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Review of Dietary Culture through Choi’s Recipe ( " Choi’s Eumsikbeop i) in
scrapbook ( " Jasonbojeon 1) of Shin-chang Maeng’s Cran
- Focus on the Korean Traditional Steamed dish (Jjim Ryu), Noodles,
Rice cake & Confectionary (Myeon-Byeon-gwa Ryu) —
Chae-Lin Park'*, Jin-Young Lee”

YWorld Institute of Kimchi, Korea
National Academy of Agricultural Science, Rural Development Administration

Abstract

This study compared recipes of Korean Traditional steamed dishes, Noodles, Rice cake & Confectionary in Choi’s Recipe
( "Choi’s Eumsikbeop ) with those in other literatures written during the mid-Joseon Dynasty. Through this work, it aimed
to explore the value of Choi’s Recipe ( "Choi’s Eumsikbeop ) in the history of cooking and the meanings of its recipes.
Choi’s Recipe ( "Choi’s Eumsikbeop ) contains recipes for a total of 20 kinds of food. Specifically, there are seven kinds
of Fermented dishes (kimchi (6), and salted fermented food (1)), four kinds of Steamed dishes, seven kinds of Confectionary
and Sweet (rice cake (4), jeonggwa (1), and dang (2)), and two kinds of Noodles (dumpling (1), and noodle (1)). Among
them, the steamed dishes revealed characteristics of 17th-century food as in other cooking books, and some of them utilized
unique ingredients handed down only through head families. Moreover, some recipes showed different cooking methods
using similar materials. This suggests the originality of the recipes in this cooking book.

Key Words: Choi’s recipe "Choi’s Eumsikbeop , Shin-chang Maeng’s cran, jiim ryu, myeon ryu, byeon-gwa ryu
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B A= "Chois Eumsikbeop (B1% 52%H), (The Woman
of Haeju Choi’s Cran (%<1 3|5 Z#]) Previous 1660)]
TEE 2HHE AR i el vlage e 241
71 7L 22 Mo EAS gotele AS BAHoE
gt 715 A=7F Bl veh A ¥y TChois
Eumsikbeop (FX +219)) & A= sliF HA F<lo] 2t
A(E)E] A 16601 oK 2= Ao 4 7hssitt.

A A+ZA3 TEumsikdimibang (-2E17H),  (Jang
GH(EAIE) 1670)2] JZA7} 167008 Selge]] wka}
(Jung 2010) "Choi’s Eumsikbeop (AA =21¥)) & A=7}k
A Hzx = 2YAME A UG TEumsikdimibang (&

ol 10 o] A=, 2AAY ¥t o
] = Hx ez BA7F " ke oA 7t
7} At (Hankyoreh Newspaper 2015).

Akt ATl Park(2015)3 Lee & Kim(2005)%&1
Al 27N mke} o] o] M e FA = s =
A Y T T eIl Rl ST A
(1591~1660)1 2lsfl 715 Zlolot. mebr 7] dad
FAE A9 ZEM T(Jusiksiui GF21212]), (The Woman of
Yeonan Lee’s Cran (21¢F ©]4]) End of 1800%s), " Ueumjebang
SA9), (Anonymous (A A+ H|’d) End of 1800’s),
Cusikbangmun  (F21E)) (Anonymous (A A+ H]4)
1800°s), " Eumsikbangmunnira (&21%U2H . (The Woman
of Jeonui Lee’s Cran (2] ©|#) 1891), "Dongchundang
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Euumsikbeop (% w21"H)s (Anonymous (A=} w]7d)
Early 1900), "Banchandeungsok (Rt3Fs4:), (Anonymous
(FAF 112 19137F 25 18003t o] 5of] 2 AHojmz
FChoi’s Eumsikbeop (FA <219H), ©] olERT} ¢F 2001
P 16009 S W7Re] SAEskE REgstal A=
Mete HoXz & 9o& A drhk(Park 2015).

