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Content Analysis of the New York Times on Korean Food from 1980 to 2005
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Abstract

The purpose of this study is to examine the Americans’ perception on Korean food by analyzing the articles of the New York
Times which is the best quality newspaper in America. The number of articles of the New York Times on Korean food were
111 from 1980 to 2005. The average yearly articles was 1.3 form 1980 to 1989, 4.1 from 1990 to 1999, and 9.5 from 2000
to 2005. A large number of articles(54.1%) concerning Korean foods were restaurant reviews based on the experiences in dining
at Korean restaurant in America. Main authors of restaurant reviews were Eric Asimo(14), Florence Fabricant{11), and Mark
Bittman(8). The kinds of Korean foods reported in the New York Times were 111 which included staple food(21), subsidiary
food(82), dessert(d) and Japanese Food(4). There were 15 recipes on Korean food reported in the New York Times including 3
items on Kimchi and 3 items on Bulgogi. The New York Times said Kimchi, Bulgogi, Galbi, Pajeon, and Bibimbop were popular
among Americans. The New York Times described Korean foods as exhilarating, robust, bold, rustic, healthful, incendiary,
assertive, lusty, and exuberant. There were many favorable comments on Korean foods in the New York Times.
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<Table 1> The articles about Korean Foods in NYT
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<Table 2> The Authors of articles on Korean Foods in NYT

The number

The number The average )
Year of articles % yearly articles The Authors of articles %!
1980-1989 13 11.7 1.3 Eric Asimo . 14 215
1990-1999 41 36.9 4.1 Florence Fabricant 11 16.9
2000-2005 57 514 95 Mark Bittman 8 123
Total 111 100 5.0 Ruth Reichl 7 . 10.8
Elaine Louie 5 7.7
William Grimes 4 6.2
AHE 2718 AHEH (Table 13} 2T, Mimi Sheraton 3 4.6
Ao} o} MrEfd =, 9 =34 TAZIALY 7IAE Patricia Brooks 3 46
& 19804-19894 0] 137 (11.7%), 1990d-1999'd0f Karla Cook 2 5.1
4171(36.9%), 20009-2005K10] 57A(1a%) 22 Ap Ul Hoskin : o
o H. Ree .
oot d=d Hi 7]*}”% 7kz}9) *]7l°ﬂ'ﬂ‘ 1.32_1, 4.1 Terry Trucco 2 3.1
A, 9.5H2F T3 ZIIEAE Bt oY =S The authors who wrote one article® 26 1.5
el eha 7| AkEol wobdl A& A, 19884 SUMolL}  Anonymous 22 15
Total 111 100
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(1) 71AF B4} (Documentary Type)
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D Anonymous reporters and one article writers were counted as
one, separately.

2 The authors who wrote one article are Fred Ferretti, Howard W.
French, Frank Bruni, Amy Silverman, Saki Knafo, Kris
Ensminger, Stephanie Lyness, Marge Perry, Richard Lourie,
Joanne Starkey, Eun Lee Kho, Daniel J. Wakin, Daisann Mclane,
Richard Jay Scholem and Amanda Hess.
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‘Despite consulting dozens of books, I was unable to find a
recipe that gave me the fresh results I wanted. Most recipes

were overly complicated, requiring layered ingredients, sealed
crocks and days of waiting(Apr 10, 1996)..°
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T left the cool water kimchi on her side, along with a small dish
of poached watercress with sesame, “Hmm,” she said, ‘pleasant

