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Significance and Content of " Bongjeopyoram Based on the Cookbook of Jongga in Hangeul
Bok-Ryo Han', Hae-Kyung Chung?, Lana Chung®, So-Young Lee'*
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2Department of Food and Nutrition, Hoseo University
3College of Hotel & Tourism Management, Kyung Hee University

Abstract

The aim of this study was to introduce the foods recorded in "Bongjeopyoram, , a cookbook, of which the date of
production and author are unknown. This was described in an old document belonging to the Hansan Lee family clan from
Chungcheongnam-do and revealed its content and significance in the food culture history of Korea to academia for the first
time, A close examination of "Bongjeopyoram showed that, as with other cookbooks from the Joseon Dynasty, it started
with methods of making alcoholic beverages. This was followed by recipes for different types of food in the following order:
rice cakes and confectioneries, jeol-sik (seasonal foods), daily meals, foods made for jesa (ancestral rites) or a feast, food for
weddings, and food for sijeol-jesa (seasonal ancestral rites). The book contained a total of 18 types of alcoholic beverages,
11 types of rice cakes and confectioneries, 20 types of daily meals, 28 types of jeol-sik and food for sijeol-jesa, 12 types of
food for jesa and feasts, and 37 types of food for weddings, for a total of 126 types of food and beverages. "Bongjeopyoram
was an ancient cookbook with detailed records on how to carry out jesa, which was an important event hosted by jonggas,
or the head family of a family clan, and how to receive and serve guests in the Joseon period. This book is expected to play
a valuable role as a guidance with significance as a cookbook of a jongga from the Joseon Dynasty, a time when bongjesa-
jeopbingaek (hosting jesa for one’s ancestors and serving one’s guest) was considered important.

Key Words: "Bongjeopyoram , ancient cookbook, jongga, Joseon Dynasty, bongjesa-jeopbingaek
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<Figure 1> Front and inside cover of "Bongjeopyoram;
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<Table 1> Classification and contents of food recorded in "Bongjeopyoram

Classification

Number of
Contents

Contents

Dugyeonju-beop (F7AFH), Samchilju-beop (F2ATFR), Gwahaju-
beop (AW, Bowonju-beop (R-95W), Yugaju-beop (F31F
W), Songsunju-beop (), Jeolju-beop (AFH),
Seoktanhyang-beop (TR, Gyeongaekchun-beop (4NEH),

K traditional wi i 18 _
orean traditional wine recipes Nokdurmuruksul-beop (=722, Hyvanggeumju-beop (2543,
Hahyangju-beop (SV&F13), Beonju-beop (AF), Sogokjubeop
(&), Hosanchun-beop (ZAYEH), (Sam)llju-beop (GHEF
M), Nokpaju-beop (IR, Jinsangju-beop (FV3FH)
Yumilgwa (Fr23}) 2 Yakgwa-beop (), Junggye-beop (TAH)
Rice cake, . .
o Gangban-beop (S (Sanja *IAV)), Gangjeong-beop (3AH),
Korean Yugwa (+32F) 3 : AN7FR
traditional Saek-gangjeong (*47378)
confectioneries Daechu-juak (NF5-2}), Juak (G-2}) (mugwort/gardenia seeds/
recipes Tteok () 6 plain), Seunggumchogarujuak (G727 V772, Sangseong (XF%),
Baekpyeon-beop (N HR), Kkaechal-pyeon (1Z-H)
Jeongwol Boreum (JEHE)
The 15th day of the first month of the lunar | 2
calendar [January] Japchae (571
*odd volumes
Hansik (3+2]) . o
The 105th day after the winter solstice 1 S(O;[‘lglz%floﬁ'ﬁ%ée( (;\jsjét:ll))les)
[February] & yivee
Samjinnal (3AE) 5 Huin-pyeon (3), Gaepi-pyeon W), Sanbing (*HY)
The third day of the third lunar month [March] (Sanbyeong_"\}ﬂg ), Hwajeon (fi]-%]_), Hwa-myeon (ﬁ}‘:ﬂ)
Dano (&2 . o
The festival on the fgﬂﬁ}h d)ay of the fifth 4  Jeungpyeon (F;‘;th)é Yeongye-jjiim (A1), Fresh fruit in season,
Seasonal month of the lunar calendar [May] Chaek-myeon (i)
foods Yidu ($5
udu s ) . )
The 15th of the sixthT{;r:ar month [June] 1 Tteok-sudan (B) (Huin-pyeon 3 /Stuffing: Honeyed water)
Chilseok (BA)
The 7th of the seventh lunar calendar [July] 2 Nan-myeon (' _Noodle), Wheat Crepes
Chuseok (F4) Lol g
Korean Thanksgiving Day [August] 2 Japgwa-pyeon (}3HH), Nokdu-pyeon (573)
Jungyangjeol (&F4) s Mupyeon FH), Nokdu-pyeon (558), Utgi (%71)_Gukhwa-jeon
The ninth day of the ninth lunar month [September] &3 Bam-danja (FXAY), Gukhwa-myeon (=13FH)
Dongji (£41) Patjuk (B55), Injeolmi (AR)), Kkae-gangjeong (717378),
. &t To 7 Geomeunkkae-dasik (A-27WH2), Hwangyul-dasik (34T
Winter solstice [December] s .
_chestnut), Songhwa-dasik (53VH), Nokmal-dasik (52TH)
Chae (A1) 1 Eo-chae (*174))
.. . Sujanji (G7HA), Mui-jjim (F1"8_sea cucumber), Jeonboksuk-beop
) 2 5 S
Jiim (&)/Seon (A1) _Steamed dishes CAR29), Yeongyejiim (AAR), Galbizjim (21))
Neureumi (=21]) 1 Donga_neureumi (§°F=2"])
) Tang (%)l Jeongol (1&) Soup and Stew 1 Jap-tang (B
Recipes for
some foods Yuk-jeonyueo (7351, Muisjeonyueo (%] (F4HAr0]_sea
Jeon (A1) Pan-fried delicacies 6 cucumber), Guljeonyueo (B+°1), Kkolttok-jeonyueo (F=7F
o] Baby octopus), Honghap-jeonyueo (&-L7-5-01)
Gui (F-])/Jeok (&) _Grilled dishes 1 Se-sanjeok (AI2HA)
Hoi (8]) 4 FEo-hoi (°13]), Sangbok-Hoi (*§E-3)), Gul-hoi (Z3)), Yuk-hoi (53])