B AFelM e A AMS 223 HdE (Park 2015)0] ©]
o TChois Eumsikbeop (AN <2H)s o 59 Z2H
= AF, UF 2 BAF e 2 ST g2 89
w3} vl @skaL, olE B8l TChois Eumsikbeop (3
A 2AH)) ol 7 ZAF] ZEX 9 e EC] Ad ¢
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1. ZZAF CHAF 2| A

FChoi’s Eumsikbeop (HA =21%H) 2 A% B4 S43
g} F7ke] A= A (1588~1656)2] F-2121 5 FHA
(1591~1660) ¢J8] FIE FPME A Sgoixjr)shy
BrEF A 2 F2 TJasonbojeon (A=), (Maeng
HG (&) End of 1800’s)°]2k= A3 Soll &= o] 9l
=(Hankyoreh Newspaper 2015) Z&|A1o|t}. TJasonbojeon
(REEA) ) & A% B4 S7F AP ES] 32 74 348
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=

F=20 WE7E 1800t A denyst M Folth L 5
ZEAE JEAR] AL aF HAR 7 AaLErik)s] ol
21 1660 o]l 715E AoZ FAETH(Park 2015). ©]
zEMelE F 2059 ol 715=0] e ol =
H ke B Afoxe AXFE A AR, HF 2 Y
IR ZE e gk 32S stk ZEy AW Ui
I ARG S BF At} o S HE (Park
2015)0l14 25T Avfsilonz B Aore Ao oF

F-2RE A A8

24| e =8

FChoi’s Eumsikbeop (A <2H), 3 vl 228 43
at7] S8l A7 AalA o= 2EA F 1400~1500 T
22X Q1 TSangayorok (AF7F8-5) ) (Jeon SUE]) 1450)
16009t o] =X TEumsikdimibang (=-21E171%), ,
Cubangmun (X)) (Anonymous (KA T]4d) 1680),
" Yorok (£2); (Anonymous (42F 11d) 1680), " Sulmandeuncun-
beop (£ W=+ ¥), (Anonymous (AAF ©“d) End of
1700), "Jeungbosallimgyeongje (FHAYH73A), (Yu JR (-
=) 1766), "Gyuhapchongseo (7+31%*1)s (Bingheogak
Lee (Y317t o]#)) 1809) 5ol 3l 5 =] x4
AREE A FE FFarste] BlaL 248

<Table 1> Comparison with Recipe of Other Cooking book

Ei}rfslzlz- anga- E;’:;fk Yorok Juban, sazad sik ij;l?riba Gyuhapc Jusilsini Jusikban Eumsikb Siuijeon
beop yorok bang Beas 0 - hongseo gmun angmun  seo
Prfgg())“s 1400s 1600s 1700s 1800s
Gyouisanghwa () () () () [ ) () ()
Noodles
Nanmyeon [ ] [ [ o o o  J
Fermented ~Gaejangbeop  J  J o { ]
dish Gejeot o o [ o ( o
Bungeojjim o L  J ([ ([ ([ ([  J {  J
Smed Yangjim e o o ° ° o o
Yeonkyejjim o [  J  J ([  J
Aengdupyeon ]  J o o o  J o
Baekseolgi () o
Korean Heukdang )
Riee A Jeungpyeon @ ° ® o o o o o o
Confectionary Jeolpyeon o o
Jocheong () () () ()
Seokipyeon () () () ()
Total 14 3 10 4 5 2 7 9 6 5 3 7
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<Table 2> Research topics and Specific classification

Research topic

Specific subject

Organization and Summary of Cooking book

Introduction of Cooking book

Comparison with recipe of Other Cooking book

Ingredients and Cooking Method of Steamed dish (Jjim Ryu)

Review of Ingredients and Cooking Method

Review of Ingredients and Cooking Method of Noodles (Myeon Ryu)/

Korean Rice cake & Confectionary (Byung-gwa Ryu)

3.0 W 5 = EF
1) 9+ U9

B A3tes ME A (Park et al. 2011; Kwon et al.
2012; Kwon et al. 2013; Kwon et al. 2014; Park 2015)
E3 7ol B iz (Literature Review) 2 &2 AL
(Qualitative Study)°ll &-8&% & & WHEU W&
(Content analysis)2 ©]-83}4 THHolsti 1968; Oh 2000).