salads.” Meanwhile, I was inhaling a plate of Chinese cabbage
sparked with bright red chilies(Jul. 21, 1995).
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<Table 3> The classifications of Korean foods in NYT <Table 3> continued
Cooking Methods Cooking Methods
é?;%; (S;?(;:lll]:) The name of Korean Food Fretg;incy % é?éi; (2;231:) The name of Korean Food Fre(gll\lgncy %
N, %  (N,% (N, %) (N, %)
Bibimbap Bibimbap 32 50 Jogae-gui 2 03
Bap Gobdol- bibimbab 9 14 Ojingeo-gui 2 03
(5, 4.5%) Dolsot- bibimbab 6 09 Domi-gui 1 02
Hoe-deopbap 2 03 Sogogi-chapssal-gui 1 02
Kimchi-bokkeumbap 1 02 Saeu-sogeum-gui 1 02
Mandu 15 23 Yang-gui 1 02
Mandu gui 8 12 Yeomtong-gui 1 02
Mand - teok inn—r‘nandu 1 02 Dak-gui 1 02
k(7,639 Gyoja 203 Samgxeopsal 4 0.?
Staple food ’ (Treck)Mandutguk 5 08 Galbijim 10 15
(21, 189%) Hawnghaedo- mandutguk 102 Jim Agwijiim 203
Tteokguk 203 (4,36%)  Sogogi-jim 2 03
Naeng myeon 7 11 Sundae 1 0.2
Naeng myeon Bibim-Naeng myeon 1 02 Japchae 2 34
) Hoe-naeng myeon 1 02 Namul 2 03
(3156630;) Memi-guksu 2 03 (;\I 34“;';) Sukju 102
o Udong 203 o Gujeotpan 4 06
Somyeon 203 Muk-muchim 1 02
Dotori-guksu 1 02 Sundubu-figae 16 25
Juk Hobakjuk i 06 Kimchi-jigae 0 15
(2,18%)  Jeonbokjuk 203 Jochi Dubu-jigae 1 02
(baechu)Kimchi 6 99 (7,63%)  Doenjang-jigae 1 02
Oi-kimchi 3 05 Dwaejigogi-jigae 1 02
Kkakdugi 2 03 Jjigae® 1 2
Kimchi  Baek-kimchi 2 03 Cheonggukjang 1 0.2
8,7.2%)  Mulkimchi 2 03 Haemul-jeongol 2 03
Bossam-kimchi 1 02 Sinseollo 305
Hobak-kimhi 102 J,eon‘?fl Dudae-jeongol 102
Chonggak-kimchi 1 0.2 G.43%) Gopchang-jeongol 1 02
(Haemul) Pajeon 3 82 Abokjengban 4 06
Gamjajeon 8 12 Jorim - cho  Daegu-jorim 203
Kimchijeon 6 09 (2,18%  Samhapcho 102
Jeon Saengseonjeon 3 05 Hoe Sanghoe Yukhoe 7 11
8,72%  Gogiieon 1 0.2 Ojingeo-muchim 1 02
Modumjeon 1 02 (3,27 Sukhoe Golfaengi—muchim 1 02
Bindaetteok 4 22 Ojingeo-bokkeum 4 06
Subsidiary Wanja 305 Nakji-bokkeum 0 15
food Selleongtang 1320 BOkk(il:m Tteokbokki 4 00
82, 39%) (Kkor)Gomiang 6 09 GAS 1 b kimchifeyuk 02
Yukgaejang 406 Dubu-duruchigi 1 02
Daegutang i 06 reonyuk <
Guk - tang  Haejangguk 305 }37 0.93;1]) Bossam 305
(10,9.0%)  Sigumchijogae-doenjangguk 2 03 Jeotgal . .
Galbitang 2 03 Q00 OF > 08
Samgyetang 1 0.2 Jeok )
Yangtang | 02 1. 09% Sanjeok 1 0.2
Domitang 1 0.2 Dubu 8 12
gulgogi , 7 73 Unknown Du.bu-éobagi 2 03
arbecue 3% 60 < oo Cami 1 02
Gui  Galbigui 9 45 CAFD Gomehi 1 02
(15,135%)  Dwaeji-galbi-gui 1 02 Chungkyungchae saewu 1 02
Jeyuk-gui 8 12 Etc. Jeongsik 3 05
Jangeo-gui 6 09 {2,1.8%  Banchan® 23 3
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<Table 3> continued
Cooking Methods
Large Small Frequency
Group  Group The name of Korean Food N %
Nw  N%
Dessetts Tteok
G3@n (0w Oonepeon Lon
Eumryo . 2 0.3
1,09%) Sujeonggwa
Juyu Soju 7 11
(3,27%)  Makgeolli 1 02
Maekju 1 0.2
Japanese Sushi 6 09
food? Sashimi 4 06
4 360 Teriyaki 1 0.2
*7 " Shabushabu 2 03
Total 111(Gtems) 646 100 (%)

Y The meaning of ‘barbecue’ in NYT was the way of grilled-cooking on the table and
included vegetables and fishery as well as bulgogi and galbi. It was categorized as
batbecue, if it was not clearly stated the name of food.