Bokeum (¥5-)_Stir-fried dishes

Yang-bokki (71)
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<Table 1> Classification and contents of food recorded in "Bongjeopyoram, (continued)

Classification IR or0 8 Contents
Contents
ook (BROR iy o7 ook (A
Jeok (21) for the rituals celebrations 3 Hwangyuk-jeok (3353)), Gyeyuk-jeok (A153)), Saengsun-jeok (3

Foods for the

BRI

Daegu (W), Shark (°3°1), Flatfish (&°1), Muneo-Orim (12

. 2.0 3
rituals 'fmd Jeolyuk (£5) & _Octopus), Jeonbok (F1E-)
celebrations
Gannap (7Fg) Pan-fried delicacies 3 Yukjeon (F7), Eo-jeon (217), Hasam-jeon (F1/37)
Donga-seon (5°F1) Steamed dishes 1 Donga-seon (5°F4)
Galbun-uii (ZE-2]°)), Nokmal-uii (522]°)), Suuk (F5),
Gyejeol-eumsik (AI2-52)) 10 Jeomueo @A), Yugwa (), Dasik (TH), Junggwa (T2
_Seasonal foods ), Gaksaek-silgwa (224’ 2}:Spring/Fall/Winter)
Hwachae (3}3)|: Spring/Fall), Sujeonggwa (773 3}:Winter)
Bamcham (¥3h): Tangmyeon (1) Yukhoe (53))/Suwyuk (57)/
Silgwa (23}, Joban Huinjuk (Xt 3=, Joban Huin-juk
Banchan (Z=RF 3ZWEEH): Croaker/Yakpo (2F3E)/Fish eggs/
. - Abalone/Mangji ("YU Haran (V=YY Namul (& )/Gim-muchim
Ab=)-2]
S"”g%;’ﬁf émse(tgnxg}”) 4 (%A Watery kimchi (3715 R ireong (A% 2V Mandu
- (57 Tteok-guk (B=F)/ Heukimja-juk (AR Susu-uii (772
o)Silgwa (B3)/Gannap Z¥), Joseok bap banchan (A Wik
V) Tang (B)lJochi GEAX)Gui (TF-01)Jaban (APt Jeotgal (12
Foods for Namul (&)
Weddi d
h(e)ne;:ioir; Goeum-tang (A=), Ge-tang (%), Seokryu-tang (X175, Ae-
Tang (%)l Jeongol (1= 10 tang (N8, Seothokki-guk (RF571=%), Jara-tang (A=), Yeonpo
_Soup and Stew (A3E), Myeongtaekkeopyil-guk (BENAZ=T), Nemo mukpo (U=
53L), Beonggeojigol (BAAZ Jeongol (1)
Gui (F-°)/Jeok (A) 4 Seop-sanjeok AR, Jeongyuk-gui ((35-7-°1), Galbi-gui (2]
_Grilled dishes 0])’ Saengchj_Dak_guj (/‘gi]“-}-}'?-ol)
Mareunbanchan (FFEX13E o - -
Dried side Eiishes ) 3 Mineo-jaban (1AARY), Yakpoyuk (SFES-), Pyeonpo (HXE)
- Eo-mand, R, Ch hi-mandu (P32, Memil-mand
Mandu (V5 3 ; u(ﬁ ;r}zg}:cu (A19¥F), Chaengchi-mandu (P3XRYF), Memil-mandu
= \__T)
Bokki (%) 1 Tteok-bokki (H3°])
Kimchi 2 Watery kimchi, Seokbak-kimchi (312X Seokbakji 4121A])
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<Table 1> Classification and contents of food recorded in "Bongjeopyoram, (continued)

