi- tea, Soong-nyung(drinking water which was
cating the second cup of wine(&igk), dedicating boiled with scorched rice) is offered, conforming
the last cup of wine(#8Kk), asking the soul to to Korean taste,
have the sacrificial foods(ffj 7). closing the door The paper of a written praver and the paper
and waiting for the soul to have some food (4 tablet are burned at the end of the rite($& @), In
"), opening the door and entering the room( % most homes, it 1s called So-jee(#E:ft, burning
), offering tea(dk# )., removing spoons and paper ). which is a shamanistic term™1,
chopsticks and covering the bowl of rice(§iit), Incense burns through the rite, Over burning
seeing the soul off(#:%), burning the paper tab incense the drinking cup is moved in a circle and
let (4 ), removing the foods(§#E) and at purified. The qualification to burn incense 1s not
tendants enjoying the foods (kg ). limited. The manager or the chief attendant of
In setting the table, the following are first the rite 1s comparatively free to burn incense.
served : spoons, wine cups and trays, boiled Yet the qualification of dedicating a cup of
vegetables, fruits, dried meat or fish, pickled drink is rigidly confined.
fish, a bottle of water, a bottle of wine, two [t 1s true that ancestral rites have heen
candles and a bowl of sand and hay. But these performed since ancient times, but thesc rites
days all offerings are generally served at one began to take forms in the era of the Ko-ryo
time. dynasty, Particularly it seems that the rites on
In the second food serving, the chief attend the anniversaries of death began to take forms
ant puts fish, meat, Tang{i) and Kook{Z) on conforming to manners after the middle of the
the table. and his wife puts Tucks(fif, rice Chosun dynasty. Until that time, ancestral rites
cake), noodles and Bab(#k, boiled rice)!. This seem to have been performed in rather various
is thought to be concerned with the fact that in ways't.

primitive days man dealt with animal food and
woman. plant food and cereals and that they 2) The Sarificial Foods shown in Books of

exchanged these foods with each other. Manners

10) Kim, Choon-dong, The history of etiquette and customs in Korea. The history of Korean culture 4. The in
stitute of national culture in Korea university, p.103. 1985

11) Chol, Gil-sung. Ancestral worship in Korea. Yae-jun Sa. p. 102, 1982

12) # %8, translated by Choi, Gil-sung. The field study of Korean Shamanism, Keimyung Univ. Publisher. p.
132, 1987

13) Kyun, Kwang-ook. The story of six ceremony. Hae dojee. p.359. 1994

14) Lee, Ree-wha. The traditional life of Korean, Ryukang publisher. p.18. 1993
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For worshiping ancestors, there should be
consistent rites - memorial services. To set the
table for ancestors and to remember them is a
most unique act for honoring them and a token
of intimacy and trust. Through these rites,
descendants feel very close to their ancestors.
Yet the sacrificial foods are not left to their dis-
cretion but laid down by regulations., On rare
occasions the foods to the tastes of ancestors
are specially prepared.

The records of sacrificial foods shown in
books of manners are as follows,

In August of the second year of King
Gong-yang in the Ko-ryo dynasty, Tae-boo-ga-
jae-ul{ Fo R F 2%, ancestral rites of the family
according to grades) was circulated. in which
sacrificial foods are differently set according to
status'™,

Lee, Tae-gye(Z=BR, 1501 ~1570) said that a
clean site should be selected for brewing rice
wine for ancestral rites and that fruits and
dried and sliced meat or fish prepared for rites
should not be used for other purposes'™. And in
the second of Confucian commendments, he
wrote that Youmilgwa(im¥#, fried and hon-
eyed cake coated with sesame or popped and
broken rice) should not be offered in the rites'’,

