ot Al " 2 22 P X| 33(6): 473-488, 2018
J. Korean Soc, Food Cult, 33(6): 473-488, 2018
B R AAe ARAABRS ] 98-
Copyright © The Korean Society of Food Culture

ISSN 1225-7060(Print)
ISSN 2288-7148(Online)
https://doi.org/10.7318/KJFC/2018.33.6.473

CrossMark

click for updates

Fxeyg 94 214

2. ma g

A Literature Study on Dry-heat Cooking for Beef in Culinary Literature
- Focusing on Culinary Literature from the late 1800s to 1990s -
Yun Hwa Lee', Jung-Kue Shin?, Yeong Mi Byeon?, Myeong jun Kim', Min kyung jong',
soung jin Park?, Jung mu song?, Heajung Chung®*

'Department of Agro-Bio & Food Industry, Jeonju University
2Department of Korean Cuisine, Jeonju University

Abstract

The purpose of this study was to review literature on beef recipes, focusing on 20 recipe books published from the late
1800s to 1990s. A total of 119 beef dry-heat cooking were recorded. The most often used cooking were as follows: roasting
54 times, skewering 35 times, stir-fryingl8 times, pan-fryingl1 times and deep frying 1 time. The culinary book that the
recipes was Hangukeumsik daegwan (1997). ribs, brisket, rump, bottom sirloin, sirloin and tenderloin were used but all beef
cuts were marked as ‘beef.” Thus, it impossible to figure out which beef cut was used in the recipe. Chili, green onion, egg,
tofu and wheat flour were used together as, while soy sauce, salt, sugar, sesame oil, ground pepper, pear juice, honey,
chopped green onion, chopped garlic, ginger juice, ground sesame used as. In addition, pine nuts or ground pine-nuts were

often used for garnish.

Key Words: beef, modern cookbooks, cooking methods, Dry-heat cooking
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WHEE 19439712 wi7kdE 3o Uepd 27 ZW
(Ryu&Kim, 1992)%F-8 AlZtate] £, TS, AH, A, Fol,
3ol #3F A7t o]Fo] HL 1800 THE 1987 F
Aol Yeht SRR mE SFxd xey wsk d
“(Lee&Cho, 2009), 1950t o] 3o Yepd dshy
A& T &) Fo] Y WshkPark, 2011)F THYEH
AF7} ol FARANE FHAIH &ar7]e] 2l thek
T AFS stk B Aol e 2437 AlURE o
A 73471 A, 6257074, 88T, IMF=§917] ATl
18008 AT FHHE] 1990t 7kA] ] Aell Yelhd &a17]
el diste] AR &07] X2 T B2 HleS

S
RS gl AY el AHE 237 29, AR,
PIE RA] 12 a4 Fut.

1. A7

AT Y A S oAt e AT o] XA E
Aoz AFE AP AYAF(Kim, 2017; Cho et al,
2012; Lee&Cho, 2009; Kook et al, 2011)E F33}o] 20
Ao 2N E AAsIYom <Table 1> 74th,

18 o2 -84 (Content
} 3t (Lee & Cho, 2008; Cho et al,

2012). < EHt“ ZEA FES AU JAME ARAS blES
8.153%, 625774, 88&HY, IMFE§9
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=N
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@
o
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o
]
Olv

7] AR &2 ko] Frletdth 24 e 2
23718 FAEZE ARSI U=

gote] 2Pl SAES THOE TR, 214,
FAE, gd, I8 58 FEo=E ER WS 119

&I

rUl

M. Zat 9 o2k
1. Z2|Mof| 7|22 A07| AE Z2|H BF
) &3] A9z $7 2 24 Vs
2 AgllA] ARE 2099] Ao YR &5 ZE
HE <Table 2>} 7o) & 11932 7P e ZEHE
=312 A= Z#M = THangugeumsikdaegwan (3H=-2-2]TH
i o] 1332 eIt
Adzee] MAE ZIHE YEFE AHEE Fo
54(45.4%)812 7P L HITSE BYlon I ggow &
353](29.4%), ES 183](15.1%), A 113](9.2%), H#13]
(0.8%)2] == B}

2. ACHYE A7 &2 AYE Z2|H

1) 1800tH H~1940At) Z|Aol| 5% &a17] Az
H
=]

18003t L~1940dT) At A T7|5E A 24571,
8.15387H] sFshz AI7|1Z2 die] oFgd= <ls)e]
P FSSian g g2 FEo] FYFEWA 4
= B P yehgor dE A7) s &
7} 850 YeEh = ST (Lee, 2007).