. Number of
Classification umber o Contents
Contents

Siju-pyeon (NFH): Me-pyeon (M), Nokdu-pyeon (5FH),
Kke-pyeon (77H ), Baek-pyeon (NH), Kkul-pyeon (EH),

Jeongjo (=) 22) Chalpyeon (ZH), Kkul-chalpyeon (E&23H), Utgi (371):

New Year's Day Joak (Z2V}), Sanseung (1), Pyeoncheong (B3), Myeon (1),
Tteokguk (B=1), Ju &), Gwa (), Po (), Hye (3)),
Gannap (Z¥a), Tang (%)

Ay =
The 15‘{}?0:%2[ fﬁ Zfeﬁ’gaf :nﬁrfhu[J)anuary] ©) Yakgwa (¥2), Sujeonggwa (), Tang (B), Japchae (),

*Odd Volumes Gannap (71—]-—1#)7 Ju (_Z’—)’ GWa (J—l]—)’ PO (‘:‘j‘)a Hye (—&“)

Hansik (3H2]) Song-pyeon (%), Pyeoncheong (A%), Myeon (1), Utgi (%71
The 105th day after the winter solstice (11) _Stuffing: Honey/Vegetables), Tang (&), Gannap Z¥'g), Ju &),
[February] Gwa (&), Po (3%), Hye (3), Hwamyeon (3FH)
Samjinnal ((FAE) Gaepi-pyeon (N33H), Sanbyeong (*F8), Hwa-jeon (313), Tang (
The third day of the third lunar month (12) %]')7 Gannap (7‘1-‘]’:}')’ FEo-chae (ﬂ 2 ), Muk-chae (l—'jT/:{H ), Ju (—Z,—)7
[March] Gwa (#), Po (), Hye (&), Hwamyeon (3F3)
Seasonal foods Dano (£2) Jeung-pyeon (&), Utgi (371 _Honey stuffing), Pyeoncheong (¥
for the rituals The festival on the fifth day of the fifth D) &), Gannap VD), Eo-mandu (VTHF), Swuk G5), Ju &),
and month of the lunar calendar [May] Gwa (&), Po (3%), Hye (3), Tang (&)
celebrations Yadu (55 () Swan GFRY), Gannap V), Ju GF), Gwa (), Po (E), Hye (

The 15th of the sixth lunar month [June] &), Tang (B)

Chilseok (BA]) @®) Guksu (5+5), Miljeonbyeong (B7Y), Tang (B), Gannap (Vs
The 7th of the seventh lunar calendar [July] ), Ju (&), Gwa (1), Po (3£), Hye (&)
Chuseok G4) @®) Japgwa-pyeon (), Utgi (371).Joak (), Tang (),
Korean Thanksgiving Day [August] Gannap Fe), Ju &), Gwa (), Po (3£), Hye &)
Mu-sirupyeon (F-A1FH), Nokdu-pyeon (555), Chal-pyeon
(12) #H), Utgi (71): Gukhwa-jeon (+8V3), Gukhwa-myeon (=138}
W), Pyeoncheong (B3), Gannap V), Tang (B), Ju (),

