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Abstract

The principal objective of this study is to determine the most appropriate methods to increase global recognition of
Korean food. In service of this objective, interviews were conducted with Korean food specialists who worked for a
Korean culinary educational institute in Seoul, as well as cooking experts who worked for restaurants in super deluxe
hotels. The study was conducted for 10 days from Feb 21% to March 2™ in 2009. The results of the study were
summarized and synthesized into some key opinions. First, one of the main concepts in Korean culinary education
should involve the selection of asmall group of the best members and training them to aworld classlevel at atraditional
HanOk styleinstitute. Second, to establish a standard for trainee recruitment, we selected a group of members consisting
of about 20 persons over the age of 18 years who had earned a degree or were scheduled to graduate from university
chef training and had also worked for over 5 years in the field, additionally, foreigners were allowed to apply to the
ingtitute. The educational term is one year and some benefits, such as a fixed amount of subsidiesto help in daily living,
free dormitory housing a certificate of course completion, and an employment guarantee. Third, the educational pro-
gram consisted of two stages one was the specialist course in which traditional foods were covered and the other was the
menu development course, which dealt with the creation of new Korean foods. Fourth, unique programs, including
specialized foreign foods experience halls or commission education, were instituted in an effort to raise the level of
world recognition of the superiority of Korean food.
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Table 1. Characteristics of respondents

Characteristics Categories Frequency(N) Percentage(%6)

Gender Male 86 82.7
Femae 18 17.3

30 years 4 38

31~35 years 12 11.6

Age 36~40 years 20 19.2
41~45 years 43 414

46 and over 25 24.0

High school 21 20.2

Educational Junior collage 45 433
background University 2 21.2
Graduate 16 154

5~10 years 4 38

Working 11~15 years 41 394
period 16~20 years 27 26.0
More than 20 years 32 30.8
Total 104 100.0




Table 2. The results of opinion on concept of educationa in-
dtitution for cultivating Korean chefs
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Table 3. The results of opinion on operational framework for
educational institution for cultivating Korean chefs

Opinion N | %

Opinion N | %

It should be not only a recent cooking training center
equipped with modern facilities, but aso a training| 56 | 53.8
institute cultivating best Korean chef

Operator of the educationd programs should be govern-
ment and for numbers of trainee, 20 peoples are de-| 48 | 46.2
sirable

It is keenly required to sdect a small number of best
squad armed with specia knowledges of Korean cui-| 31 | 29.8
sines and globa minds and to cultivate the team
The building was for education should be designed with
emphasis on korean traditional image such as Hanok
style and to paform a weekly foods exhibition and foods| 17 | 16.3
sampling party, including other various foods experi-
encing programs

Total 104|100.0
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Men and women over 18 who graduated cooking course
of regular colleges or other careers equivaent to it, or
veterans having more than 5 years field experiences,
and winners awards at international cooking compe-| 35 | 33.7
titions are desirable for standards to recruit trainees-
Systems to help even foreigners apply for the program
will be positive for its PR. and wide recognition

The education period will be one year (more than 1,600
hours) and government should support a specific amount

of living alowance monthly for every trainee and pro- 211202
vide a dormitory in free of charge
Total 104/100.0
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Table 4. The results of opinion on educationa program
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Contents

Professional course |
(Korean food course 1)

Stock, Beef tartare bibimbap, Stone pot bap, Slices of reast beef, Grilled dices of beef, Stir
fried pork, Beef ribs and baby octopus hot pot, Banquet Noodles, Mung bean pancake, Bean
sprout soup with rice, Ginseng chicken soup, Thick beef soup, Hamhung cold noodles, Pyonog
yang cold noodles, Omija punch, Pork meat kimchi stew, Seafood noodle soup, Soybean paste
stew, Rich soybean paste stew, Ox bone soup, Ginseng cold salad

Menu development course Il
(Korean food course I1)

Korean traditiond menu, Braised short ribs, Spicy angler fish with soybean sprouts, Wrapped
kimchi, Yelow jelly saad, Grilled spareribs, Spareribs hot pot, Korean style barbecued duck,
Grilled deodeok, Rice punch, Cinnamon punch with dried persmmon, Korean style barbecued
beef, Rice porridge with cram, Crab marinated in soy sauce
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bl 2] 7)ot 5] %) 7] 25 ) 4% (2009)



Table 5. Contents of experience oriented program

Description Contents Remarks
Understanding each country's food culture by displaying Korean traditional foods
Museum . . : ; : ) .
tour and foreign ones in comparative way. Having tour with a guide to a museum 30 minutes taken

which shows a lot of kitchen tools.

- Sdecting : one among five menus

Foreign foods

. indtitute.
experience

Evaluation—Food tasting—Finishing

- Teacher : one specialist and two assistants
- Items required for participants : Whole things are arranged by the experience

- Process: Teachers explain the selected menu—Displaying the menu—Practice—

- Vitdizing the program by having cooperation from English teaching institutes

4 hours taken, arranging a
place to meet teachers,
setting a class throug
making partnership with
foreign foods ingtitute.
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