<Table 1> A list of reference cookbooks

Year Literature Author/Publisher
The late 1800s Siuijeonseo (ErFEEE) Anonymous
1915 Buinpilji (G NLHT) Bingheokak Lee
1924 Joseonmussangsinsigyorijebeop (RIS URHELL) Lee, Yong-ki
1939 Joseonyoribeop (WERIEED) Cho, Ja-ho
1942 Joseonyorijebeop (WEERIEHERE) Bang, Sin-young
1948 Urieumsik ($-215-2]) Son, Jung-kyu
1957 Tjogungjeongyoritonggo (FHNEIERFBHETL) Han, Hee-soon
1960 Urinaraeumsing mandeuneunbeop (S-21Ue} S-2vk== H) Bang, Sin-young
1966 Gajeongyorisajeon (718 Q2|AFA) Kim, je-og
1976 Hangugyori baekgwasajeon (3r=9.2] M3ALR) Hwang, Hae-sung
1976 Gyejeolgwa siktak (A3} 21 Woo, Gye-wan
1978 Baengmaninuivori hangugyori (39F19] 2] =48 2]) Han, Jung-hye
1984 Hyeondaeyeoseong daebackgwa (Athe1/d tul s} Hwang, Hae-sung
1987 Hanguginui mat (3+=912] 1) Kang, In-hee
1992 Hanguginui boyangsik (312 X2 Kang, In-hee
1994 Joseonwangjo gungjungeumsik (ZARZ 5S4 Hwang, Hae-sung
1996 Hangugyoribackgwa (=229 3}) Wang, Jun-ryeon
1997 Hangugeumsikdaegwan (3H=+2-21ti¥) Cho, Chang-sook
1999 Hanguginui sangcharim (=219 “$x14) Kang, In-hee
1999 Urieumsing 100gaji (%212 1007F4]) Han, Bok-jin
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<Table 2> Types and frequency of beef dry-heat cooking methods in cooking book

Dry-heat cooking

Literature Year Gui Jeok  Bokkeum  Jeon Twigim  Frequency
Sd)) (&) G2 (&) &)
The late
o R
Siuijeonseo (Eik2EE) 1800s 2 1 2 5
Buinpilji (e ) 1915 ] |
Joseonmussangsinsigyorijebeop (PNFIEEEZURIEEY) 1924 6 3 1 1 11
Joseonyoribeop (HfiEREIE) 1939 2 3 5
Joseonyorijebeop (WFFREHGEL) 1942 2 3 2 7
Urieumsik (3-212-21) 1948 2 1 1 4
Tjogungjeongyoritonggo EEMNEILFHIERTK) 1957 4 3 7
Urinaraeumsing mandeuneunbeop (S-21U=} o2 TH==19) 1960 2 2 2 6
Gajeongyorisajeon (7178 2IA) 1966 4 1 2 7
Hangugyori baekgwasajeon ($H=12.2] WIAPA) 1976 6 1 7
Gyejeolgwa siktak (A4} 21 1976 3 2 3 8
Baengmaninuivori hangugyori (8519128 dh=12.2]) 1978 1 2 2 1 6
Hyeondaeyeoseong daebaekgwa (9143 th =} 1984 1 1 1 3
Hanguginui mat (3H<12] 9 1987 2 2 1 5
Hanguginui boyangsik (3=12] H.F2]) 1992 4 1 5
Joseonwangjo gungjungeumsik (9% Fo2) 1994 3 1 4
Hangugyoribackgwa (3-=18.29 3} 1996 1 1 2 1 5
Hangugeumsikdaegwan (3221t ¥) 1997 5 3 2 3 13
Hanguginui sangcharim (=112 *$x14) 1999 1 1 1 3
Urieumsing 100gaji ($-2]-2 1007F4]) 1999 3 3 1 7
Frequency by detail recipe 54 35 18 11 1 119
Frequency by recipe 119
Frequency rate by detail recipe 454 29.4 15.1 9.2 0.8 100
<Table 3> Types dry-heat cooking method of beef introduced to cookbooks from the late 1800s~1940s
Year Literature Author Type of cooking Frequency
Siuijeonseo MungchiguiCa- A7), Garigui7t217-1), Yaksanjeok(ZF:H2)
The late 1800 by SO ? 5
© e ° (EHEEE) anonymous Cheonlichan(A21 %), Mannajibeob(SFFAH)
Buinpilji Bingheokak
1915 X i o) 2k 1
G AT Lee Ttokttogijwaban( 15k
Joseonmussangsinsigyor Neobiani(AH]oF), Bang’agogi(“c}?(]-jjl), Galbigui(@ﬂ]—?o])
1924 ijebeop Lee, Yong-ki (1),(2),(3),(4), JeupsanjeokF¥2]), Sanjeok(:+2)), Jangsanjeok(3:F4), 1
(RIS OR L) Soegogibokkeum(2]3171%2), Gogijeonyueo(3L7171-01)
1939 Joseonyoribeop Cho. Ja-ho  CariguiC’ F121), Gogineobiani (371801, Jangsanjeok(3H2), 5
(PR ’ Gogisanjeok(21712V8), Seopsanjeok(’3AH)
.. . Sanjeok(XHA), Seopsanjeok(’3VA), Jangsanjeok(EAH),
Joseonyorijebeo, Bang, Sin-
1942 @Hﬁgﬁ%&)” yfung Upukbokkeum (S-S50, Yiukbokkeum(F-5-3-2-), 7
! Garigui(7F217-01), Neobiani(Av]oF)
Urieumsik Neobiani(A¥10F), Galbigui(Z¥]7-01), Seopsanjeok(’3 +2])
1948 Son, Jung- > 4 > 4
Sehe) " Jungro Vidjeon(57)