What Lee, Yi(FH, 1536~1584) said about
sacrificial foods is as follows!'. For one soul, the
following should be offered : five fruits, one
dish of dried meat or fish, one dish of boiled
vegetables, a bowl of Sik-hae( % &E&), a bow! of
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Kimchee, a small cup of soy sauce, one dish of
vegetable seasoned with vinegar, one dish of
fish and meat respectively, one dish of Tuck, a
bowl! of noodles, a bowl of Kook, a bowl of Bab,
five kinds of Tang(#; boiled fish, meat,
vegetables and other things with little soup), if
five are difficult to prepare, three kinds will do,
and three kinds of roasted meat(liver, meat,
fish or meat of a pheasant). These foods should
be prepared in a clean condition, should not be
eaten in prior to rites, and should not be
touched by animals such as cats, dogs, bugs and
rabbits,

Kim, Jang-sang(@f4, 1548~1631) said in
‘Sang-rye Bee-yeo’ that boiling water which was
boiled with rice scorched and sticked to the bot-
tom of the pot is substituted for tea. We call it
*Soong-nyung '’

The Simplified Family Ritual Standards laid
down on May 30 in 1975 stipulate that sacrificial
foods can be simple and routine dishes can be
set with little great or special effort and that in
Jeol-sa Tucks can be substituted for Bab and in
Yeon-si-jae, Tuc-kook(##) can be substituted
for Bab and Kook,

Choi, Guil-sung says the characteristics of
Confucian Offerings as follows. First, offerings
dedicated to the deceased are almost the same
as those to the living. Second, unlike in
Buddhism animal food is not forbidden, One the
contrary captured animals are offered as sacri-

ficial foods and eaten after rites. This means

15) @ ETREAREA N EHE D RERE _RURE

TAENMERRERZ R @R &5

CRERAME R L R— AN & - ENERI B
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16) The committee of promoting national culture. The writings of Tae-gue translated into Korean Vol, 2.
Publishing department of the committee of promoting national culture, p.270. 1968

17) ibid, p.336. 1968
18) ibid, p.378, 1968

19) Lee, Yi, translated by Lee, Min-soo. Gyung-mong-yeo-gyul. Ul-you Moonhwa Sa. p.172. 1975

20) Kim, Jang-saeng. Sang-rye-vee-yeo. vol. 34. p.23
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that Confucian ancestral rites are different from
Buddhistic rites in offerings but the influence of
Buddhism cannot be entirely excluded in that
incense closely related to Buddhistic rites and
introduced into Korea with Buddhism is much
made of in Confucian rites and that tea is
offered even though formal. In view of the
above mentioned things, it can safely be said
that while Confucianism rejects Buddhism, it

has been influenced by Buddhism?"’,

3) The Table Setting Shown in Books of Man-
ners

The historical inquiry into the way of setting
the table for ancestral rites is as follows. In
‘Kook-jo-O-rye-ui’ (B4 Hi#f%) edited in the era
of King Sung-jong of the Chosun dynasty, there
are four divisions of setting the table according
to status™’,

The foods of the table setting in ‘Kook-jo-
O-rye-ui’ shows us that the family of the second
Poom or above put many vegetables and fruits
on the table and that the family of common
people have no fish and meat.

Tae-gye spoke of the regulation of ‘Kook-jo-O-
rye-ui’ as follows. It is right to follow different
manners of rites according to status. Though a
small amount of meat and fish, and a large
amount of dried and sliced meat or fish, pickled
fish and fruits are laid down as a sacrificial
offerings, it is not always necessary to follow
the regulations. Perhaps it is easy to get fish
and meat in some families. Each family may as
well perform ancestral rites according to its own

situations®,
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Fig. 1. The arrangement of foods in the ‘Gyung-
mong-yeo-gyul’.
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Fig. 2. The arrangement of foods by The Simplified
Family Ritual Standard.

The figure of the table setting shown in
‘Gyung-mong-Yeo-gyul (8% E:k)’ by Lee, Yi is
as follows™',

The figure of the table setting provided by
‘The Simplified Family Ritual Standards’ is as

follows.