2) A7 FAE] B

AT FAe Az 2FS FYT AYATES
Fste] ER7EITHO 2000; Park et al. 2011; Kwon et
al. 2014; Park 2015). A7+ FA19] AlF- HE&-& <Table 2>
o AAEFAT

n. 2z gl nx

1. ZEA} CHAE =2 | A2 A ®IH 2 TN

FChoi’s Eumsikbeop (F¥ &21%)1 o= & 2052 24
2ol 71550] At AlFH oz AuEH HEg g2
FEA(6), A2 () 75, AR 45, AFEFF(D), (1) 2
%, W 2 7TElE @), (), A/EFQ) TEoE 74
=]o] UTH<Figure 1> AL ARHF7F 2 F7he] ZE|A
o] AY TR/ AL vlFo] 24 vls) FRe A9

Myeon Ryu_Mandu
1(5.0)

Byeong-gwa Ryu_Yeot/Dang
2(10.0)

Byeong-gwa Ryu_Tteok
4(20.0)

Byeong-gwa Ryu_Jeong-gwa
1(5.0)

Myeon Ryu_Guksu
1(5.0)

a7iEe) 91X 2ot WAL R FANAL 3 F7} 2eld
S Y= P Aol Btk AL (Park 2015)
AH3 v} glgo] AR 7)%o] 2UHNL TFsHe] Yom
= @A dolgls 3% glof] FRo} ge vhe PuSo] /]
SRS F= QAo FAN] LA Eumsik-
dimibang (SATIPI), ] AAFIE g AR 3
AT 3ENS NS A% 99 B SHOR A
e AAFEA, HAA, 0002, B, EdA)
AEHE 153k Yrke Bl DA $EE o Gol
3 HWARS TFeAel B Aoz FAHTh

(

FChois Eumsikbeop (FX S21H), & AR+ 5o, &
A, QAR L AR 5 F EAE FEEY et o] 9A
AT B A} o] 174714 EAdo] & =t 9l
ok F7RIAR WH e 553 A58 83t 9% AL,
A= tsiolsht xshe WAo] Ao A% HS
A

o
ok G ST A we] SR el lenas Qn
1

(1) 3o
Folgol zegol tieh A3k <Table 350 AT,

Balhyojeojang-eumsik
Ryu_kimchi
6(30.0)

Balhyojeojang-eumsik
Ryu_Jeotgal
1(5.0)

Jjim Ryu
4(20.0)

<Figure 1> Composition of item in Choi’s Eumsikbeop n(%)
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<Table 3> Review of changing on Cooking method of prussian carp (Bungeojjim)

Era Related Cooking book  Filling ingredient

Cooking Summary note

Choi's Eumsikbeop flourt+soy sauce

Stuff inside prussian carp with the

Different from other cooking books in
those days, "Choi's Eumsikbeop,used

AN oA +vi
(&]M]. o ']. v, vinegar mixture of flourt+seasoning (soy sauce, raw bean powder, fresh dropwort,
17C Eumsikdimibang +sesame oil o Lo .
A Tu]ab, +option pepper, sesame oil, vinegar, etc.), pheasant leg, and kimchi as ingredients
= . and steam for covering prussian carp at the final
Yorok (8-5) (ginger, leek) step
Sulmandeuneunbeop . Stuff i?Side prussian carp Wiﬂl beef a}nd As in TChoi's Eumsikbeop. , cover
18C beeft+seasoning seasoning, cover the prussian carp with ~ prussian carp with spicy ingredients

@& TeE )

spring onion and dropwort, and steam

(spring onion and dropwort) and steam

Gyuhapchongseo
(ﬂ.f‘ﬂi}ﬂ )
Jusiksiui (F2A2)),
Jusikbangmun

19C GAR,

dumpling

+vinegar
Eumsikbangmun 5

CRARISESY

Siuijeonseo (N 21714)

Stuff inside prepared prussian carp, mix
flour and egg with what is like the
stuffing of fish stuffing of fish dumpling, and when