Jungyangjeol (5F4)
The ninth day of the ninth lunar month

[September] Gwa (), Po (F), Hye (3)
Dongji (5A]) Pat-juk (B=%), Injeolmi (21741)), Utgi (71): Duteop-tteok (75
The 11th and twelfth months of the lunar (1) ), Kkae-injeolmi (MAZEN)), Daechu-injeolmi (321 1)),
calendar [December] Tang (B), Gannap Z¥s), Ju &), Gwa (&), Po (3£), Hye (3)
Nappyeong (273) 3 Ju &), Gwa (), Hye (&)
Sakmang (2F%) B Ju F)Gwa (), Ju (F)Meat (F), Ju (F)/Tang (B)
FEumsikbangmun (2212 (Anonymous A= 1), of ARE-SFAL, AT, AT, At 7R W] 3
End of 18005 L& B Be/175h fARIE wolmor AN Ao, A7, sFe P
WMFE ] o sl 2 B F ool WS 02 wSo] dob ABSKITh TRHRW o ok 48
Sof 471E, T2 AF, AL UF Ho] YolFkl, B4 FAR R4 Assin,
Boun) o @ usle] sk ) L o A B FASUS REe| AReA WAL, SaTe AL /)
o % | Folz Tah AAE /R AF, AL BF A P Uo] F2 o] AR, /1 AR FARY G
o TALPL, A% AT Zel9eh @ ol @ Bol = S wE w ¥ o ¥y ek
Yt £o] B X shEeh ol sisloh e slsddlA o te &30 & Az 2 22 ol E8le WY
o] Y7HEE ARSIt of A= TeHas 9 75 29| o] soldt 2E& &
ARgslE HES TRe AHEYTH, frobld, AT, ek 4= ATkPark 2015). AT “B& AAURE FojEp,
ZdAMEH, S, M, A, SAREY, S, HF9 “D°l B % stEeral st=dl, TChimjubeop
4o dedzE MRS 23, HAFEH AUAFHE 3P4 (&, A59)) (Anonymous (A1AF 1)), 1690s)0] 712
< 20 Yty M) Fele feH, AuR, W, ) "‘Z‘—Tb— B 2 gt sFOE skt sidith &5 Y

SRR, S, RS 7HE Uo] 8E&) 2ol =W 29 F2 =0 &9 F2 A 3 WS Aok =
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<Table 2> Ingredients of alcoholic beverages recorded in  "Bongjeopyoram

Food Ingredients

Rice 1mal (L), Boiling water, Powdered nuruk 2doi (<) 7Thop (&), Dugyeonhwa (F713}),
Glutinous rice bran, Rice bran

Dugyeonju-beop (F735H)

Samchilju-beop (FEFH) Rice 7doi, Powdered nuruk 3doi, Glutinous rice 3du (F=mal)
Gwahaju-beop (F3159) Glutinous rice 10doi, Seopruruk (375 1doi Shop, Powdered malt 2hop

Honey 1doi, Jujube ldoi, Dried ginger 1doi, Pine nut 1doi, Dried shelled chestnuts 1doi, Ogapi (-
7)), Glutinous rice 1du, Nuruk

Rice 1doi, Water Ssikgi (2]71,bowl), Powdered nuruk 4hop, Seopnuruk ('3 75 2doi, Glutinous

Bowonju-beop (H-85%)

Yugaju-beop (F3FH)

rice ldu
. . . . . . . A - =
Songsunju-beop (£425%) gicllg;mous rice Sdoi, Powdered nuruk 2doi, Glutinous rice 5du, Pine tree sprout, Seopnuruk (375
Jeolju-beop (A5 Glutinous rice 1doi, Nuruk Shop, Glutinous rice 1mal,
Seoktanhyang-beop (JEFH) Rice 2doi, Water 1mal, Powdered nuruk 1doi, Glutinous rice 1mal,

Rice 1mal, Boiling water, 1mal 3doi, Powdered nuruk 1doi 3hop, Wheat flour 5hop, Rice 2mal,

=m
Gyeongaekchun-beop (73 H4EH) Boiling water 1mal 7doi, nuruk 1doi

Mmung beans 5doi, Glutinous rice 1doi, nuruk, Pine tree leaves, Glutinous rice 1mal, Water 8doi,
Seopnuruk (375 Shop

Hwanggeumju-beop (B=F%H) Glutinous rice 1du, Boiling water 10doi, Seopruruk (*37%) 3doi

Nokdunuruksul-beop (55FT5=5)

Hahyangju-beop (SFE%) Rice 1doi, Powdered nuruk 1doi, Glutinous rice 1mal

. Rice 1mal, water 2dongi (5°), nuruk Thop, Wheat flour 4hop, rice (27]) 4mal, Powdered nuruk
Z ¥ > H > > >
Beonju-beop (H5H) Thop, Wheat flour 8hop

Rice 1mal, Seopnuruk (375 1doi, water 8tanggi (871), Powdered nuruk 1doi, Glutinous rice

Sogokju-beop (2FFH) \mal

Hosanchun-beop (Z2FEH) Rice 1doi, Water 1mal, Seopruruk (‘375 23, Glutinous rice 1do

Glutinous rice 1mal, Seopnuruk (’37%) 2doi, water 10doi, undergo fermentation (*<17) or Yakju

- SNt
(Sam)llju-beop ( (H)ET) (¢}, rice wine) 1doi

Nokpaju-beop (S5358) Rice 1du, Water 3mal, Powdered nuruk 7hop, Wheat flour Shop, Glutinous rice 2du