1800t 2B 1940dth¢] 2317] AE =z ¥ <Table
3>l s ZEAMoll= TSiuijeonseo (eifadE),, "Buinpilji
(RALH) S, TJoseonmussangsinsigyorijebeop (HfiEmEEERT
RN, , TJoseonyoribeop (WMEERIED) ), T Joseon-
yorijebeop NEEEIFLEEE)) , TUrieumsik ($-212)1 & 6

o] ZYME 275 o] &3 E XS 333] 5
Hol ATk 2% TJoseonmussangsinsigyorijebeop (Bfif4E
R s o] 113]2 7P B2 ZEjo] AvliE o]
A oH FEhHe o] ZEHo| 1432 7P Bel dw

HANL 2 v AR A 13, B 63, A 23] = ekt
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<Table 4> Types dry-heat cooking method of beef introduced to cookbooks from the late 1950s~1970s
Year Literature Author Type of cooking Frequency
Jjogungjeongyoritonggo Han, Garigui(? Y] 7%,]2’ yeobiani(b] Hle ]TD  PoguiEl),
BT ey Heesoon Pyeonpogui(FE21), Jangsanjeok(3 ), 7
> Yuksanjeok(5212), Seopsanjeok(’37H4)
Urinara Bang Neobiani(A¥1°), Bangjagui(BAF-0)),
1960 eumsingmandeuneunbeop Sin-you’ng Jeongyuksanjeok(85212), Seopsanjeok(34H4), 6
Gut A=) Cheonlichan(A& 7V, Uyukbokkeum($-5r32-3-)
. i Neobianigui(Av1017-0), Galbigui(ZH]7-01(1)),(2),
G
1966 gi;n‘iy ;rfg:)on Yeowonsa Seopsanjeokgui’3 VA T-0), Jangsanjeo(FAFA), 7
e Gogiwanjajeon(37 | A1), Neobianijeon(H1H] 01 3)
Hangugyori Hwang JangpoguiCFET-01), Neobiani(AH]o}]),
1976 baekgwasajeon Hae_sun’g Soegalbifjimgui(@ A 4T-01), Bangjagui(§AFT-01), Pogui(ZET-1), 7
F=ea] W) Amsogalbi(&27)), Seolhasanjeok(’d3H:H4)
Neobianigui(F19]0F-01), Neobianigui(-1H]oF o] HMell4-& ),
1976 Gyejeolgwa siktak Woo, Neobianisogeumgui(=1 80P 22F0)), Seopsanjeok(’3A ), 3
A1a3} 2eh Gye-wan  Jangsanjeok($AH), Uyukbokkeum(S-535), Soegogigalbunbokkeum
FH 2N ZEES), TongjorimSoegogibokkeum(sZB 2171355
B T
aengmaninuyort Han, Galbigui(AW]7-01), Seopsanjeok(’32VA), jeongyuksanjeok(352F4Y),
1978 hangugyori como . N B . o 6
@inkle) g See)) Jung-hye  Uhpukbokkeum(S—523-2), Soegogibulgogi(@3L71E-317]), Yukjeon(S7)
<Table 5> Types dry-heat cooking method of beef introduced to cookbooks from the late 1980s
Year Literature Author Type of cooking Frequency
Hyeondaeyeoseong daebaeckgwa Galbijjimgui(Zv18-0)), Jangsanjeok(FAHA),
1984 i} H , Hae- ’ ’ 3
@_Eﬁoqxé o ;r,}) wang, Hae-sung Gogijeon(aL7 ]7@)
. Neobiani(AH1°F), Garigui(7F2]7-°])
Hanguginui mat > >
1987 (65;‘?; 19] o) Kang, In-hee angsanjeokjC37F), Seopsanjeok(idH), 5
C Wanjajeonya(SFAA),
2) 1950t ~1970 ] ZEjA{ol] 55 &07] X2y 3) 1980dt) Mol =8 A7) ZEW
1950t~ 197002 6250 & mte] Axeat FF 1980, th= 1986 oRAIRt Al 1988 &8 7§H o]
o= AAEe] RV HPANARA A2 N5 B F GBI Fuudon] {7 an)st Zhe) A4
al71% st 19709t E@448 25208 <1t L7} siaict. olell we} Alg o] e E F4kqo] el anr
T S2o] ddaiglon 4k IgAA o= Qlste] S/ 71, A7), §a7] 2H7F S71eHAl = 9 th(Lee&Cho,
HH7E S7h STk ST 201 A (Y gE & 2012),

