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A Review of Main-Meals in 1900's Korean Cook Books
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Abstract

This study reviewed the main-meals in 1900's Korean cook books. Boiled rice, gruel and thin gruel were mainly made
of rice. As the additional ingredients, miscellaneous cereals, vegetables, potatoes, seafoods, meats and eggs were used to
substitute for rice and to improve of preference. We observed some sort of main-meals were diminished and/or disappeared,
changed its side ingredients to obtain foods easily, and also its cooking style has been gradually getting to simplify.

Key words :

N E

) HE
7%, TE 7o ghFo] {3
SEvtEke] 2SS AN B AARgR
F730] A=At EAgEon U
Z A7 Wy g7 olE FAMNES YFE g 249
7V BHA 0 Z o] o] 4d ALl 27 F-2
oz AYZ YA MS 1992). ZAA ¢ EolME
A, 2 AE 7 2 2Elibe] BEske e
AA, 18761 3] M Mke] 2E, 82, 248 dF 5
o] Z=RIEHA | afo] 2AEgld B Fgo] nHAE
AZ17F Sk 1 F 1910d FA EHHHLE] 1945 SR
42y FEn AAER 22 A8 2 vyt F41%
Ahdol] WA E 717kollon, XAl 625 TS AW
A A Aol B& otalE 1, A AF Bo e dx Bx)
e =) Al #E ubred 244 98-8 s
o FHrkela Qv 1 & 1980\ o] Foll= AAA T} A
31 712 gl Wsle gHshe IASEY A4 AE
Agol 2737 A F24=71 ARSI (Lee et al
1988, A} A 1992).

@ AFe] HyFe NE FY ARE
o
=

'Corresponding author : Bin Ahn, Tel: +82-31-880-5290,
E-mail: mariahn@joins.com

Main-meal, boiled rice, gruel, thin gruel, noodle.
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Table 1. Kinds of boiled rice in 1900's Korean cook books
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Table 2. Kinds of gruel in 1900's Korean cook books
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Table 3. Kinds of thin gruel in 1900's Korean cook books
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Table 4. Continued
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