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Evaluation of Served Menu and Management of Foodservice
in Korean Buddhist Temples

Jin-A Kim and Sim-Yeol Lee’
Dept. of Home Economics, Graduate School of Dongguk University, Seoul 100-715, Korea

Abstract

This study was performed to evaluate the served menu and investigate the management of food service in Korean
Buddhist temples. Among the available temples in the nation, 34 temples were carefully selected considering practice type,
location and the gender characteristics. A survey about meal preparation and management was conducted to the cooking
staff in each the temple using questionnaire by interview between Jan 2004 and Aug 2004. The menus over A five con-
secutive days menu was were also collected for analysis to analyse. Civilian cooking staffs were preparing meals in
23(67.6%) of the temples and the proportion 18(52.9%) of the temples were planning their own the menus was 52.9%.
Most kitchens in the temples were equipped with modemized kitchen appliances. The major food supply was the
conventional market. Even though the majority of the temples were using processed food, Korean fermented sauces as the
most traditional temple food products were prepared by themselves. There were 114 menu patterns and the meost frequently
served meal pattern was "Rice + Soup + Kimchi + 3~4 side dishes; . Analyzing from the cultural characteristics point of
view, the most frequently served dish type was 'Korean'(90%), while other types were 'modified Korean'(3.7%) and
'Westemn'(2.7%). The varieties of Various 438 different dishes provided were 438 provided and with Kimchies (19.8%),
Seasoned vegetables(16.8%) and Rice(11.0%) being the highest were high in frequency when dishes were categorized into
dish classes. Among the main dishes, the frequency of gruel(13.7%) was relatively high. These results suggest the need
to conduct Based upon the results found, it was required to continue further research about preserving and inheriting the
originality and uniqueness of the temple food.

Key words : Temple food, management of food service, menu pattems, dish type.
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Table 1. Distribution of study temples by sex, area and
practice type

Variables Total

Sex Buddhist monk 1)21(61.8)
Buddhist nun 13(38.2)

Area Seoul 6(17.7)
Gyounggi-Do 7(20.6)
Chungcheoung-Do 5(14.7)

Jeolla-Do 4(11.8)
Gyeoungsang-Do 8(23.5)
Gangwon-Do 2( 59

Jeju-Do 2( 5.9)

Total 34(100)

Y N = number of temples, ( ) = %.
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Table 2. Number of people eating and cook in the temples

SobAlo} ok iE it

Sex
Variables Tftal x’
Monk(N=21) Nun(N=13) (N=34)
I~ 50 D17(81.0) 5(38.5) 22(64.7)
Number of 51~100 2( 9.5) 4(30.8) 6(17.6) -
meals 101~150 1( 4.8) 3(23.1) 4(11.8) '
151~300 1( 4.8) 1( 7.7) 2( 5.9)
I~ 5 17(81.0) 7(53.8) 24(70.6)
Number of
. . 26. 59
cook 6~10 4(19.0) 5(38.5) 9(26.5) 3
11 over (7.7 1( 2.9)
Priest 1( 4.8) 8(61.5) 9(26.5)
Cook in s . -
charge Civilian assistant 18(85.7) 5(38.5) 23(67.6) 13.67
Priest&civilian assistant 2( 9.5 2(5.9)
Total 21(100) 13(100) 34(100)
D N = number of temples, ( ) = %.
2 p<0.001.
Table 3. Menu planning in the temples N (%) 2ol A AFEHAT.1%) e A ES AH Auste] o4
Sex 7= 3] &'l #Bol Fob AU
Variables Monk  Nun (;z;a;) 2 AR AR(T6WNAE BF HFL o 8= Sde
N=21)  (V=13) ), ol okA 713 Bt RS WA S48 U6l
W 2 22 b=l A EEo o ©.A18 Holzly
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1 month  2(18.2) 2(11.1) = JhE A ToaE FEF(100.0%)9 7H(81. 0%)7} 7}
Menu ! week  8(727)  3(429) 11(61.1) 550 A Bk, o9 FepH(14.7%)9 HA(8.8%)F ©]83
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D N = number of temples.
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Table 4. Meal preparation status in the temples Nl)(%)
Sex
Variables Total(N=34) 1’
Monk(N=21) Nun(N=13)
Traditional market 21(100) 13(100) 34(100)
Supermarket 4(19.0) 2(15.4) 6(17.6) 0.07
Food supply source
Grown foods 9(42.9) 7(53.8) 16(47.1). 0.39
Donated food 3(14.3) 3(23.1) 6(17.6) 043
Never - 1( 7.7) 1( 2.9)
Frequency of using 1~2 / week 20(95.2) 9(69.2) 29(85.3) -
processed foods 3~4 / week - 3(23.1) 3( 8.8)
Everyday 1( 4.8) - 1( 2.9)
Seasoned-fermented food 4(19.0) 1( 7.7) 5(14.7) 0.83
Kimchies 2( 9.5) 1(7.7) 3( 8.8) 0.03
Type of processed food Noodles 21(100) 12(92.3) 33(97.1) 1.67
Curry 17(81.0) 11(84.6) 28(82.4) 0.07
Side dishes 1( 4.8) - 1( 2.9) 0.64
Self-preparation 19(90.5) 12(92.3) 31(91.2)
Soy sauce Buy occasionally 1( 4.8) 1(7.7) 2( 5.9) 0.74
Buy always 1( 4.8) - 1( 2.9)
Preparation Self-preparation 19(90.5) 13(100) 32(94.1)
method of Soy bean paste Buy occasionally 1( 4.8) - 1( 2.9) 1.32
sauces Buy always 1( 4.8) - 1( 2.9)
Self-preparation 17(81.0) 12(92.3) 29(85.3)
Hot pepper paste Buy occasionally 2( 9.5) (7.7 3( 8.8) 1.39
Buy always 2( 9.5) - 2( 5.9)
Never 18(85.7) 7(53.8) 25(73.5)
Synthetic seasoning A little using 2( 9.5) 6(46.2) 8(23.5) 631
Lots using 1( 4.8) - 1( 2.9)