2lo|om Fo] o] BVl sk 524 F shbith(Han
et al, 2009).

o] Al FEE AGxHS T 413 E AHgE £
Fjogungjeongyoritonggo (FNEIERIFLET), , "Urinara
Ga-
Jjeongyorisajeon (7FE8BIAMY), , THangugyori backgwa-
sajeon (SH=r22] WIALA), |, TGyejeolgwa siktak (1743}
X&), TBaengmaninuiyori hangugyori (M1 Q2] =
28]), 22 <Table 4>} o] Yeltt}. 3 5 Gajeong-
yorisajeon (7P 8BAA) ) 4a17] 2ol 7= 7MY B

eumsingmandeuneunbeop (F-2lUet S2RFEEW) ),

2 2| AgzxeYe 5L AT ey Ne
& ATEE o] 203], & 118, H3 73], A 332 o]
71 2082 7P Be WinSE BT

19803t ZALE ZEMZE=  THyeondaeyeoseong dae-
baekgwa (A W)y, "Hanguginui mat (3312
gh 29 R F e AGxHES S Aok A=
2 Riege o] 33], 4 33], A 23|= 7P 8ol Al
S5 2L o], 202 <Table 5>} 7Fo| YERSITE.

4) 1990t =Ml 58 &a17] =2y
19909t] 522 AES 93l AF1shs 2o

w3} G99 shiz & stk wAje] Zallajo|=3) &

gom gy HAEF 9 HAEFET} {3

A8t FAek Ao 1992d 27]

FAIE A1&A = AT (Lee, 2007).
3o Yehs 237] ALzeE-e 373 <Table 6>

=T
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<Table 6> Types dry-heat cooking method of beef introduced to cookbooks from the late 1990s

Year Literature Author Type of cooking Frequency
L ) Neobiani(FAH] oY), Soegarigui(®712]7-0])
H b k > i
1992 ggg}gl ;i/fzg)sz Kang, In-hee Yangjimeoripyeonyukgui( A M 2] H-8-7-0]), 5
Y e Pyeonpogui(H E-7-01), Soegogisanjeok(3131717:+4)
Joseonwangjo gungjungeumsik Soegalbijjimgui(@ 288 7-0]), Neobianigui(-1B)oFF-o])

1994 H Hae- ’ ’ 7
Egx F52) wang Hac-sting JangpoguiCSET-0), Seopsanjeok(’dF4)
Hangugyoribaekgwa Galbigui(ZH]-01), Jangsanjeok("3:4A), Bulgogi(E3171)