21) Choi, Gil-sung. Ancestral worship in Korea. Yae-jun Sa. p.100. 1987

22) Kook-jo-o-rye-ui. Kyung-in Sa. p.387. 1979

23) The committee of promoting national culture. The writings of Tae-gue translated into Korean Vol. 2. p.270,

p.339. 1968

24) Lee, Yi. translated Lee, Min-soo. Gyung-mong-yeo-gyul, Ul-yvou Moonhwa Sa. p159. 1975
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2. The Foods of Confucian Ancestral Rites in the

Young-Nam Area

1) Hyang-sa in Do-san Seo-won (B L MPRE M)

The sacrificial foods offered in the rites for
Tae-gye and Wol-cheon on March 26 in 1995 are
as follows.

On the table of the rite for Tae-gye there are
four bamboo bowls and four wooden bowls (%
DU ). Steamed rice is placed in a bowl(#) and
steamed millet is also placed in a bowl ().

In the first row of the four bamboo bowls on
the left dried cod and jujubes are placed, and in
the second row of bamboo bowls, dried and
sliced meat and pinenuts are placed. In the first
row of the four wooden bowls on the right,
pickled beef, and Japanese parsley are placed,
and in the second row jogee(a kind of salted
croaker) and radishes are palced. In the middle
of the table the head part of the pork is placed.
All sacrificial offerings are placed in raw state,
Until recently the rice wine of their own brew-
ing was offered but the complexity of brewing
and the lack of hands have forced them to offer

Yak-joo(8Ei#, ; rice wine).

2) Hang-sa in Bong-am Seo-won( MBI
)

The sacrificial offerings provided by Bong-am
Seowon located at number 559 Ma-kok-dong,
Poong-san-myun, Andong on March 17, in 1995
are as follows,

Steamed rice is placed in a bowl and steamed
broom corn millet is placed in a four-cornered
wooden bowl. On the table there are four bam-
boo dishes and four wooden bowls (U # IG5 ).

3) The Rites of Bool-cheon-wi

Bool-cheon-wi is the rite which the nation

WA BHGL Bt ol B e HR 371

permits to perform in a shrine in which the
tablets of ancestors are kept, in honor of
ancestors who made great contributions to the
nation or whose learning and virtues are very
great. The families which perform Bool-cheon-
wi rites are very proud of their ancestors dis-
tinction.

Now the ancestors who are four generations or
above away from their great grandson are not
served and remembered in the form of ancestral
rites on the anniversaries of death. They are the
objects of the rites in front of tombs, but excep-
tionally the ancestors served in Bool-cheon-wi
rites are remembered on their anniversaries of
death.

(1) The Sons’ family in Yang-dong, Kyung-joo.
(BR B# JRK=E)

In the village of Yang-dong, Kyung-joo city,
Kyung-book province, there live two clans : the
Lees from Yeo-gang and the Sons from
Wol-sung. This study has surveyed Bool-cheon-
wi rites performed by the Sons’ family from
Wol-sung.

The first ancestor who came to live in
Yang-dong, now Kyvung-joo was Son, So, whose
pen name was Woo-jae, who was the fifth ances-
tor from the founder of the family and who
received the title of Yang-min-gong from the
nation. There are two kinds of Bool-cheon-wi
rites, One 1s from the class of Confucian
Scholars and the other from the nation, The
Bool-cheon-wi rite of this family is from the
nation and is more honorable.

After supper around 9 o’clock they began to
place foods in dishes and bowls. Around mid-
night they began to set the table for the rite. At
one o'clock sharp in the morning, they began to
perform the rite. That day, about thirty people

attended the rite. On some occasion, the number
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of attendants amounts to seventy. The table is
set in the ritual hall for two souls.

The Offerings are as follows,

O Liquor(G& )

Refined and clear rice wine (Bup joo) or fruit
wine is served.

