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Abstract

This study aimed to examine the cooking methods used in the Joseon Dynasty using cooking books. We chose
I'Suwoonjabbang ; (1500’s) and "Eumsikdimibang 1 (1610) as the subjects of this study. Cooking methods from these two
recipe books were categorized into staples, side dishes, rice cakes, Korean traditional sweets and cookies, drinks, fermented
foods, seasonings, and storage methods. Firstly, "Suwoonjabbang s contains a total of 121 cooking methods divided into
two volumes. In contrast, " Eumsikdimibang ; includes 146 cooking methods. There are 18 methods for noodles and dduks,
74 methods for fish and meat, and 54 methods for drinks and vinegars, and others. Secondly, " Suwoonjabbang ; written
by Yu Kim in Chinese characters can be described in simple terms. It provides caution against indulging in the taste of food.

In contrast,

Eumsikdimibang; by Kye Hyang Jang contains detailed cooking methods that have disappeared. Thirdly,

'Eumsikdimibang ; introduced more diverse cooking methods for noodles, dumplings, side dishes, rice cake, Korean
traditional sweets and cookies, and fermented foods as compared to " Suwoonjabbang . In conclusion, unique cooking
methods introduced in these two cooking books, which are rare these days, are expected to be further applied and

developed.
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<Table 1> Staple foods of "Suwoonjabbang; and "Eumsikdimibang

Suwoonjabbang oo
Staple foods Eumsikdimibang
volume one volume two
meat-noodles how to boil noodles
Noodles ) (i) noodles(f), thin noodles(&] ™), eggs noodles(FHH)
making dumplings(RFF9), sanghwabubC33FR), sugyoaebub(EH),
Dumpling - - making fish dumplings(®]¥H=5), gray mullet dumplings(+715H=),

seongnyutang(*1 %)
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<Table 2> Comparison of Staple foods in "Suwoonjabbang, and "Eumsikdimibang