1996 b Wang, Jun-ryeon > > > 5

EF=ogma) & 24 Soegogibokkeum($| 37 1%55), Soegogitwigim(@1L71¥171)
Galbigui(ZH) -0 ),Seopsanjeokgui(’dH27-01),
Neobianigui(A¥]oF-01), JangpoguiSET-°1),
; Yangjimeoripyeonyukgui( A # 2] 5--0)),
Hangugeumsikdaegwan
1997 ‘(g;é_ © Aﬁ o jgw Cho, Chang-sook  Sanjeok(Yaksanjeok)F3 (F2FA)), Jangsanjeok(HH), 13
CorETe Seopsanjeok(’32Y3), Galbibokkeum(AV]3#-),
Uyukbokkeum($-52-2), Gogijeon(L7171),
Neobianijeon(AH1P3), Wanjajeon($EA41)
Hanguginui sangcharim Neobiani(A 1o, Jangsanjeok(32+2)
1999 - N Kang, In-h > h 3
@=ale] ) & e Wanjajeon(@A131)
Neobiani(AB1oH), Soegalbigui(&)Z2H]-0]),
1999 Urieumsing 100gaji Han, Bok-jin Soegalbijjimgui(Z1 718 7-01), Seopsanjeok(’3AH4), 7

21221 100714)

Gogisanjeok(3L7 12V, Jangsanjeok(& ),
Bulgogi(&371)

2}, g ZEMol= T Hanguginui boyangsik (3212
B, , TJoseonwangjo gungjungeumsik (ZALZ &%
<2y, "Hangugyoribaekgwa (SH=L29 3},
eumsik daegwan (3+=1=2 )1, "Hanguginui sangcha-
rim (8-119) 23244, T Urieumsing 100gaji (2121 100
7)) 2 F 64 A7 dEt.  THangugeumsik-
daegwan (=2t & 1382 7P e 27| AY
ze|yo] 7I5E AT 7P Wol ARSE HAExHE ol
178] o|H, 71 2] A 108], &= 53], A 432 Yepge
2082 81X THangugyoribackgwa (3r=-L.2]W 3} of
A Ago® FAxEel 13] vEkit

"Hangug-

.UGxH 2R H A

1) el

To] ZeHol AHEE AE P FdS <Table 7>9F 2Th
FAREE AR 400719 F-9le Z4n] 912 223] e
A=t T2 AREE 29 2], ZHy FolE el
St 2 9] AREE FRlE 9w, T o, AESAE AL
&3 o2 FRIAUAT LS ERleA At &
710} o] AEgt F9lol il ¢ sl

FAEE Ao AREA @t=t "Hangugyori backgwa-
sajeon (=rL2] WMIALA) o] WRpole] BAlE= B2,
&5, 3F ARSET Aot vhe ZHelE TEe] ]
o A5l e AEE AREHASH S dE 220 &
711§ & AH G24s Aol Ble WS Bt} o
= Ao A27F dEFIAYE FFS wof dEA xEyol
E&Eo] Yehd Ao Azt

ofo

A S=22 TGyejeolgwa siktak (A3 2JEh) ) oA
A Uehtbe FEo= uks 7171 S8 AR AlE
2 gpetxu|ge] dFos Azt Ao 748 she

% 49 Regs) o
So] F71% STk 2 9 7 zelue E8e AR
SAAEE QAE do} K22 s o] b o) T

=
9 FE PESS ST /1S5S B 5 o

2) 4

Aol zzpol] g BH= <Table 8>2 FATE AHE-E
Foe iR 8 == A2 7] Se™ THangugyori
backgwasajeon (T+=9.2] WIALA), o 715H AsHikA,
MUrieumsing 100gaji (32121 100714]),2] 27|43 5
NE-L1E  Tlogungjeongyoritonggo (ZEHNEERIFEET),
4V, TBaengmaninuiyori hangugyori (Y919 Q2] $h=
g2, e HAH, TUrieumsing 100ggji (3212 1007F41),
w0 A SEAS AREE 2 o= JET

FAS= "THanguginui mat (3H=1212] Bh),, TJoseonwangjo
gungjungeumsik (9% T5w21)., "Hangugeumsikdae-
gwan (=2 hd) ol F5E HAAI "Urieumsing
100gaji (21521 100714),8] A2 2h bAoA 557}
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<Table 7> Classification of ingredients and seasonings used in beef gui recipe