As in "Choi's Eumsikbeop, , cover

starch powder has gotten into the prussian prussian carp with spicy ingredients
carp, untie the thread, cover the prussian (spring onion and dropwort) and steam
carp with flour and egg, add soy sauce

soup, and steam

FChoi’s Eumsikbeop (A =21, olA= 50 Wi ¥
TPV ERPHT R IE)E E9E S Yol Ae
o, ol Foie], F7HFE 2L S U]‘/]’ﬂ‘% A=
Al Qo & st v A4 55 | —J—E]OF
WAl 712 17AI7] MM = & w\o“}] ftoltt
HuglE He i & A7) vudid £ F 184
71 TSulmandeuneunbeop (& "=+ H), olAok |24 1
20t 53] AA7F 52 FAEE S8H Aee dE £
}\‘]}\]]';H }_{ﬂ/ﬂoﬂ}ﬂ_‘: 4 ] ‘S‘]E. /\]—E:“O]T;}-

gHA, Fof wigel] WHRE ¥e WA 160040 5%
zEHollA FFHOE BTt vl Fof Y& ¥e &
ANE7} 25 2|7y J=8l TEumsikdimibang (22T
I TYorok (85)) & W/IFRVEFZSF ST
el AN A7, sHhE ¥ 37 Y= A& vept
FChoi’s Eumsikbeop (X =21H), 3 2jolE th’/]— St
FChoi’s Eumsikbeop (AX +21R)) < FAAE L
o] WA 7 ML 3w 9o T wAlS —r]Oh— glom,
S5PAIE ThE ZEAor e 2olA] std 2t A
A& WET] 579 HAHE glol7] fg &= 283 A
o= E?_h;], —_—,o] /\]-/\-LCL 23] Z:]X]E O]_Q_G]— 73]_?_’ &7
o] FA] UJEZER] A 22K (geosmin)yg wIAIZIEH =
o] "rhe HollA v a4 ] WS &85 Aol &
= AthPark 2013). AAH o7 1747] ZEM A= T5

—

] 1- O ©O

Hom Fof Yo WTE Wi WL sk gled,
Hong et al.(2009)2] ol wE2H U715 & 32 ol
R o209} 2 BElEe] A wRYle] Fa el B9l
E g€ o}yl (Trimethylamin)Zt ZgHate] Aol vlghf=
NI BR gojge] ZE|HHd HWIFEE o83 Ae=w

Az,

18417] ©]F gol ZeiAdlx s Wsh A7le=d A

s W] B2 ol A FH viEw, 7)o $
;(:1 ]_H7—1]4. 7]__J,]. Z]' %«9— ]%11 ]}; HT-}\]_Q_ §]— Q5] ]
715l . AAHE A2 17000800 9] Jﬂ A1 TSul-
mandeuneunbeop (& == W)y oAM= RS e
715 Fdst] AL 5EE 254 XV%"” Floll a1 (3,
HuE)E 9l GojA AU ok B8k, 1800 o] =
XA Tusiksivi (F2AA )y, "Eumsikbangmun (2%
)1 (Anonymous, End of 1800’04 %= o]4H Bof Wi
= AL g AR Fol] FoEn AR HFWE A
Astr] $1gk ES &8star ot

763 4, =€ 93 A= WH2 184171 TJeungbosallim-
gveongje (S EAYEZAA, , 194712 Siujjeonseo (A<
ZA1);  (Anonymous, End of 1800’s)°ll 27 =])+= Wi olT).
L7HRE Bof Mo Ye WAolA, Aol &34 g A

_4

AAY 7FEE 21 ) TR fshie WA oR sk
AS B % glom, AR B FUALNS Aglht

SR} FUANLE Pl B POz WEE 2o nel,
ol ANES FTN MH A T/ D5% Boly =
Prl&o] & o EshE I Bof Yo i AR FF