2 Not clearly stated the name of jjigae

3 Included ‘banchan’, ‘panchan’ and’ side dishes’

9 Some restaurants combined Korean and Japanese menu.

242 A9 99 He AAhEte] et 1996W2 7]
A UL AR ek 15 Apolol A A2 A4BT &
ol AElE Hoizet,

Steve Johnson said: ‘T ve been making it for a few months, and it
gets better and better with every batch. I love it with a good steak,
because it cuts right through the richness.”... And Carole Peck has been
making a fresh kimchi for years. ‘T make a purely vegetarian version with
pickling cucumbers that I like, and a cabbage kimchi with fermented
oysters that I serve with pan—seared red snapper”, One caveat’ Even the
fans of kimchi recognize that it has its downside. Any dish that contains
several tablespoons of minced raw garlic, ginger and scallions is bound to
have a negative effect on the breath, T think kimchi is fabulous” said
Anne Rosenzweig, who makes a long—keeping winter—style kimchi, ‘T
make it, [ eat it, and I love it — we eat it with steamed rice and grilled
ribs — but it's strictly for the staff. And I can’t let my front-of—the—
house staff eat it before they wait on customers” (Apr, 10, 1996).

agy 2&2 Y B FL YAF BEIT BE Aot o o
T T e 2eolast @] YAE e A& FYMT G
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A BEolow At AAeoz 2o YL MEYL. 22 e
W23 o] 72 2t Evj9h g Witk o} /9] Woj
£ 432 9% 94sin 9. ofe] HAE £ doredt 47, 1)
7} Bol7ks ofnl S4lolE PHol £AHY JFE F Aol YA
= FFUYCL 2 BBSE §3 AHYY 95 BEE J ZYZY)
2= g, U YAE UER Yu ot Rt YE 7L Y
vjo} 5] it Telu £9E AFE7] dols AU 9 £
=2 )"

E3F 777180l wAR w AN g A (L
“this winter, if I feel a cold coming on, I' m going
to think of Temple s kimchi stew.”(Nov. 12,
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7 98E & % A%
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@ E117] - Zu] - v

217)9 2 zgste AE vhelFE AR HE
of g=g iRt FASE AAHIT AU (...
bulgogi, the national dish of Korea, a.k.a. Korean
barbecue(Dec. 5, 2004)) W|=AENAE & gle o
oj7] 2o 71 AL FPs= A0 ("Many
Americans’ first experience with Korean food is
the barbecue...”(Jun. 29, 2003)) ¥=lo] obd At
EoA 71 49e =34 (“The Korean food that
is probably most familiar to non—Koreans is
barbecue,”Jun. 22, 200522 velstth, oJdolE7t
A& Zo}slu (“ . kids generally like the Korean
restaurant experience —— and order barbecue. The
standard is bul gogi....”(May. 18, 2003)), &< #&=
As|7HA A 9, &, £7FoR AYsE AR
L 821 (“That’s probably why Korean barbecue is
already a favorite with New York carnivores: it's
experienced through the eyes, nose and fingers,
as well as the mouth”. (May. 4, 2005))98& & 4+ 9
Ath. 20054 E 2] e T 2 A S B U 9
ASoA FFSAS AFT 4 L4 HE e 72
FL o] e FAFE HojET ek,

‘Our waitress grilled beef and vegetables, and then
instructed us in how to eat it: smear a lettuce leaf with bean
paste, add meat and roll it up like a spring roll. The taste was
lovely and light; the beef and vegetables were mildly sweet
and caramelized(Feb 6, 2005).”

Foiglo] 4779} HAE PHFUT, 222 2oy of5A o

g AR, Y Yol BRE MED DE $O oFe AZYE
4 ek, sislsin ARt H719 Aage SR 22 e

o] % olgiglet’
® wl¥Rr

ajto] thE 714K 20009 % o] Lrehipo} 714}
oA B o] EA AeAoR el o

T UeE & & AAch AZAAE FE| AL v
He Ao el Folg I%EPLH go] desi(Mar 25,

2001) Y& T2 GouAE olFHA EH7IE &

7 4 oleha B el gt

‘..More adventurous souls should try the gob dol bibim
bab, a thick stone bowl filled with rice, beef and vegetables .
It arrived sizzling hot with a fried egg on top. The waitress
asked permission to chop the egg and mix it through the dish
along with a dose of hot sauce —— It was an intriguing
meal(Mar, 25, 2001)."
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<Table 4> The Recipes of Korean foods in NYT