Cn(q)oelﬂ-;l(ﬁ year literature cooking name main ingredients minor ingredients seasoning garnish
o SOy sauce, sugar, c'hopped green pine nut
Mungchigui beef onion, chopped garlic, sesame oil,
The powder
pepper powder
late Siuijeonseo -
1800s salted shrimp, chopped green
Garigui rib onion, chopped garlic, ground
sesame, sesame oil
soy sauce, oil, ground sesame,
Neobiani beef een onion, pepper powder,
(sirloin, round) & » PEPPer pOWdet,
sugar
Bangjagogi beef salt
Galbigui (1) beef gileumjang, all seasonings
Joseonmussan .. oil, all seasonings, neungi
1924 sinsigyorijeb eo}g? Galbigui (2) beef mushroom powder, pear juice
salt, oil, sugar, garlic, green
Galbigui (3) beef onion, ginger, pear juice, pepper
powder
thick soy sauce, honey, pear
Galbigui (4) intercostal juice, green onion, garlic, ground
Gui sesame, pepper powder, oil
sugar, soy sauce, garlic, sesame
Gogineobiani mussim, beef rib oil, pepper powder, ground
sesame, pear
1939 Joseonyoribeop - -
sesame oil, garlic, pepper powder,
Garigui rib ground sesame, sugar, pear thick
soy sauce
soy sauce, green onion, garlic,
Garigui beef rib pepper powder, oil, ground
1942 Joseonyorijebeop sesame
o SOy sauce, sugar, green onion,
Neobiani beef ground sesame, pepper powder
soy sauce, sesame oil, pepper
Neobiani beef powder, ground sesame, sugar,
chopped green onion, chopped
garlic
1948 Urieumsik -
soy sauce, sesame oil, pepper
o . powder, ground sesame, sugar,
Galbigui intercostal chopped green onion, chopped
garlic
ARSEIAAL  Tjogungjeongyoritonggo (3N EFERIFLHT) o2 &07] oAM= 7, A, ol vk, ol o, 7la
Qe A, BR FolulAS W Hol WECR B FIUME, A%E, 718, A0, RES, Sexv s, 2
' Hyeondaeyeoseong daebackgwa (AN ti=t), Ak 2PES AHEE AE E o AT setxe R g
Ao 7 TR} G172 I AR Ao UERt 1931'd oA =R ES Al WSl X Farshr] AlztshiA
vt "Hanguginui boyangsik (Tr=1¢] BF2) 9] 451714k HAA Hom p2je] Aol AALHA 2HEUTE. 1956
Ao M= Zele|HA, &7} 7o) AN TUrieumsing | mlo] A7) Al or 19700 20| E Aol

100gaji (F=153 1007FA) ol 2713k 1719 Aok AAEA GAIT § TFR AFE S-S Atk Han,

Hzko} 7hH 2ol o] ARG-gE 7]F0] Hol ATt g 2016). 4714 ARE-E stetxn|ge] 75 Age AF] A
- THangugyori baekgwasajeon (SH=2.2] WA, 9] A = G IR 8RS APIAI7I] flEiA] ARSE Ao E it

shrEel A% 2, FH1E, BIES AgSEt 19 vEd



<Table 7> Continued

ear literature cooking name main ingredients
method € -

minor ingredients

seasoning

garnish

Gari gui beef rib

SOy sauce, sugar, green onion,
garlic, pepper powder, ground
sesame ,sesame oil, pear juice

Neobiani tenderloinor sirloin

Jjogungjeong

sugar, pepper powder, sesame oil,
ground sesame, green onion,
garlic

1957 .
yoritonggo

round or

Po gui daejeopsal

soy sauce, pepper powder, ground
sesame, sugar, sesame oil

pine nut
powder,
ground
sesame

round or

Pyeonpo gui daejeopsal

salt, pepper powder, sugar, sesame
oil

Urinaraeumsing Neobiani beef

1960 mandeuneunbeop

garlic, sugar, pepper powder, soy
sauce, ground sesame, green
onion, oil

Bangja gui beef

pepper powder, sugar, salt, oil

Galbi gui(l) tender rib

soy sauce, sugar, chopped garlic,
chopped green onion, ground
sesame, sesame oil, pepper
powder