2 Fruits

Fight kinds of fruits - jujubes, chestnuts,
pears, persimmons, apples, ginko nuts, oranges
and melons - are set in the written order. Lately
foreign oranges are offered. Such Korean cakes
QIR 2

coated with sesame or popped and broken rice),

as Yu-gwa fried and honcyed cookies
Jeong gwa (IF41: honey preserved fruits, ginger
or ginsang, etc,) and Yak gwa (44 fried and
honeyed cookies) are offered only on Sul Nal
and Choo suk. They are not offered in the rites
on the anmversaries of death and in Bool-cheon
wi rites, for evervthing tends to be simplified,
which was proved by HMoe and Lee’s study®,
that

offered mn 1982. It takes too much time and ef-

which observing Korean cookies were
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Fig. 3. The arrangement of foods in Bool-cheon-wi
rite by the Sons’ family.
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fort to make such Korean cookies at home and
they are rather expensive to buy and less pre-
ferred.

So it can be observed that even in the tra
ditional rites the foods enjoyed by the attend-
ants are substituted,

3 Dried Fish( /)

Dried octopuses. cods and sea mussels are
offered.

‘4. Boiled and Seasoned vegetables(B4E )
fernbrakes,

Boiled and seasoned Japanese

parstey,  bean sprouts and roots of broad
bellflowers are put together in one dish.

5 Sik-hae( &)

Sticky rice i1s fermented by powdered malt.

The liqud is poured out and solid stuff re
mains, with which shreded jujubes are mixed.

6. Chicken (8% )

A whole chicken is steamed and offered.

7: Crab

A whole crab 1s steamed and offered.

8 Tang(i%)

Eggs (instead ot chicken!, bean custard. kelp,
radishes and fish are boiled together. Five bowls
of solid stuff are offered without liquid,

‘9" Noodles($#)

Noodles are boiled, scasoned with soy sauce
and sesame o1l and placed in two bowls,

10 Sam (&, Wrapped Foods)

Tripe, laver and lcaves of Chinese cabbages
are used for wrapping.

11 Juck (&, roasted fish and meat)

Six  whole slightly cooked fish two  sea
breams, two jogees and two skates are placed,
on which pileces of shark (twenty centimeters
long, 2 centimeters wide and high) steamed on

skewers are piled. On shark, a whole octopus 1s

25) Hoe, Pil-sook - Lee, Su-eun. A survey study on the memorial services in Young nam area, Science research

of Keimyung Univ., Vol 8.. p.15. 1982
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fixed with a skewer. At the top rare meat is
placed. All these foods are slightly cooked.
When eaten they are well cooked again,

(2 Kimchee

Radishes, carrots, salt and ginger juice are
mixed with water.

(3 Tucks(B#)

There are six kinds of Tucks. Shiroco-tuck
covered with powdered beans are piled up for
ten layers, on which four-layered Sook-tuck
(Sagebrush Tucks), two-layered white Song-
pyun(stuffed Tucks) and one-layered sagebrush
Song-pyun are piled up.

Again Joo-ak (sticky rice Tucks which are
stuffec with sesame, dried persimmons and
honey and roasted in salad o1l on a frying pan),
In-jeol-mee(sticky rice Tucks coated with pow-
dered bean) and Hwa-jeon are piled up at the
top. Hwa-jeon({£Hi) is a stick rice pan cake
with leaves of mums on (originally flower leaves
of azaleas are used but when they are out of
season, leaves of mums are substituted). It is
round and its diameter is about ten centimeters
long. 1t is folded four times and placed in one
line at the top around the edge. In the middle
Joo-ak is placed,

{9 Kook

Kook is made of raddishes, kelp, meat,
octopuses, sharks, bean-curd and eggs.

15 Soy sauce and honey are offered.

18 In the rites on New Year's Day, Tuc-kook
1s substituted for Bab and Kook, In the rites on
Choo-suk, Tucks are substituted for Bab and
Kook or Tuc-kook.