Suwoonjabbang I
Eumsikdimibang
volume one volume two
FE} E}H
seoeotangbub(EEE), ox foot soup(—];} :;), nantan.gbub(‘d' 2 ; ),
s . egg soup(FAIZHEH), terrapin soup(EH),
geoneotangbub(RIA55E), boontang(fiss), e} 2 )
Soup - IS o mugwort soup(=%), suntang( %),
samhatang(= %), hwangtang(&£5), oAl =
samsackeoatang(— {2 £5.55%) a short-necked clam soup(EA1Z71),
manila clam soup(7 P71
dog meat soup(7l1’&), steamed dog meat(Z} %),
steamed young chicken(3A1%), sujeunggye(FoAl),
Steamed - - steamed carp(5-°1%), steamed eggplant(7 4] 4),
steamed cucumber(®]3),
steamed sea cucumber(Fl A
Pyeon ) ) yangsukpyeon(3<H),
chicken and cod pyeon(E P St 73)
Seon - - a wax gourd seon(‘E3}4)
cod skin julienne(tH-1-73 2 X)),
Julienne i ) cucumber julienne(213HN), Japchae(FAN),
lotus root julienne(d=A1),
a white gourd-melon julienne(5-8F=A))
cod skin murmi@+42 =51)),
dog meat skewed murmi(Z|7FIA] =5 ),
Nurmi i ) dog meat soup nurmi(7H7ék% 3o,
eggplant murmi(71A =% ©),
a white gourd-melon nurmi(53F =3E 1)),
sea cucumber treating(@4F TIE+= H)
Roasted i ) grilled chicken(fj?f,%"‘,i‘?3):3 grilled clams(th3}),
bear sole(-3-&)
Stir-fry - - beef intestines stir-fiy(Y &= %), pork stir-fiy(7 %)
Skewered food - - a wax gourd skewered(5-3} %))
Pancake ) pullet Jeon(FiEE511), flower pancake(18H3), fish jeon(1<14),
(Jeon) Jeongwakbub(RiFE D) beenjabub(AIAFR), deodeokbub( )
Raw - - large clam raw(tN&3])
Tofu making tofu(uit) - .
deodeokjwaban
Salted dry fish - -
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<Table 4> Classification by method of brewing in " Suwoonjabbang, and Eumsikdimibang,
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Suwoonjabbang
Eumsikdimibang
Volume one Volume two
samilju(—. HiB), waju(®135)(4),
hailcheongiu(Z H i), cheomgamcheongju(A7735),
haljeomju else(XE BRI, hajeolsamilju(3FE L)),
R haljeomju else(LE HAS), ) ililfu(E L),
ililju(— ), hajeolju(3F45),
bogyeonggaju(FIEIZRIN), sageupju M),
wajuGAEE), Jjeomgamju(AiT),
iwaju else(LELET) buuiju(-215%)
gamhyangju(F L),
Jukyeopju(FA5),
saoju(lUTE), yuhaju(FF315),
manjeonhyangju(HBE ), hyangonju(3-257),
childuju(-53H1), sasiju(AA),
gamhyangju(H ), sogokju(Z==T),
hailyakju else(LE HEE), baekhwaju(B3}5),
hailjeomju( BRI, dongyangju(’sFF),
Refined rice nokpty'u(ﬁ‘v‘%‘?&‘?‘ﬁ), yeju(s), jeolju(’g—zlj),
; baekwaju(FTEIN), hwanggeumjuEEEIH ), baekhyangju(M3=7)(2),
wmne — yuhaju(eEEis), gyeongjangiu(BBHER), namseongju(2/37),
(1nclude. — ohduju(i=HIE), hyangryobang(&77), nokpaju(=31F),
unreﬁl?ed riee Jeonghyangju( 1 FH), sesinjuIREIR), chililju(A L=,
wine) sipilju(1-H i), baekiwaju(EI 5 dugangiu(=7¥5),
dongyangju(“Kim), byeolju(85),
donghaju(%5i19), haenghwachunju(3 317,
namgyeongju(F ), Jeomju(d),
JinsangjuGE i), hayangju(StEF),
sangsilju(ERH), yaksanchun(FA),
hailyakju(5 H4EH) hwanggeumju(3=),
chililiu(AYF),
hayangju(3Fg5)
samhaeju(=XiH),
byeokhyangjuGEEIR), ahwangju(RBFEH ),
dugangju(FLFER), childuoseungju(--3-TiFHN), sunhyangjubub(T354),
— sogokju(’INI), oduoseungju(TiA-TiFHN), samhaeju(sNF)4),
sogokju else(’INHIE 3 %), samoju(=T41), samoju(’E L)
byeolju(BIit), samoju else(—F=Tl)
byeokhyangju else(LZE7)
YR samoju(=Tt4) dohwaju(FE1E) samoju(’ L)
ojeongiu(FLAE),
- - songyeopju(fAHE),
bZ ecllgc{]uéﬁ ;{gﬂ ) wine(F4 ), cyajubub(KFFH),
Medicinal refined rice wine 04 (i #‘( ), aeju(3H) songhwaju(F315)
doinju(Hf—3m), ST =
backehulju( i) hwanggukfzwa]u@:-{ ékjﬁz@?ﬁ), gapyju(7FH57)
geonjubub@LE),
Jihwangju(HiEE )
Honyangju - - gwahaju(ZF315)
sou(ZT)(2),
Soju Jinmaeksoju(IEZHEE) - wheat soju(42F),
glutinous rice soju(FHEAT)
Yeast making pear blossoms alcoholic drink ) making yeast(F=1"8 ),

yeastGALIE)

making pear blossoms alcoholic drink

yeast(®135= F51)
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<Table 5> Comparison of fermented foods’ cookery in " Suwoonjabbang, and "Eumsikdimibang.
Suwoonjabbang oo
Fermented foods Eumsikdimibang
Volume one Volume two
cheongyochimchaebub(FxBILARY),
chimbaekchae(LFAZE),
Kimchi group Chlﬁjfsfsﬂzziﬁbi«ﬁ@%&)’ hyanggwajeo(&INVEL), pheasant meat kimchi(’3 =] BAH),
N g i icklesCHA T L d pickles(}HZHI=
vadish kimchiQEED), winter mustard picklesGEZITZEILER) wild mustard pickles( D)
green onion kimchi(k%),
radish water kimchi(E1%%)
heasant meat pickle(’d X] Z %] 3]),
Salt - - b
alt greens pheasant meat salt greens(’J x| 2] 3])
gwajeo(fiiii),
gwajeo else(%fﬁﬂ), making a wax gourd pickle
sugwajeo(JK/XVH), B0} = W),
St d pickled jeo(CERVH
ora\%: :?a bl};;c e nogv}t:qjeoi(gﬁzﬂ), - making bracken pickle(3ZAH] B H),
: £ o
iy : P = oo
S lic pickle("Fs H+=
eupieoli i), making garlic pickle("F& B= H)