Authors Recipes Korean name Sources of recipes Date
Lettuce and Chive Sangch9 Mark Bittman Jun 22, 2005
Salad, Korean-Style gutjeori
Meat Pancakes (Gogi-Jun) Gogijeon
Braised Short Ribs(Kalbi Jim) Galbijjim
Korean Crab Stew (Gae-Jang) Gajang Seunghi Baek Mar 26, 2003
Glass Noodles with
Vegetables and Meat (Chop Chae) Japchae
Beef Wrapped in Lettuce Bulgogi Mark Bittman Jan 12, 2000
Mark Leaves, Korean Style
(I(B;’lt‘;rge;r;)) Seaweed Salad with Cucumber Ol_:z:(jho Mark Bittman Aug 1, 2001
Carole Peck, the chef and
Fresh Cucumber Kimchi Oi-kimchi owner of the Good News Cafe Apr 10, 1996
in Woodbury, Conn.
Kismi Anne Rosenzweig, the chef
Winter Kimchi . ):mg and an owner of Arcadia and
kimchi
Lobster Club
Kimchi, My Way Kimchi Mark Bittman
“The Book of Kimchi”
Kimchi Fried Rice Kimchibokkeum-bap by Chun Ja Lee, Hye Won Park
and Kwi Young Kim (Korean Overseas
Florence Cultural and Information Service, 1998)
Fabricant Sauteed Vermicelli Japchae “Dok Suni: Recipes From My Mother’s Apr 7, 1999
(3, 20%) with Vegetables Kitchen” by Jenny Kwak with Liz
(Jap Chae) Fried (St. Martin’s Press, 1998)
Spinach and Clam Sigumchijogae- “Dok Suni: Recipes From
Soup (Cho-Gae-Tang) doenjangguk My Mother’s Kitchen”
2,13.3% Barbecued Beef) Bulgogi Myung Sook Gong Sep 14, 1988
Total 15(items)
TR 2 £31E gtojQld. 1Tk tfrp Fopdl 3 BT} Fof 8
B oz Ao olhelx] b Ay WAEE, RAH o SR Ehn s
A E'-OP] E}' - Several appetizers are excellent, One of my favorites is
the kimchi pajun, a thick pancake about the size of an
7 was not enamored with dolsot bibimbop ($13).... it is a individual pizza, seasoned with kimchi. It is soft inside with a

one-note meal(Nov, 12, 2003)."

e EEB el tE HAE k). 2L et SAlol

YRR A T AT 714kl 533 2E 5
2 7] 9 gAlolgich THAL BAlolut 3%}
5 Ugel A% Sk g0z, 22 o)
et Bt 1A 5 o
WiOl B2 AFseh. s 7157)

o} 718 AR AT HuH

Pancakes had interesting flavor mixes, but were a bit oily
—— even my favorite with oyster and scallion. (Feb 15, 2004).’

crispy exterior —— wonderful,” (Feb. 6, 2005)

‘B 7] ofalefolx= EFHCH b Eolsls &
gpolet, HA[7F Sodle px2 71 HA oL ok
), FEH

5 sl 73

Al

=
)=} (o]

- E-J HF— 1;]]-

® 19 SA

3 gl Hget d=mgAlo)l s, vk ulst
A= e AZsel7] fEo] el ZEAA i =
49 E5% EFoz QAR YAk (“... your
table will be crowded with several panchan (side
dishes), which are included in the price of the
meal,” (May 18, 2003))

ZHjgolt BE, iR 07t e EEI AL
A 02 AR (“Kalbi tang makes an excellent
winter meal,”(Feb. 6, 2005)), =3 3|4os T8
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212 F9tth (‘T can think of nothing better than
another soup on the menu, gom tang.” (Jun. 18,
2003 &FFANE WEHY F4 olghz AAE W
th(“This(the soft tofu) is a magical dish.(Jun. 29,
2003)") GARE T & A= ARG glo] Roks
oA H (T loved nak ji bokkeum...,”(Jul. 21, 1995)),
P 17) RS 7joeh uigk Aoz QIAE (7,
the server presented a memorably unusual food
—— pork bossam —— "(Feb. 15, 2004)) E3 5444 &
s g J3AE Zopgiths WEE AUX (T Jove
chung—kook—jang, too, soybean—paste stew with