T IS S-S o1 5 Sl

4 o

(2) FHA

FRol| ol gk 3= <Table 4>00 A|A 8T
FChoi’s Eumsikbeop (A1¥ 219H), 2 R 1M, F71&,
YN H F5F T S sl FE0] TolEEE dolli=
Walolt}, k2 HUjg 27 &= Zlo] do|BE oy
zEMollA Z17] T WA dhe WAE Aldtekal e A
o] E4Zlo|t}. Ap|gelElel AEE Wil ot 7Hs dd
HFEg T AR JTFE T the, =5 Pk §lF
F27EA A B 19 Eo] v Sols w7A] de

oo"
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<Table 4> Review of changing on Cooking method of Yangjjim

Era Related Cooking book Ingredient Cooking Summary note
15C Sangayorok <o Se::flnceeJrosﬂices Put sesame oil and porcelain pieces in the kettle—put tripe and heat it
ala =) +p{1€asam +ﬂ12) " without water—add flour and boil it
Put prepared tripe and seasoning into the kettle, add water, cover the
kettle, boil for a day, and slice—put in soy sauce soup, boil once, and
Fumsikdimib 1 put in a bowl—>serve with garnish (ginger, pepper, egg garnish) on top -
u(r)nsz imibang sesame oi Eumsikdimibang.
e @A, +soy sauce S — :
Choi's Eumsikbeop +spice Put prepared tripe in a porcelain jar, and add lightly salted soy sauce
@R <) +other ingredient soup—season with lismalil cup of sesame oil, schlz9nePeta, and
pepper—seal up the jar with oiled paper—bury the jar in charcoal fire
up to the waist and boil down in the soy sauce soup -
FChoi's Eumsikbeop
seasoning . . .
18C Sulmandeuneunbeop ‘toheasant meat Pound tripe and starch powder in a mortar—mince and season pheasant
E v=s1) (of beef or pork) meat (or beef or pork)—>mix the two, knead like cake, and steam
Jusikbangmun
JESN HE": ) meat
19C Eumsi;c'bZnL ’un (chicken or beef) Prepare tripe—put in a kettle together with meat and seasoning—steam
s +seasoning
@28E)

th. 71l "Sangayorok (RF7F8.5),3 o] HaL|eh A&
T 3 220 glo] i Frhal siiTh

1400 2] 221X TSangayorok (AF7+8.5) 2 2Fo]H
o] ATHH TSangayorok AFP718.5), ¢ YRS HER =&
YA A AE A 9] FEOERE A= WAQdY AT
o] Fdt 1800 dHe] e el 7HAl zelshke U
AN Tha Zpol7b AATt. &, TChois Eumsikbeop (A
2, I FY A ZBAMQ TEumsikdimibang (52T
o)) FAl FEE Bl F FEA d=dl, 27t Aot
H aRo Holl7] A ZF= F =& $hH 2B H o] =7
5 7190 2 9ol A%, 5 H 9T yHo® ¢l
offE Wew 2UfEct ¥, 1700d ) ZE] A<
F'Sulmandeuneunbeop (& T== W) 2 7E 75 45
o ol npx] WHEAY T Jed] SoRe] Zeuyst
A FHE B5sH skl 7t Aol gRlEh

(3) 9AA

AN 2ol thet A= <Table 5> #|A]sk3int.
FChoi’s Eumsikbeop (FA w21W), ¢ QAR =W &
S AEH He| #l&o) tE AEE W Yol e
Bj= 15C % 17C Z2MQ "Sangayorok (AF7F2.5),
N Eumsikdimibang (29711, TJubangmun (FX4-2)13
2o LTI S Be 2 Aotk FEE T o
L7EF7E F7hE = olE o] PdEe] AT & HolA st
WA AES o838 FEE B Aoz AzhEh

18C  ©1% TJeungbosallimgyeongje (X A+A7AA]), <+
l Jeongildangjapji (8 233A])1 (The Woman of Jeongildang
Nam’s Cran (LS GH)) 18564 = F7HHo2 S/

SE ot oX

1Ay B ®M U gl JEE wsh A7
AAR S v 528t TSallimgyeongje (AFE7dA])s (Hong MS
1700°s)2} " Gyuhapchongseo (F3E41)1¢] “HEA = el
Higo) el 7t Eof7k= FolM ZolE BRIt Tubangmun
G M= Y=g He UE ve WA o] AvlE =T
7)o AREE WEo] ofH FFRUAA ERIFA = ot A
AR HIFAY A S & 5 Ut

