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ABSTRACT

21 Century Vision of Culinary Culture

Oh, suk Tae

"

People who cook often say "cooking is art” or cooks are the same as
doctors”.

But matter how hard they way repeat these speaking, if they are not
permitted socially, that becomes a useless thing.

To sublime cooking into the art and cook like doctor’s prescription, culinary
duty must be performed by craftsman spirit and soul to endow artistic value.

And culinary course is carried out by virture of scientic basis like doctor’s

prescription.
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