U N = number of temples.
" p<0.05.
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Table 5. Heat source and kitchen appliances in the temples N”(%)
Variables Sex Total 1t
Monk(N=21) Nun(N=13) (N=34)
LPG 20( 95.2) 11( 94.6) 31( 91.8) 1.13
Heat source LNG 1( 4.8) 2( 15.4) 3 8.%) 1.13
Fire-wood 3( 14.3) 4( 30.8) 7( 20.6) 1.33
Refrigerator 21(100) 13(100) 34(100)
Rice cooker 14( 66.7) 11( 84.6) 25( 73.5) 1.33
Deep-fat fryer 13( 61.9) 4( 30.8) 17( 50.0) 3.1
Blender 20( 95.2) 13(100) 33( 97.1) 0.64
Kitchen Microwave oven 9( 42.9) 7( 53.8) 16( 47.1) 0.39
appliance Water purifier 11( 52.4) 6( 46.2) 17( 50.0) 0.13
Kimchi refrigerator 14( 66.7) 8( 61.5) 22( 64.7) 0.09
Dish washing machine 7( 33.3) 4( 30.8) 11( 32.4) 0.02
Hot-water supply system 17( 81.0) 7( 53.8) 28( 82.4) 2.84
Rice-flour mill machine 3( 143) 3(23.1) 6( 17.6) 0.43
D N = number of temples.
Table 6. Basic types of the menu pattem
Sex
Total(N"=510)
Rank Monk(N=315) Nun(V=195)
Menu type Fre((q;;ncy Menu type Freg;:;ncy Menu type Freg;gncy
1 Rice + Soup + Stew 87(27.6) Rice + Soup 94(48.2) Rice + Soup 171(33.5)
2 Rice + Soup 77(24 4) Rice + Stew 58(29.7) Rice + Soup + Stew 88(17.3)
3 Gluel 30( 9.5) Noodle 13( 6.7) Rice + Stew 86(16.9)
4 Noodle 27( 8.6) Rice 9( 4.6) Noodle 40( 7.8)
5 Rice + Stew 27( 8.6) Gluel 8( 4.1) Gluel 38( 7.5)
6 Gluel + Soup 19( 6.0) Gluel + Soup 4 2.1 Gluel + Soup 23( 4.5)
7 Gluel + Stew 8( 2.5) Rice + Noodle + Soup 3( L) Rice 17¢ 3.3)
8 Rice 8( 2.5) Rice + Noodle 2( 1.0y Gluel + Stew 8( 1.6)
9 Rice + 2 Soup 7( 2.2) Noodle + Stew 1( 0.5) Rice + Noodle + Soup 8( 1.6)
10 Rice + Noodle + Soup 5( 1.6) Rice + Noodle + Stew 1 0.5) Rice + 2 Soup 7( 14)