According to Jang’s study®’, in the rites of
the Sons’ family, the wife of the eldest grandson

dedicated the second cup of wine, but after her
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death, his new wife didn’t.

(2) The Ryus' family from Ha-hoi, Poong-san
An-dong(CRI[E] &1L MK =)

The Ryus' family 1s divided into two part
the side of Kyum-am and the side of Seo-ae.
Kyum-am and Seo-ae were granted the titles of
Moon-gyung-gong and Moon-choorng-gong re-
spectively. They and their father, Ryu, Shi-
ryoung received Pool-cheon-wi from the nation.
Mrs. Ryu. the wife of the eldest grandson of the
main farly fiftean generations away from
Kyum-am was interviewed.

The followings are the sacrificial foods of the
Pool-cheon-wi rite which she described. The
offerings are set in the ritual hall for one soul.

A Liquor

Refined and clear rice wine is prepared at
home.

2: Fruits

Chestnuts, jujubes, pears, persimmons, wal
nuts, and apples are served. Yak-gwa, Jeongwa
and Yu-gwa are offered. The eldest wife of
Ryus' family, Mrs. Ryu said that the eldest
grandson of the Ryues would serve jujubes,
chestnuts, pears and persimmons,

‘3" Dried and sliced meat or fish

Dried and sliced cod is served.

‘4. Sik-hae

Sik-hae Bab is placed in a bowl and sprinkled
by powdered sesame.

5: Tang

Chicken, beef, fish, custard bean, kelp and
Alaska pollacks are boiled. Five bowls of Tang
are served,

In this family a whole, chicken is slightly
boiled and placed with the head of the chicken

26) Jang, Chul-soo, Ancestral rites of ceremonial occasions, A comprehensive view of Korean folkways 1. p.730.

1982
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at the bottom, which, Mrs. Ryu explained,
shows the humble attitude toward the soul. In
the rites of Pool-cheon-wi, animal foods are
served in raw state, So, for making Tang, beef
1s sliced and placed on fresh radishes. Fish and
bean-curd is offered in the raw state.

(& Juck (Fish and Meat)

Fish (yellowtails, sharks, stingrays, flatfish,
jogee and herrings), beef, pork and chicken
piled up in order with chicken at the top. The
back of the chicken is up. As the chicken is
placed back up, it is called 'up-juck’, Pork and
chicken 1s slightly cooked and the rest are
offered in raw state. Raw meat is sliced and
offered. A piece of white Korean paper is put
under the seasoned raw beef, which Mrs. Ryu
explained, is thought to prevent devils from
sticking to meat.

7> Jaban(salted fish)

Brown seaweed is placed at the bottom of a
dish. On the seaweed, yellow tails and jogees
are placed with both tips cut off.

® Meat

Rare pork is offered.

@ Noodtes

Boiled noodles are seasoned with powdered
sesame and sesame oll,

(0 Tucks

At the bottom, Shi-roo-tuck(steamed Tucks
is piled for
Tucks,

Song-pyun(stuffed with powdered sesame and

covered with powdered beans)

twenty layers, on which white
soy bean), Jung-pyun (Tuck with alcohol in it),
Jap-gwa Byung (##8#: Tucks which are coated
with various kinds of fruits, especially chestnuts
and jujubes), Joo-ak(Tuck which are stuffed
with sesame, dried persimmons and honey and
roasted in vegetable oil on a frying pan) and
high as 35 to 40

They are wrapped with Korean

Hwa-jeon are piled as

centimeters.
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paper and bound with a straw and sealed at one
side.

{1 Boiled vegetables

Among roots of broad beliflowers, fernbrakes,
inner part of Chinese cabbages, spinach, bean
sprouts, and radishes, according to the season
three or above with different colors are put
together in a bowl. Green vegetables alone are
put in a bowl, sprinkled with powdered sesame,
which correspond to vegetables mixed with vin-
egar but vinegar is not applied.