Gui Galbi gui(2) rib

chopped green onion, chopped

garlic, sesame oil, sugar, soy

sauce, ground sesame, pepper
powder

1966 Gajeongyori sajeon

Neobiani gui beef

chopped green onion, chopped

garlic, soy sauce, sesame oil,

ground sesame, sugar, pepper
powder

Seopsanjeok gui beef

chopped green onion, chopped

garlic, soy sauce, sesame oil,

ground sesame, sugar, pepper
powder

Jangpo gui round

soy sauce, sesame oil, ground

sesame, sugar pepper powder,

chopped green onion, chopped
garlic

Hangugyori

. Neobiani sirloin
baekgwasajeon

1976

SOy sauce, pearwater, sugar,
ground sesame, sesame oil,
pepper powder, chopped green
onion, chopped garlic

Soegalbijjim gui beef rib

pear juice, soy sauce, chopped
green onion, chopped garlic,

ground sesame, sesame oil, sugar,

pepper powder

cgg
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<Table 7> Continued

Cn(q)oelﬂ-;l(ﬁ year literature cooking name main ingredients minor ingredients seasoning garnish
Lo - green onion, egg, salt, sesame oil, pepper powder,
Bangjagui sirloin lettuce soy sauce, red chili powder
; . round or round or sesame oil, soy sauce, pepper pine nut
Hangugyori Pogui .
1976 backgwasajeon daejeopsal powder, sugar powder
sauce, sesame oil, chopped garlic,
Amsogalbi rib ground sesame, sugar, pepper
powder
pear juice, thick soy sauce,
chopped green onion, chopped ine nut
Neobiani gui beef garlic, sugar, pepper powder, pow der
ground sesame, sesame oil, p
1976 Gyejeolgwa siktak ground pine nut
Neobiani gui S
(bake in the pan) beef green chili, onion salt, pepper powder, MSG
neobianisogeumgui beef green chili, onion salt, pepper powder, MSG
soy sauce, sugar, chopped green
1978 Baengmanmm)./orz Galbigui b onion, chopped garlic, ginger
hangugyori juice, ground sesame, pepper,
sesame oil
Gui -
beef rib stock, soy sauce, pear
Hyeondaeyeoseong e . juice, sugar, chopped green onion,
1984 f >
8 daebaekgwa Galbijjimgui beef rib chopped garlic, ground sesame, s
sesame oil, pepper powder
soy sauce, chopped green onion,
chopped garlic, sugar, honey,
Neobiani beef{sirloin, round) pepper powder, sesame oil,
ground sesame, pear juice, ginger
1987  Hanguginui mat Juice
soy sauce, chopped green onion,
. h li
Garigui b chopped garlic, sugat, pepper
powder, sesame oil, ground
sesame
Neobiani beef sugar, sauce pine nut
powder
inui Soegarigui rib sauce
1992 Hangugl;?uz garigu.
boyangsik Yangjimeori . .
. brisket all seasonings
pyeonyukgui
Pyeonpogui beef sesame oil, vinegar soy sauce

baekgwasajeon (3= 8.2] WA, o] Aapibale] e
HellA kol 't § oAl fdeliM 4 vie P2l b
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= A7 AR EAS. TUrieumsing 100gaji ($-215-2 100
7K1 B SATHE AMSSIN e TGyejeolgwa siktak
A= 2eh) TRHHWESS s E2ES o83t
of F5ouE 3 A0E UElith 2 ARE FRES B
W QR ], Al o] FEe F91E el A9 &
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<Table 7> Continued

metlzl(ﬁ year literature cooking name main ingredients minor ingredients seasoning garnish

soy sauce, pear juice, chopped
green onion, chopped garlic,

SoeGalbijjim gui rib sesame oil, ground sesame, pine nut
pepper powder
Joseonwangjo SOy sauce, pear juice, sugar,
1994 ) . L .
gungjungeumsik Lo beef(sirloin, chopped green onion, chopped
Neobiani gui . . .
tenderloin) garlic, ground sesame, sesame oil,
pepper powder
. beef(round or soy sauce, sugar, honey, pepper, .
Jangpogui daejeopsal) sesame oil pine nut
, chopped garlic, soy sauce, sugar,
Hangugyori Lo . . .
1996 backgwa Galbigui rib garlic sesame oil, ground sesame,

pepper powder, MSG beef stock

thick soy sauce, sugar, sesame
oil, ground sesame, chopped
green onion, chopped garlic,
pepper powder
soy sauce, chopped green onion,
Gui h i
Neobianigui  tenderloin or sirloin chopped garlic, Sugar, gr(.)u.nd
sesame, sesame oil, pear juice,
pepper powder
soy sauce, chopped green onion,