@) Ma713A

Mar7174 8] zeHoll gk A= <Table 601 A|AI5k3A
th N7IE 9] HeH Aol b= TBonchogangmok
(REAIE ) (Li Shizhen () 1596)8] 745 Q185
FoARe 2 Aol i =l "Gyuhapchongseo (A1)
o= LT 8ol 1&Eo] Slof A RZL XS0l
Naz] 88 Al 458 FEEeR FFe T Atk A
= AzksiA g

17C o] 7Ha714o] 2ie XSS AuEH 559
FAUHE 7] A%k FAE7F Aol mht Zjol& ®olaL 9]
= Aol BRIEY. "Chois Eumsikbeop (FH S2H), <
FZ7HRE o183, TEumsikdimibang (2171 7
Aot 225 olgalaiom, 1847] o]F =X TJeungbo-
sallimgyeongje (&XAYA73A)y, "Gyuhapchongseo (3%
AaelMs HazIgel Az, AFE7HRE ARES AR
ettt 53] vl 2nts WHA FAlE Folae ARE
17C= F57RFu AR ARSEH7E, 18C o)F J57HF
2 v 7k o] ERlEEY AFUt AAER A5 &
SEWA Tefet 2o o]&E AR F shuE B]Ith
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<Table 5> Review of changing on Cooking method of Yeongyejjim

Era Related Cooking book Ingredient Cooking Summary note
Cook chicken—add seasoning (ginger, vinegar, Japanese pepper,
15C Sangayorok (F712.5) garlic, soy sauce, and sesame oil) and wine—bury in rice husk -
flour+soy sauce fire overnight
ikdimi +sesame oil
Eumsikdimibang + : Wash chicken, and stuff inside the chicken with schizonepeta,

EHH), Seasoling beefsteak plant, pepper, soy sauce, flour, and sesame oil—>sew Herbs were put

17C Choi’s Eumsikbeop +option (herbs) p'ant, peppet, soy sauce, Hour, additionally in

the belly with a needle and put the chicken in a jar—add a

AR o2 r
EA 5 _'Z‘:') - half bowl of soy sauce and cook Jubangmun,
Jubangmun (FE)
Grubapclongico (RIS, vegetabe
o J.le)lkszul (‘v"—; ]mL)’ﬂ +seasoning  Put all of chicken, sub-ingredients, and seasoning in a )
Jusi angmin (_'Té'.." =), +option (meat) kettle—add soy sauce soup and cook
Jeongildangjapyi ol
LA o
<Table 6> Review of changing on Cooking method of Gaegogijjim
Era Related Cooking book ingredient Cooking Summary note
Chois Eumsikbeop Boil prepared dog meat thoroughly gnd slice—>mix the meat with
Sl O A flour, ground sesame seed, sesame oil, soy sauce, water, and
EAA =2) sesame seed pepper—>steam
e TRy sauce K the dog ribs, | d liver slightl d grind
Eumsikdimibang +option Coo t.e log ribs, lungs, and liver s ightly—>fry and grin sesame vinegar and
seed, mix it with soy sauce and dog meat, and steam slowly in a
(&2t . R . mustard
steamer/jar—add vinegar and mustard before eating
s:zmesasue:ed Put prepared dog meat and seasoning together and cook—put the
18C Jeungbosallimgyeongje +V}i]ne ar rib and legs first and then add vegetable, cover the lid, add water,
EERAEAA) tred g or and boil—>tear the cooked meat into pieces along the grain and put
pepp the pieces, season the broth and add salt, and boil the soup
powder+leek
sesame seed  Put the rib and legs first and then add vegetable, cover the lid,
Gyuhapchongseo +soy+oil+vinegar and add water—add seasoning—tear the cooked meat into pieces
19C s . -
@F&=EA) +red pepper powderalong the grain and put the pieces, season the broth and add salt,
+black peppertleck and boil the soup
2) AW IF Eumsikbeop (X =21"), ¢ weldsh= 174171 ZA<1