(2 Kimchee

In winter, Tongchimee(a kind of Kimchee |,
pickled and fermented radishes with much soup)
1s offered. In the other seasons, Mool-kimchee
(a kind of Kimchee

Chinese cabbages with a lot of soup without red

pickled radishes and

pepper) 1s served.

{3 Kook

In those days brown seaweed Kook was
offered but these days the soup of Tang is
served.

1® Soy sauce and honey are offered but Soy
sauce mixed with vinegar is not,

{® This family serves animal foods in raw
state and can’t eat them right after the rites,
when the attendants at the rite go back home
they are given half an Alaska pollack and some
meat and fish which is called ‘Bong-gae(Zi8)’
in the Youngnam area. After the rite, they eat
the foods Bab(rice), vegetables, Tucks, fruits
and rice wine, The meat and fish remaining
after Bong-gae are cooked and served for break-
fast the next morning. They explain that it is to
prevent people from eating meat and fish on the
memorial day and it is because they have too
much trouble in preparing enough meat and fish
for the attendants. It is thought that this expla-
nation has been added as years go on but they

conform to the manners of old days that sacri-
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ficial foods should be offered in the raw state.

The village of Ha-hoi 1s located in the north of
the Young-nam area while the village of
Yang-dong i1s in the middle of it. The common
feature of the offerings for Bool-cheon-wi rites
in both villages is that Juck(meat and fish) is
offered in the rare state, which shows that they
conform to the original manners of sacrifice.
The difference between them is that in
Yang-dong near the sea more fish(large crabs
and raw octopuses) 1s served while in Ha-hoi
which is inland more chicken is used than fish.
A whole chicken is used for Tang and another
chicken for up-juck. This reveals that even in
ancestral rites whose rules are very rigid, re-
gional characteristics influence the offerings.

As for the table setting, in one village they
set the table for two souls and in the other for
one spirit. These differences along with the ar-
rangement of foods have been kept as manners

of the family.

4) The Rites on Anniversaries of Death( &%)

(1) The Lees’ family from Shin-dong

@ Liquor

Refined and clear rice wine, Bup-joo(a kind of
rice wine) or fruit wine in the market is served.

@ Fruits

Jujubes, chestnuts, persimmons, dried per-
simmons and apples are served. Uniquely, when
the table is not large enough for offerings
jujubes are put on chestnuts, dried persimmons
are placed on persimmons, and apples and pears
are put on one dish. All kinds of fruits except
peaches can be served.

(3 Dried and sliced fish and meat(j#)

Dried Alaska pollacks, cuttlefish, octopuses,
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cod and dried and sliced beef are served.

@ Sik-hae

In former days, boiled rice was fermented
with malt and boiled again, Rice stuff without
liquid was gathered, on which small slices of
dried pollacks were placed. Now the liquid is not
got rid of.

(8 Tang

Beef, cod, cuttlefish, sea mussels, kelp and
radishes are boiled and without soup, only the
stuff is gathered. One bowl of Tang(beef) or
two bowls of Tang are served.

(® Juck(Meat and Fish)

Beef, chicken and fish are sliced, skewered
and roasted. Sulhae, which is beef sliced skew-
ered and roasted, is a characteristic of this fam-
ily. Vegetable Juck, Nurum Juck(a kind pan
cake), egg-coated and roasted fish and meat,
Sul-hae, salted fish and boiled or steamed meat
are piled up in order with vegetable Juck at the
bottom. At the top, a chicken is placed back up.
There is no decoration on chicken. Judging from
the cooking method, Sul-hae seems to be
Sul-ha-myuk-juck (B F#E %K), which is a special
food of Kaesung handed down from ancient
times., Beef 1s seasoned with oil and fragrant
vegetables, skewered, roasted medium, dipped
into cold water and roasted again over strong
charcoal fire. In this way, beef becomes soft and
delicious, and is good as a side dish on a snowy
night, Lee®" explains that this Sul-hae has some
relation to present Boolgogi.