Jinsangju-beop (N’d5%) Rice 3doi, Water 5doi, Powdered nuruk 7hop, Wheat flour 34op, Rice 1mal

ARl AR FFUES Aty ke 2 A7 L RE AN ohis AXSER sole WHE AT
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<Table 3> Ingredients of rice cake and confectionaries recorded in "Bongjeopyoram

Food

Ingredients

Wheat flour 1mal, Boiling water 3kop, Oil 3hop, Soju (&) 3hop, Honey 1doi

Yakgwa-beop (2F3H)

* other methods: Wheat flour 3doi, Oil 1/2jongji (541), Soju (&5*) 1/2jongji, Boiling water 1/

2jongji, Honey 1bosigi (XA171)
Junggye-beop (TAIH) Wheat flour 1mal, Honey 2doi, Boiling water 2jongji, Oil

Gangjeong-beop (373%)
Gangban-beop (FHHH)
Daechu-juak (tH—’T*—T*@.')
Juak (FF)

Sanseung (2F5)

Glutinous rice, Oil

Glutinous rice, Sul (% Soju), Honey

Jujube, Glutinous rice flour, Honey stuffing
Glutinous rice flour, Honey stuffing, Mugwort, Gardenia seeds

Glutinous rice flour, Honey, Oil, water

Seunggeomchogaru-juak (5727 FF52F)  Glutinous rice flour, Seunggeomcho flour (7% 7FF)

Saekgangjeong (7373)
Baek-pyeon-beop (HHR)
Kkae-chalpyeon (71 ZH)

Seunggeomcho flour (5% 715)
Glutinous rice, Jujube, Manna lichen, Pine nut

(Glutinous rice flour), Manna lichen, Jujube, Chest nut, Dehulled sesame seed

Aoz FHE 5T WS, 1748~1807)2] " Gyeongdojapji
(AR, A=A, (1800d AF), 24 &2 o HAvie
(B8IZ, 1776~1840)2] T Yeoryangsesigi (BIFmhsac, G
AAIZNs (1819), 2 3 wf AR e, 1781~1850)
7t A2 "Dongguksesigi (REIIFC, S=A14171)1 (1849)
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< OF Aol Qol] Aol AAFE sl 715H oA
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<Table 4> Seasonal foods and Seasonal Foods for the rituals and celebrations recorded in "Bongjeopyoram

Season Seasonal foods

Seasonal Foods for the rituals and celebrations

Jeongjo (3Z)
New Year’s Day

Jeongwol Boreum (3EHE)
The 15th of the first lunar month

[anuary]
*odd volumes

Japchae (ZA0)

Hansik (3+2])
The 105th day after the winter
solstice [February]

Songpyeon-utgi (FHX71)

Samjinnal ()

The third day of the third lunar
month [March] Hwajeon (3}41)
Dano (%)

The festival on the fifth day of the
fifth month of the lunar calendar
[May]

Yudu ()

The 15th of the sixth lunar month
[June]

Chilseok (B4

The 7th of the seventh lunar calendar Nan-myeon C‘%@]—N;Odle)
[July] Wheat Crepes (U731H)

Tteok-sudan (B5~5)

Chuseok (574)

Korean Thanksgiving Day [August]  Juak (F<})-Utgi

Jungyangjeol (Z%F2)
The ninth day of the ninth lunar

month [September] Gukhwa-myeon (=+3173)

Patjuk (B
Injeolmi (14 7))-Utgi

— i I PAZ
Dongii (57 Kkae-gangjeong ("747)
The 11th and twelfth months of the

 oang] 4
lunar calendar [December] Kkae-gangjeong ("1378)

Songhwa-dasik (3FEH)
Nokmal-dasik (5=2TH)
Nappyeong (%) -

Sakmang (A1) -

Huin-pyeon (B38), Gaepi-pyeon (NHH),
Sanbing (¥ (Sanbyeong ~H)

Japgwa-pyeon (348), Nokdu-pyeon (551)

Mu-pyeon (), Nokdu-pyeon (557H)
Gukhwa-jeon (FF313), Bam-danja (SFEAD-Utgi 8V), Gukhwa-myeon (=8V8), Pyeoncheong (H

Hwangyul-dasik (3-&TH] _chestnut)

Geomeunkkae-dasik (F3-271TH)

Siju-pyeon (NFH): Me-pyeon (W38 )/Nokdu-pyeon
(&=5A)/Kke-pyeon ("18)/Baek-pyeon (27 )/Kkul-
pyeon (F)/Chalpyeon (ZH)/Kkul-chalpyeon (&
258), Utgi (371): Joak (Z=21)/Sanseung (3F5),
Pyeoncheong (B7), Myeon (R), Tteokguk (B=),
Ju &), Gwa (), Po (), Hye (&), Gannap
@), Tang ()