D N =number of menu =34(temples) x 5(days) x 3(meals per day).
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Table 7. Menu patterns by the number of side dish

Al %5}?’ al,

%
wel 2170 e 2 BEs) a2
FE5THTable 8). 2 ZAloAe

U A

23 4ol A3

)

o X

=

Sex
Total(N"’=510)
Rank Monk(N=315) Nun(N=195)
Menu pattern Fre?;gncy Menu pattern Fre?;:)ncy Menu pattern Fre?;]e)ncy
) MersmcSen ey MelSe v Berswoser g
3 4Ri(;d: :i(s)ﬁp++ls;(6ivrvnc;i 1238 ?ig&i)d: ;ZEP++1 Kimchi 1367 ?jcsfl':d: (?itsilw; Kimchi 203.9)
4 I;icseid: (i:ﬁg ; . 13.5) llthel rr+1c}slioup + 2 Side dish+ 13 67) chle ;1 ri(;ﬁ? +3 Side dish 39)
> 3RicS€;d: c?izﬁp++2 Kimchi HEs 4Ri(;€;d: ;:l":_ +1 Kimchi H(56) I;i(;dz (?i(;ﬁp++2 Kimchi 1427
6 I;icseid;L (?ics)ﬁp:—l Kimchi 722 2RjCS?d: ;t;W:] Kimchi % 4.6) 2Rl geidz ;ZEP++1 Kimchi 1427
7 R;cgiji—essilslg : 1 Kimchi 122) ?i(;dz ji(s)ﬁp++l Kimchi 631 I;i;?d;: (?iZEp++2szzvnc-;i 13@25)
8 4Ri(;d: :izrlp++2 Kimchi 6(19) 4Ri<;d: (?i(s)l}llp++2 Kimchi 6(3.D IS{iCS?d: (?ios§p++2 Kimchi 1325
? ?l;eilm:h? -i-S iI(\i/(leill((ﬁSh i 6(1.9) RSiceSi:l_e S(;ie:}i : 2 Kimchi 3(2.6) fl{l (;d::— jitsehw++l Kimchi 13@25)
10 Rice + Soup + 6(1.9) Rice + Stew + 5( 2.6) Rice + Soup + Stew + 1224)

6 Side dish + 2 Kimchi

3 Side dish + 2 Kimchi

4 Side dish + 1 Kimchi

Y N = number of menu =34(temples) % 5(days) x 3(meals per day).
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Table 8. Frequently served dish classes by the sex
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Sex
Total
Rank Monk Nun

Dish class Frequency (%) Dish class Frequency (%) Dish class Frequency (%)

1 Kimchi 467 19.9 Kimchi 241 19.7 Kimchi 708 19.8
2 Soup 449 19.1 Rice 170 13.9 Seasoned vegetable 602 16.8
3 Rice 225 9.6 Soup 153 12.5 Rice 395 11.0
4 Souwp 21 90 ?::;"ned'fermemed 137 112 Braised food 31 93
5 Braised foods 204 8.7 Braised foods 127 104 Soup 314 8.8
6  Stir-fried food 141 60  Soup 103 84 ?::gone‘i'fememed 219 6.1
7 Stew 138 5.9 Stew 60 49 Stew 198 5.5
8 Grilled foods 98 42 Grilled food 50 4.1 Stir-fried food 190 53
9 ?;;j"“ed'fememed 8 35  Stirfried food 49 40  Grilled food 148 41
10 Gluel 60 2.6 Pan-fried food 23 1.9 Gluel 73 2.0
11 Ssam 52 22 Noodle 21 1.7 Ssam 70 2.0
12 Noodle 43 1.8 Vegetables and nuts 21 1.7 Pan-fried food 66 1.8
13 Pan-fried foods 43 1.8 Ssam 18 1.5 Noodle 64 1.8
14 Fried foods 39 1.7 Fried foods 15 1.2 Fried food 54 1.5
15 Vegetables and nuts 31 1.3 Milk 15 1.2 Vegetables and nuts 52 L5
16 Milk 21 0.9 Gluel 13 1.1 Milk 36 1.0
17 Steamed foods 18 0.8 Steamed food 8 0.7 Steamed food 26 0.7
18 Raw food 9 0.4 Raw food 1 0.1 Raw food 10 03
19 Dduk 7 0.3 Fruits 1 0.1 Fruits 7 02
20 Fruits 6 0.3 Dduk 7 0.2
21 Beverages 5 0.2 Beverage 5 0.1
Total 2349 100 1226 100 3575 100