(7> Jaban{Saited fish)

Among jogees, yellowtails, herrings and sea
breams there are two kinds which are broiled
and served,

@ Jeon(Mi)

Egg-coated and roasted beef and fish, Nu-rum

27) Lee, Sung-woo, The history of Korean foods. KyoMoon Sa. p.179. 1985
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Juck, vegetable Jucks made of Chinese cab-
bages and leeks are served.

(@ Boiled meat

Boiled pork 1s sliced and served.

19 Noodles

Noodles are boiled, rinsed in cold water, and
seasoned with soy sauce.

@ Tucks

Shi-ru-tuck (Steamed rice Tucks coated with
powdered beans) is piled up for seven layers. In
addition, In-geol-mee, Jap-gwa-Byung, Song-
pyun, Jeol-pyun(rice Tucks with flower patterns
imprinted), Jung-pyun, Joo-ak and Hwa-jeon are
offered according to the season.

In particular, the deceased father of the fam-
ily was very fond of bread in his life, so beside
the dish of Tucks, a dish of bread s placed.

{2 Vegetables

Bean sprouts, radishes, fernbrakes and roots
of broad bellflowers are boiled and seasoned.
Mool-kimchee 1s offered.

@3 Kook

Beef, kelp and radishes are ingredients of
kook.

{4 Besides, honey, soy-sauce and Soong-nyung
are offered

It is a characteristic that a little meal table is
prepared with such foods in a set of dishes as

broiled
<) offered
on the large table is shown in Jung's study™ of
in Jeekok,

Ham-yang. In this family foods are placed in a

Mool-chimchee, roasted meatballs,

jogees and eggs. The meal table( &
the Jungs' family from Hadong
set of seven dishes. There is a similarity be-
tween the Jungs' family and the Lees” family, it
is similar that Gam-joo(a sweet drink) is offered

as Sik-hae and Soo-Yook(boiled or steamed

meat ) is offered.

x gotbro} kAl

(2) The Hongs’ family from Boo-rim in Koon - wi

(1> Liquor

Bup-joo or fruit wine is offered,

2 Fruits

Among jujubes, chestnuts, pears, persimmons,
dried persimmons, apples, water-melons, melons,
bananas and kiwi fruit, seven kinds are seiected
according to the season.

(3: Dried fish

Dried Alaska pollacks
served with their tips off.

‘4; Sik-hae

Gamjoo(a sweet drink made from rice and

and cuttlefish are

malt) is offered.

(5 Tang

Beef, radishes, gourds are boiled together and
only the stuff is placed in one bowl.

® Juck

A whole roasted chicken is placed in one dish
and roasted fish and meat is placed together in
another dish.

i7) Jaban(Salted fish)

Salted jogees and herrings are broiled and
offered,

(8) Jeon

Sliced cod and Alaska pollacks are coated
with flour and eggs, and roast in salad oil on a
frying pan.

(9. Kook

The Kook from boiled bean sprouts 1s offered.

d% Tucks

Among Shirootuck, Song-pyun, Jung-pyun
and Hwa-jeon, two kinds are selected and
offered.

(i1 Boiled vegetables

Three green vegetables like Japanese parsley,

spinach and pickpurse and three white ve-

28) Jyung, Hyun-sook, A study on the foods of ancestral rites in Youngnam area. Yun-goo Ronchong Vol. 4. p.

471. 1986
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getables like bean sprouts, raddishes and roots
of broad bellflowers are used. When they are not
available, fernbrakes will do.

{2 Soy sauce is offered but soy sauce with vin-
egar is not. Kimchee is not offered

In this family the wife of the eldest grandson
dedicates the second cup of wine and his
younger brother did the last cup of wine.