Yakgwa (F3}), Sujeonggwa (G733, Tang (B),
Japchae (A, Ganmap ¥, Ju &), Gwa (&),
Po (3£), Hye (&)

Song-pyeon (38), Pyeoncheong (%), Myeon
(H), Utgi (371 Stuffing: Honey/Vegetables), Tang
@), Gannap G¥), Ju &), Gwa (), Po (3F),
Hye (&), Hwamyeon (3V'H)

Gaepi-pyeon (NIH), Sanbyeong A1), Hwa-
Jjeon (3, Tang (&), Gannap ((Fd), Eo-chae
©1A), Muk-chae (FA), Ju &), Gwa ), Po
(32), Hye (&), Hwamyeon (3H)

Jeung-pyeon (TH), Utgi (371 Honey stuffing),

Jeungpyeon (5-1), Yeongye-jjim (A1), Fresh  Pyeoncheong (B3, Gannap V), Eo-mandu
fruit in season, Chaek-myeon (F7)

), Swuk %), Ju (), Gwa (), Po
@), Hye &), Tang (2)

Suran (G, Gannap GYe), Ju &), Gwa (),
Po (i), Hye (31), Tang ()

Guksu (=57), Mil-jeonbyeong (DR, Tang (),
Gannap (CFa), Ju &), Gwa (&), Po (3L), Hye
@

Japgwa-pyeon (341), Utgi (271):Joak (FE2),
Tang (&), Gannap G¥g), Ju &), Gwa (&), Po
(Z), Hye (1)

Mu-sirupyeon (F-A151), Nokdu-pyeon (5F3),
Chal-pyeon (2R), Utgi (X71): Gukhwa-jeon (=

), Gannap (Z¥s), Tang (B), Ju (F), Gwa
@), Po (38), Hye &)

Pat-juk (=), Injeolmi (18W)), Utgi (71):
Duteop-tteok (FHB), Kkae-injeolmi (712172 7]),
Daechu-injeolmi (NFNAR)), Tang (B), Gannap
@), Ju GF), Gwa (), Po (), Hye (3)

Ju F), Gwa &), Hye @)

Ju GF)Gwa (), Ju GF)Meat (%),
Ju &)/ Tang ()

B Q0% F AR A How Bol & w e 4
AR MEsle] WL, oF FAAY, oF A IR
e £477} 850 Yrk<Table 5>.
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<Table 5> Table setting and foods of the wedding ceremony recorded in "Bongjeopyoram

Table setting Food

Fall, winter, spring: Galbun-uii (Z32-21°1), Nokmal-uii (522]°)), Suyuk (5), Jeonyueo (A1), Yugwa (F1),
Dasik (TH), Junggwa (&2 A, Gaksaek-silgwa (23, Chojireong (32X]1% _Vinegar soy sauce),

Spring, fall: Hwachae (3H) or Winter: Sujeonggwa (+7332})

* Cover tray, kettle, liquor, glass with colored paper, wrapped in cloth.

Sinhaeng (213Y)

Bamcham

(83 Late-night meal) Tangmyeon (FR), Yukhoe (%3)), Suyuk (%), Silgwa (2} Fresh fruits)
o -

Huin-juk (2% Rice porridge) or Mandu (SFF) or Treok-guk (B=1) or Heukimjajuk (SUA5) or Susu-uii (75~

ojo])
Joban (/Y Mineo (R101)Yakpo (2¥3E)Eoran (1) Jeonbok (A5, Manaji (YWIA)), Haran (SFY), Namul (WF2 Mung bean
Juksangcharim sprout or stir-fried vegetables), Gim-muchim (AF3), Watery kimchi (7% AN, Jireong (A1 _7FdSoy sauce
Gz boiled with meat)