(1) Wi i, welast

dHONelB R FEs AldETe 97U S87ER
ATE 4o} Hissle] APE R Aol o] HolH= Ao]
t}. "Choi’s Eumsikbeop (¥ S219H),9] YHL "Eumsik-
dimibang (&2 YPW)) , TSangayorok (R¥71L.%), 3 wizk
TR BAE a2 =S ol8stal Ut<Table 7>.
1800t o]F-o] ZeAMelle o] A5 )= AR
ojmje] Y- omAl=E, A= B HilsaE ol WobA
AREBIAL Qo] TChois Eumsikbeop (AR S219H)1 2 174
7] ZEHe EAE F u=1 S Feld 4 9ot

wePslEle WAoR Zeye] A= U= TEumsikbo
(&2 E)) (Anonymous 1700°s)8 EH WJA|7]|A] &2 &
7HE ol Aot AR RE A Yol TERGe R Ul
ol S-2]olt}. TChois Eumsikbeop (FH S21H), <] o
gste] A9 Az e A EWlvks "olA TEumsikbo
=2 H); o] wetstel xfelg Relth wEbA  [Chois

FEumsikdimibang (&2H7%)) o] e} 78 fARS &
glojtt. Aslehe ol ERAIN Bl 1E ARSIt
= oM gadE A3 TEumsikdimibang (S-21E)0 )
o] Aslel= s FHiEE

g A M F o ehe ool B2 S2oE
= Sangayorok C}7¥8.5) ) o F3100KAL), T Eumsikdimibang
=AHw) s o Fael, TGyuhapchongseo (FHREA)J ,
FSiuijeonseo (N AAX)y , Tusikbangmun (F21), 2
T (FZ2 FuLR) Fol EAg B LrER wd st
FE2 ¥E eI &5 Yo e EIHe] 4ot ¥
Bj7} vt o] MEe] SAH o R AGE A
Zlolt}. TGyuhapchongseo (F3EA1)1 §74HES B vt

T} FOs} 27t BE A £ AYOE Ffef A%
A S90S & Qb gl teth e A

ST B F2(TEAE Feld FxAeE)]
Qo] whEde] S A Hakpo] RR(RR)sRs B ol
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<Table 7> Review of changing on Cooking method of Nanmyeon