Eighteen families around the Andong area
were the subjects of the questionaire about the
table setting. The results are as follows. In set
ting the table fifteen families keep the rule that
the head of the fish should be toward the east,
and the tail toward the west (4l ). Fifteen
families keep the rule that Bab should be on the
left and Kook on the right (78473 ). Thirteen
families offer jujubes, chestnuts, pears and
persimmons ( FEELF). Twelve families keep
the rule that dried and sliced meat or fish
should be on the left. Sik-hae on the right (A
AL

As seen above, the rules are kept in common
in most families, As for the rules that
red-colored offerings are toward the east and
the white-colored, toward the west{&I #1104}
and that the raw offerings are toward the east
and the cooked, toward the west(‘k gl pt), the
families of the same clan apply them differently.
Even with in the same family they are not kept
consistently.

The observance of the rules, in a degree,
depends on the number and amount of offerings.
These various ways of setting the table are
partly due to the factions of the Chosun dyn-
asty™. But it has not been found cut that which
faction followed which way of setting the table.

It is not constant whether the table 15 set for
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one soul or two. Even in families of the same
clan, the table is differently set. So it is difficult
to conclude consisterntly.

Taegve expressed his opinion about this prob-
lem as follows., People set the table for two
souls and remember both parents on the death
anniversary of either of them, which is not
proper. It is right that on the father’s anniver
sary of death, mother as well as father should
remembered, but 1t 1s not right that on the
mother’s anniversary of death, father as well as
mother should be remembered, for father 1s
above mother. In my family both parents are
remembered on the death anniversary of either
of them. But as I am not the eldsest son, I am
not free to change this practice. Sc after my
death this practice should be changed™®".

From the result of the survey it can be seen
that the way of setting the table is not so rigid
but as to the cooking methods(for example red
pepper and garlic should not be added) and the
kinds of offerings except fruits they are so con-
servative. Even now garlic and red peppers are
not used in cooking food for the ancestral rites,

Fruits have been changed most of all
offerings. Oranges. pineapples and kiwi fruit
lately introduced into Korea from foreigen lands
are offered almost without any lhimuts, whereas
no family uses such foreign foods as western
cookies, hamburgers and pizza-pies. Only one
family serves bread which the deceased enjoyed
in his life, of course along with other offerings.

Tucks are indispensable for ancestral rites.
Among Tucks, the main Tuck- Shirootuck and
Hwa-jeon which originated from the Hwa-jeon
play of the Silla dynasty is a traditional Korean

food. It will be the subject of study whether

29) Lee, Ree-hwa. The traditional life of Korean, Ryukang Publisher. p.20. 1993
30) The committee of promoting national culture. The writings of Tae-gue translated into Korean Vol. 2,
Publishing department of the committee of promoting national culture. p.333. 1968
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Hwa-jeon is essential for the rites in other
regions besides the Young-nam area which was

the region of the Silla dynasty.

. CONCLUSION

This paper has investigated the foods now
used for Confucian ancestral rites in the Yo-
And also it has

observed how they have changed according to

ung-Nam area of Korea,

the times. For Confucian Bool-cheon-wi rites,
more kinds of and a greater quantity of foods
are served than are for typical memorial ser-
vices on the anniversaries of death. Tucks,
Jeon, salted fish and dried meat, Kook, Tang,
Juck, boiled and seasoned vegetables and fruits
are served in common for both. It is a character-
istic that the only limited kinds of spices and
vegetables are used for the foods of these rites.
There are some differences between famullies.
The kinds of foods used are conservative while
foreign fruits lately introduced are exceptionally
used in almost all families, But on the whole
Confucian ancestral rites have comparatively
little changed with the times.

As the function of the friendly relations of the
family, the solidarity of relatives and the pride
of the family becomes more and more important
the ancestral rites will be handed down from
generation to generation as the traitional culture

of Korea.
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