* group: Misu (W157), Guksu (757), Chaegmyeon (A|H), Silgwa (23}, Gannap Z¥a), Eo-mandu (S1%F), Eo-
chae (X1A) and Suyuk (%) or Eo-mandu (*19VF) and Jeonyueo (A7)
Haesam-tang (& @), Jab-tang (R, Goeum-tang (A-=%), Seotbokki-guk (¥571=1),
Tang (%) Mosijogae-tang (SAZIND), Miveog-guk G2 (U19)=), Saengseon-guk (3=1), Ge-tang (A9,
Jara-tang (AF2FR), Yeonpo-tang (AR, Ae-tang (W&
Jochi (ZA)  Yang-bokki (F2°1), Bungeo-jjim (5-1), Sujanji (+7A)), Yang * yeomtong * kongpat-bokki (% -
*Jjiim (%) A% - FBEY), Nagi-jjim (SAR), Golttugi-jiim (5718, muk-cho (F3)
Seop-sanjeok (\34Y2)Saengseon-gui (R§X17-01), Galbi-gui (2H]7-°1), Saengseon-gui (3417-0)),
J babBanch Gui (7)) Yeomtong-sanjeok (8-5V2)Saengseon-gui (*8717-1), Hwangyug-gui (F5-7-°1), Hwangyugpa-
isjqofiﬂf_} anchan sanjeok (B5-3MVA), Saengseon-gui (RY17-01), Saengchi-gui (PYX17-01), Saengseon-gui (F3717-°1),
(= R Breakfast Dak-gui (5TTF217-0)), Saengseon-gui (F3X17-01)
and dinner side dish)
Jaban (ARY)  Mineo-jaban (1AM, Yakpoyuk (SFES), o1& or =41, 7187301, Yakpoyuk (SFES)
Jeotgal (A1) Ge-Jeot (AIA), Sola-Jeot (221A), Nan-Jeot (A, Haran (3F2}), Daeha-Jeot (FI3HA)
Radish namul (F-1+&), Balloon flower namul (=2FXU-&), Bracken namul ( ZAVEIUE), Gobi-

namul (ZZH)UHE), Mung bean namul (574&) (mix with chopped green onion)
Namul (&) * Winter: Alternating the namul mentioned above

** Spring: Water parsley namul (FU2]U-E), Gaenarinimal (ZHU=1U), Mung bean namul (55

)
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<Table 6> Ingredients of wedding ceremony foods recorded in "Bongjeopyoram

Food

Ingredients

Goeum-tang (A1-%)

Gye-tang (A1%)
Seokryu-tang (*45%)
Ae-tang (M)
Seokbokki-guk (31%5°1=1)

Jara-tang (AFEFE)
Yeonpo (AA3E)

Myeongtaekkeopyil-guk-beop
(S E=)

Muk-cho (F%)

Seopsan-jeok (%47+4)

Jeongyuk ((35-T-°1)
Gari-gui (7}2]7-°1)
Saengchiyuk-gui (FYXS-7-°1)
Mineo-jaban (1oJAPH)
Yakpoyuk (FE-5)

Yakpo (2¥3E_Pyeonpo)

Eo-mandu (?19FF)
Saengchi-mandu (A3 X HF)

Memil-mandu (M2 TF)
Tteok-bokki (B%-°])
Beongeojigol (BAAZ)

Watery kimchi (371 =)
Seokbak-kimchi (338} 71X))

Je-yuk (A1), To-yuk (B5), Yang (), Chang (3), Gari (7}2]), Abalone, Sesame seed oil, Yeomjang (37)
Gye (Al; Chicken), Donga (&°V), Gireumjang (71578

Hwang-yuk (3%, Saengchi (*3A)), Gye-yuk (A1), Black pepper, White radish, Shiitake mushroom, Oil,
Vinegar soy sauce, Wheat flour

ssuk (%), Egg, Hwang-yuk (3), Ground black pepper, Oil

Hwang-yok (3%, Gaksaek-Changyang (3 %), Jang-guk (3=1), Kkumi (F-1]), Stir-fired meet, Green
onion, Ground black pepper

Jara (A2}, Jang-guk (P3=F), Oil, Green onion, Garujeup (7F55")
Chicken, Tofu, Green onion, Ginger, Wheat flour, Egg, Ground black pepper

Myeongtae-kkeopjil (AEN72), Egg, Green onion
Muk (), Salt, Oil, Hwang-yuk (35, Jeong-yuk (3%, Jang-guk (3=), Green onion, Qil, Ground black
pepper, Pine nut, Egg

Yangitmeori (FA™ME), Yeomtong (F5), Kongpat (F-E), Hongdukke (&F7), Chang (), Jeong-yuk (35),
Gaksaek-yaknyeom (3 ¥4), Oil

Meet, Ground sesame seed, Black pepper, Green onion

Gari (7}2]), Seasoning

Saengchi-yuk (P35

Mineo (7107)

Jeong-yuk (*3%), Oil, Ground black pepper, Honey, Powdered pine nut, Pea sesame (71¥]71)
Hwang-yuk (3-%), Seasoning, Salt, Dehulled sesame seed

Sungeo (1), Salt, Hwang-yuk (3%, Saengchi (3]), Ginger, Black pepper, Green onion, Starch flour,
Jang-guk (3=1), ChoJireong (3227 _Vinegar soy sauce)