Era Related Cooking book ingredient Cooking Summary note
15C Sangayorok egg-+lour Mix egg and flour, and knead thin, and boil in water—add soy sauce to
Abras) +pheasant stock pheasant stock—add various ingredients, pour the broth, and serve
Eumsikdimibang
17C (&2 mh, egg+flour Crack eggs in a bowl, mix it with flour and knead, roll the dough and
Choi’s Eumsikbeop +pheasant stock draw noodle thin, and boil—>put the noodle in pheasant stock
@EH 2)
Gyuhapchongseo Crack eggs in a bowl, mix it with flour and knead, roll the dough and
s eggtflour . . . .
18C @A), +stockt-eamnish draw noodle thin, and boil—>put the noodle in sesame soup + schizandra
Jusiksiui (F2A12]) & soup or pheasant stock—add garnish on top
<Table 8> Review of changing on Cooking method of Korean dumplings (Man-du Ryu)
Item Relate;loocli) oking Skin ingredient Filling ingredient Cooking Summary note
Place dough mixed flour and buck wheat
flour meat flour on a board and roll it thin and
Sugoa Sangayorok +vinegared round—prepare stuffing with meat and wrap
+buck wheat R . . .
&Loh APreE) flour SOy sauce it with flour dumpling skin—place dumplings
+ginger on a steamer and steam it—>serve with
vinegared soy sauce mixed ginger
mushroom Place flour dough on a board—cut dough
oo +cucumber+option like the round shape—prepare stuffing with Use the summer
Sugoae Eumsikdimibang . .
. o flour (pine nut, pepper) mushroom and cucumber—place dumplings season vegetables.
(Tl Q]) (T:T};] q U] Ho]- ) +vine d B .
gared soy on a steamer and steam it—serve with
sauce vinegared soy sauce
cucumber Season cucumber, pork and chicken with
Sugyoui Gyuhapchongseo flour (Cucumis sativus L.)spices and stir-fry them—place dougl} mixed
= +meat flour and starch on a board and roll it
EaLe) =) +starch . . . . .
(pork and chicken) thin—place dumplings on a sieve and boil
+seasoning  them
. . Place flour dough on a board and roll it
! r .
. Ch‘ils Eumsikbeop vegetable thin—>prepare stuffing with vegetable and Eumstk{xu has been
Gyouisanghwa (A S2H) . Lo . . described about
> . ? flour +vinegared soy wrap it with flour dumpling skin—place . .
@)’33h Eumsikbo . . dumpling filling like a
o) sauce dumplings on a steamer and steam it—>serve pheasant dumpling
G with vinegared soy sauce ’
cabbage kimchi
Gyuhapchongseo +Meat (beef, pork, Place dough mixed buck wheat flour, flour
gy . .
(ﬂf?;%'_ =), buck wheat pheasant, chicken and starch ona board—prepare stuffing with Mandu is served with
Mandu Siuijeonseo flour etc.)+bean sprouts Cabbage kimchi, meat, bean sprouts and .
. . . the rice cake, noodles
FHF) QY (+flour +mushroom  mushroom—wrap dumpling filling with flour .~ havch
Jusiksiui +starch) +option (spring  dumpling skin—boil the dumpling in beef in " Gyuhapchongseo. .
GEAA9) onion, garlic, ginger, stock
pine nut, etc.)
Make alcohol with flour, rice and . .
cucumber lace 1l Dumpling skin are
Sanclwa Eumsikdimiban flour +gourd+mushroom en.zym":s—>p ace flour dough on a bo?rd and fermented with alcohol.
/\fﬁ. O g (+rice +option (soy sauce, mix with alcohol—>prepare stuffing with . When summer,
g=h A Tyeast) oil, pine mu, cucumber, gourd, mushroom Wrap dumpling dumpling filling put

pepper)

filling with flour dumpling skin—steam the

R red beans and honey.
dumpling in a steamer

SR, WATE F=ol WEE ALFl
AL e 71S0) geka Mg Feleh, vEE He
71 e4o] thgholsht Fuelole Fohalt AR A}

$57 2ol ABH FH0IZ & 5 glon, wrE A8

SO = ¢lAstal e ZoE Helth
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<Table 9> Review of other Cooking method

Item Ingredients

Cooking Summary note

Malt syrup glutinous rice
&EA) +barley malt powder

Prepare thin gruel with glutinous rice powder and boiled water—add 7 hops of
barley malt powder in hot steam and melt it like clean water—put the cover and
leave it overnight—filter through cloth and boil down in a kettle

Black starch jelly white ricetbarley malt Cook white rice watery and mix it with 3 measures of malt syrup, 1 sop of yeast

&) powder+yeast

and water—boil down like gruel (until grains of rice float)—filter and boil down

Steamed white rice white rice

cake (47])

Make with a mal of old rice, 5 hops of glutinous rice, and 2 measures of water
+glutinous rice +water (1.7 measures of water for new rice)

Steamed rice-cake white rice Prepare gruel with a measure of rice—>break yeast into chestnut-sized pieces and
with yeast +yeast soak in water—>brew wine by mixing the gruel and yeast—add the wine into a mal
&) +brew wine of white rice and ferment—after fermenting well, set in the evening and steam
Patterned rice cake o . . .
) white rice Knead on a double sieve—knead until a mass can be held in hand
=
Manna lichen with rice Grind a mal of rice—mince 3 mals of manna lichen and mix it with rice flour—

rice cake (2°]¥H) +manna lichen

place the mixture on paper and steam in the same way as for steamed white rice cake

Cherry jelly
(33)

cherry+honey
+mungbean powder

Cook 5 measures of cherry and filter—add honey, boil down, spread on a tray,
leave it to curdle, and cut
* if curdling is slow, add mungbean powder

flyEhs S2]0] a7iEo] Ut olF Zokfhl )= EastA|
%2 W IE AREE] wE wAREE FEo] 3ottt
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)

() ¥ B 7IekEe
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