Jeupjeo else(iTYH )

making pickled king crabs(2FA1A),
making pickled rabs(lI8 § = H),

I fc -7, Ay - & o "
Salted seafood fish-sikhae(fa &) pickled herring(¢] J&l%),
salted amberjack (4o 94H)
making jeupjangGEiT),
Jojangbub(EHEE),

Jojangbub else(CUHHE),
Jojangbub else(CUHHE),

Sauce group cheonggeunjang(FsHFE), Jjogokbub(Eik) -
gihwajang(FLK %),
Jeonsi(E),
bongligunjeonshibang@=FIE27),
sujangbub(OKHE)
making gori(fE; £ik),
making gori vinegar(i¥iy=; HEED), = =y
Vi four seasons vinegar(PUEHL), making vinegar® 5= %),
inegar group X > - vinegar(ZH),

byeongjeongcho else(CLP 'Fi), Japanese apricot vinegar("ll % %)

a sweet flag(E7#lE) vinegar, b

a wooden tub vinegar(AAFE)
e £FS AR ¥e FEHAHSRE &7 73] Wb TS TR ol T3P @EEEHES ), o BIs)
oA Fotglel |l B 58 7HS R, 349 Ho| ¥ A 22 AANE AubEQl 2R Az ol 7| Kk E)|
Aol gelewl A We Bg o R oew sty AN sbhe zeldel S4e Utk 2, WAA, BEA,
STk o W E TSATNY o] AN £FE WA, A, B B W, vhs e W S0 ol
AHEEA B3 B eRE o W fAS olgds 239 Odd Aas F2 AL SAW AR Az
CeAPMCEEA ) ONE T3 2o Tk A Al The WEl AR 209 A2 AZE ozl A
o] SN ek, WHLAEETIAY), AR Ak el
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<Table 6> Preserving foods’ cookery and etc. in  "Suwoonjabbang; and "Eumsikdimibang

Suwoonjabbang

Volume one Volume two

Eumsikdimibang

Preservation and storage of raw
storage of vegetables  eggplant(RtER T T),

A<

preservation of watermelon and a wax gourd(FFe} &3} 7152 = H),

mojeomibub

and fruits storage of pear(JZi) (EPRL)

preservation of a wax gourd(53} 5= H),
preservation of eggplant (71t] 7+ H),
preservation of bracken(ZZAl2] § =),

preservation of ginger (Z17'H),
preservation of peach (83 72w ),

direction of vegetables out of season (H]A] & 22= )

boil herbal tonics
Fish meat group - down decoct(FiZik),
Jangyukbub(A7)

dry meat and preservation(a7] = 20|

dry meat(a7] E x°] = H),
3o TR,

preservation of syengpo(F33E 7HE= ),
boiling tough meat(2 A 7] ¥ =)
),

=)

boiling yellow dog(F&/l %=
cooking sea cucumber(@ & €&

boiling beef(4]327] &= H)
meat of wild pig(®F4l%)

>
il

il

planting cucumber
seed (A FFEIN),

planting ginger(f%),
planting a bog

Vegetable culture rhubarb(fE I 4%), -

planting oriental melon
seed(FEIEIL),

planting lotus root

()

<Table 7> Comparison of seasoning’s usage count in " Suwoonjabbang, and "Eumsikdimibang

Suwoonjabbang Eumsikdimibang
Sweet taste honey(3), yeot(1) honey(15), yeot(3), juebcheong(2)
Salty taste salt(28), soysauce(11) juebjang(1), soysauce(43), soy sauce mixed with vinegar(8), salt(14),
ty fermented soybean lump(4), soybean paste(3) soybean paste(4), cheongukjang(1), salted shrimp(2),
Sour taste vinegar(4) vinegar(11)
. .chmese pepper(%), ginger(7) aka.n €(2), pepper(®), ginger(18), pepper(26), akane(19), welson onion(19),
Spicy cinnamon(2), garlic(2), welson onion(5), mustard(1), mustard(3), garlic(4), cinnamon(1)
clove buds(1) > & ’
Be tasty salted fish; fish-sikhaebub salted fish:making pickled crabs,

making pickled king crabs, pickled herring
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