Saengchi (*3%), Soy sauce (Jireong A7), Tofu, Hwang-yuk (35-), Shiitake mushroom, Black pepper,
Green onion, Ginger, Ground sesame seed, Jang-guk (=)

Buckwheat flour, Napa cabbage kimchi, Green pepper, Hwang-yuk (3), Gaksaek-yaknyeom (23 &),
Tofu, Oil, Jang-guk (*3=), Ground black pepper

Rice cake (Huin-tteok %), Hwang-yuk (3-%), Oil, Soy sauce (Jireong A7), Ground black pepper

Hwang-yuk (35), Black pepper, Green onion, Ginger, Dehulled sesame seed, Soy sauce (Jireong X1%),
Oil, Radish namul (F-U=), Mung bean namul (5-5711), Balloon flower, Green onion, Jang-guk (°3=),

Tang-mu (B+-), Cucumber, Galic, Ginger, Pepper, Cheonggak (*37}), Honey, Pear (l)
Croaker, White radish, Napa cabbage, Cucumber
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<Table 7> Ingredients of some foods recorded in "Bongjeopyoram

Food

Ingredients

Eo-chae (¢174))
Sujanji (FRA)

Yang-bokki (5°1)

Fish, Sea cucumber, Abalone, Shiitake mushroom
Saengchisal (*J=]4}), Cucumber, Green onion, Oil, Jang-guk (*3=%), Pine nut, Black pepper
Gitmeori (3\™2]), Powdered pepper, Salt, Pine nut

Gye-yuk (A1), Yang (%), Dogani (=7F1), To-yuk (%), Abalone, Hochogaru (337 Ground black

Jap-tang (R

pepper), Oil, Ginger, Green onion, Oil, Jang (&), Egg, Yang-jeonyu (%7%1-), Saengseon-jeonyu (R14-H),
Saengchi-jeonyu ("3 X17-f), Mui (F]_Sea cucumber), Bakogari (2-2.7}2]), Balloon flower, White radish,

Kelp, Oil, Hochogaru (£%7FF_Ground black pepper), Pine nut

Yuk-jeonyu

(&84 8450]) flour, Egg

Mui-jjiim &1 _313)

Egg
Mui-jeonyu o
(FRF_sh gl Mui (7] 81
Jeonbok-suk
(A=)

Yeongye-jjim (AA8)

Gari-jjim (7F138 244
_ i RNAEA o

Se-sanjeok (H121) Hocho (2% Black pepper)

Donga-neureumi
(Bok=2)

Eo-hoi (*13])
Gyeja (AR AAR

Fish, Green onion

Hwang-yuk (3-%), Hocho (2% Black pepper), Ginger, Green onion, Soy sauce (Jireong A7), Oil, Wheat

Mui (P _3)%4h), Oil, Jang (), Tofu, Hwang-yuk (35-), Green onion, Ginger, Hocho (¥£% Black pepper),

Abalone, Mussel, Soy sauce, Oil, Hwang-yuk (35-), Honey, Black pepper, Dehulled sesame seed
Yeongye (AA]), Cajogi leaves (X=719)), Hocho (€% Black pepper), Ground sesame seed, Green onion,
Oil, Egg, Wheat flour, Hocho (&3 _Black pepper), Ground sesame seed, Cucumber

Galbi (A1), Oil, Jang (&), Bakhoji (8F22A)), Kelp, Green onion, Ginger, Hocho (2% Black pepper),
Wheat flour, Egg, Ground sesame seed, White radish

Hwang-yuk (3%, Balloon flower, Bakhoji (£t224]), Green onion, Wheat flour, Dehulled sesame seed, Egg,

Donga (°V), Gireumjang (7157), Stuffing, Black pepper, Green onion, Soy sauce for soup, Ground
sesame seed, Pine nut, Wheat flour, Egg, Oil

Gyeja (AIAV), ChoJireong (A7 Vinegar soy sauce), Honey,

Gul-jeonyu (Z7-F Z715-0) Oyster, Black pepper, Green onion, Ground sesame seed, Wheat flour, Egg

Kkolttok-jeonyu
ESAF_EF71Hr0l)
Honghap-jeonyu

F A Sl
Saengbok-hoi (FE-3])
Gul-hoi (Z3))

Baby octopus, Wheat flour, Egg, Oil

Mussel, Wheat flour, Egg, Oil

. O =
Yok-hoi (33]) ¥ Vinegar soy sauce),

Saengbok (PYE-), ChoJireong (X% _Vinegar soy sauce)
Oyster, ChoJireong (A% _Vinegar soy sauce),

Yanggitmeori (F3M2]), Gan (%), Kidney, Cheonyeop (A9), Salt, Ground black pepper, ChoJireong (4]
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