D o= (number of corresponding meal /number of total meal supplied) % 100.
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Table 9. Frequently served dish classes by the dish group
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Sex
) Total
g?;i}; Rank Monk . Nun . .
Dish class rec(ll;;ncy Dish class re((loze;ncy Dish class re?;gncy
1 Rice 225(68.6) Rice 170(83.3)  Rice 395(74.3)
2 Gluel 60(18.3) Noodle 21(10.3)  Gluel 73(13.7)
Staple 3 Noodle 43(13.1)  Gluel 13( 6.4) Noodle 64(12.0)
Total 328(100) 204(100) 532(100)
Soup 1 Soup 211(60.5)  Soup 103(63.2)  Soup 314(61.3)
and 2 Stew 138(39.5)  Stew 60(36.8)  Stew 198(38.7)
Stew Total 349(100) 163(100) 512(100)
1 Seasoned vegetable 449(38.5)  Seasoned vegetable 153(25.4)  Seasoned vegetable 602(34.0)
2 Braised food 204(17.5)  Seasoned-fermented food 137(22.8)  Braised food 331(18.7)
3 Stir-fried food 141(12.1)  Braised food 127(21.1)  Seasoned-fermented food 219(12.4)
4 Grilled food 98( 8.4) Grilled food 50( 8.3)  Stir-fried food 190(10.7)
5 Seasoned-fermented food 82( 7.0)  Stir-fried food 49( 8.1)  Grilled food 148( 8.4)
Side 6 Ssam 52( 45) Pan-fried food 23( 3.8) Ssam 70( 4.0)
dishes 7 Pan-fried food 43( 3.7)  Vegetables and nuts 21( 3.5)  Pan-fried food 64( 3.7)
8 Fried food 39( 3.3) Ssam 18( 3.0)  Fried food 55( 3.1)
9 Vegetables and nuts 31( 2.7)  Fried food 16( 2.5)  Vegetables and nuts 52( 2.9)
10 Steamed foo 18( 1.5)  Steamed foo 7( 1.3)  Steamed foo 26( 1.5)
11 Raw food 9( 0.8) Raw food 1( 0.2) Raw food 10( 0.6)
Total 1163(100) 602(100) 1767(100)
Kimchies 1 Kimchi 467(100)  Kimchi 241( 0.2)  Kimchi 708(100)
1 Milk 21(53.9) Milk 1493.3) Milk 35(64.8)
2 Dduk 7(17.9)  Fruits 1( 6.7)  Fruits 7(13.0)
Dessert 3 Fruits 6(15.4) Dduk 7(13.0)
4 Beverage 5(12.8) Beverage 5(9.2)
Total 39(100) 15(100) 54(100)
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Table 10. Type of dishes frequently served by the dish group Frequency(%)
Dish group
Rank Tg.p; of Total
15hes Staple Soup or Stew Side dish Kimchies Dessert
1 Korean 3219(90.0) Korean 485(90.8) Korean 502(98.0) Korean 1514(85.6) Korean 708(100) Western 38(70.4)
Modified Modified Modified Modified
2 Korean 131( 3.7) Eastern 15( 2.8) Korean 9( 1.8) Korean 116( 6.6) . Korean 12(22.2)
3  Western 98( 2.7) Eastern 13( 2.4) Eastem 1( 0.2) Modified 58( 3.3) Eastern 4( 7.4)
Eastern
Modified ‘Modified »
4 Fastern 73( 2.0) Western 9 1.7) Western ~ 54( 3.1)
5 Eastern 35( 1.0) Western 8( 1.1) Eastern 17( 1.0)
Modified Modified Modified
6 Western 19005 Korean 6C LD Western 100 06)
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