an elemental flavor (Mar. 18, 1998))tto¥st at=-&4]
O] 3ok ol,a.% o} 2= 9\1%\4

(3) Fra-2Aof digt 2 7 E
19959 7Y 219AF 7]AtelA A Ruth Reichle
o,

ofulUe] ATolA AFEAS HeoR AHATIE e
& 7|metedct, WAzt A Lol T AS ALdeia of
L ER R

wuel A3 W77 golsith AxE Az

2 Woskn aFaA g oln, AE $4S % o7
Hohyl oAl R SAS 972 S B SAHOE 7t
o}, ojolue] AFE Solvh earuba 4 o] A A7tk

& A% ¥ 235 99T 5k, ok 4
A shekraleh, el gRTel, AR, #47, e
2 gl WA ohY 9wk el S
WE ok Mol olahS 2akATk T ATk oA ¥
= 3E2AS AEEA) HaF 959l 53] Yol AthA
4191 wloAIE &= Aol Yol Sherie
= o2 AAEIL Slch wEhA o7 Z1ARE
218 Ageta] Z3E 5459 ¥dE 2
o2 Halt,
_“You know, I can’t understand why I have never had

Korean food before”.... if Korea Palace can please my mother’
s best friend, it can probably anyone(Jul, 21, 1995).

(817 $4 3 W ofel 2] ) "9 ok oA 9 S
S S o W] o R, 22ob WelAzp oju A
P2 UEAZ 2 sicry o] B AHEE 9EAID < 21 Aotk

4) A ol Lehd BAIH

2g40) e AHH BAFL AAFY B0l &4

o 281 ol4} o] BMER 2 Harolol T4 AAet
Hotchs 83 Ml FE Qelie AH T

uoll 4 917 Lhgkehs 7147t sl
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“I was disappointed one night to learn the ‘table barbecue”
was available only for two or more people; for one, the
cooking is done in the kitchen and the finished barbecue is
brought out on a tray. The taste is the same but the
experience is far less satisfying.” (Feb 6, 2005)

lof H)iFE Y2 A ol & e dYLeifiet. £ g o)
AFojojobnt 7=l 7] mEo| Tk $HAfEEOF _,z_w}ofw I
of x4 Hukel wAA Lhgt gL 2R Ao RE d BEAd

ek

ANl Adoly &A1Y EAbA Wi FEY AlGH
& s Bk o dA9] g4l Alyae] st
iAol Hagt Aoz Helrh

SRS YF Woks WS WeEIL (T found the taste

overwhelmingly spicy and unidimensional; I'm
not fond of it.,” (Feb, 6, 2005)), % 3|QywHo| tfafiA
= A%E Aok WE= AU . (“The only major
disappointment sampled at Gaya was chick hwe
naeng myun. (Aug. 13, 2000)) an g8 A
of daiME F£44A TgE UetlA o8& AAs=
Zo] vig A o}&‘lq(zooz.éa.l).

FEERA R 7)Ao d
FAA Yoy A Yge nE 5 5 U
200549 8Y 794 ‘Kimchi Chic’ o]ghs A|&-2 IAMI

A

ME g2 24149e] ‘Korean Temple Cuisine 9 7

A AYe Wk ‘Kori' o A9A 1] A9 iz —Er
oAe 2703 AUy W AFEEe] T gAY
A A Bt Aol Y& AP W olnt gol HE
ZAolegbn At wkbd ] )L gt SAl |E mil

A QRSAAY A7 ojel& A olet ek,

“Right now there are many Japanese restaurants, almost as
much as Italian food”, Ms. Maeng said. “But as soon as people
get friendly with Korean food, it’'s going to spread as much.”
(Aug. 7, 2005)

Ag2 Aol olejz] S PurFolt dHESA o] G u]2
Y am} ejip APEE Y SFeAT A Ao 20
& 5ol St AYYrh”

“Americans, especially New Yorkers, they can eat Japanese
food twice, three times a week,” she said. "But Korean food is
a little bit too spicy. I think it will not be so easy.” (Aug. 7,
2005)

B FAE, S 8 APES YRSYS 7o) FA W Ha
Yo (e F) & H, sHu g v git. 19
A HAE e A 2EYL

olg|gt & 7}A] oA FollA] dhargAle] ik e A
tgog FAHHG Ao Holch =g Ao] niiy n
o1& mgAld ZAolw (“Will Korean food finally
attract an American following?.... the answer Is
yes. (Dec. 6, 1996)) 3r=r-24jo] thg ¥a4lo] & Z(
“Several signs suggest that Korean cuisine is
finally ready to be the next crossover hit,”(Oct,

19, 19970l o &S 3ttt B BE Aol H
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“Every cuisine has it’s moment in the sun......
Now, it appears to be Korean food's turn.”(Jan
26, 20003 AgstaAct,
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