Galbigui rib

H ] . .
1997 angugeumsik . . chopped garlic, sugar, ground pine nut
daegwan Seopsanjeokgui round . ..
sesame, sesame oil, pear juice, powder
pepper powder
soy sauce, chopped green onion,
Yangjimeori . chopped garlic, sugar, pepper
. brisket ;
pyeonyukgui powder, sesame oil, ground
sesame, ginger juice
round or soy sauce, sugar, honey, pepper  pine nut
Jangpogui dacjeopsal or powder, sesame oil powder
round
soy sauce, chopped green onion,
o chopped garlic, sugar, honey, .
H L .
1999 angugm.ul Neobiani striploin pepper powder, sesame oil, pine nut
sangcharim .. . powder
ground sesame, pear juice, ginger
juice
SOy sauce, pear juice, sugar,
Neobiani beef(s1rl(?m, chppped green onion, choppeq
tenderloin) garlic, ground sesame, sesame oil,
pepper powder
soy sauce, chopped pear, sugar,
. . . " o . chopped green onion, chopped
Gui 1999 Urieumsing 100gaji Soegalbigui beef rib garlic, ground sesame, sesame o,
pepper powder
soy sauce, chopped pear, sugar,
. h ion, ch
Soegalbijjim gui beef rib chopped green onion, chopped

garlic, sesame oil, ground sesame,
pepper powder
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<Table 8> Classification of ingredients and seasonings used in beef jeok recipe

Cn(q)oelﬂ-;l(ﬁ year literature cooking name main ingredients minor ingredients seasoning garnish
The soy sauce, sugar, chopped green
late Siuijeonseo Yaksanjeok beef onion, chopped gar}lc, ground
18008 sesame, sesame oil, pepper
powder
Jeupsanicok beef soy sauce, oil, ground sesame,
psary green onion, pepper powder, oil
1924 {osgonmy;sang . soy sauce, ground sesame, green
sinsigyorijebeop Sanjeok beef .
onion, pepper powder
Jangsanjeok beef thick soy sauce
Jangsanjeok beef thick soy sauce, sugar, pepper,
ground sesame, sesame oil
thick soy sauce, sugar, ground
Gogisanjeok beef sesame, green onion, garlic,
1939 Joseonyoribeop pepper powder, sesame oil
thick soy sauce, hansik gangang,
Seopsanjeok beef sugar, ground sesame, pepper
powder, sesame oil, green onion,
garlic
Jeok Sanicok beef green onion, soy sauce, pepper
4 powder, ground sesame
1942 Joseonyorijebeop Seopsanjeok beef ground sesame, soy sauce, oil
pepper powder, green onion
Janesanicok beof ground sesame, soy sauce, oil,
sy pepper powder, green onion
soy sauce, sugar, chopped green
1948 Urieumsik Seopsanjeok beef onion, chopped gar'llc, peppet
powder, sesame oil, ground
sesame
pepper powder, ground sesame,
Jangsanjeok beef green onion, garlic, soy sauce, Srlelze(if];?
sugar, sesame oil, ginger
. . soy sauce, pepper powder, ground .
1957 IJOO%Zg;/eO:g Yuksanjeok be;i _Zzuiljl)or sesame, sugar, sesame oil, green plgjvézt
* 28! Feop onion, garlic p
. tofi, fish, pine soy sauce, salt, pepper powder, pine nut
Seopsanjeok beef mushroom ground sesame, sesame oil, green owder
onion, garlic p
FASE U, A, 99, ks, ve 22 AR 4 A

oF MALF] =EleHAl, WAL, solHAlo] ARSEH AT
y|ige] 73 =jellA 19340l GREKH olghs F50] =
Y HJAR 8oidHh o] % w7t Aui7F EshA o] FoiHTh
(Jo, 2013). 19963 "Hangugyori baekgwa (=223},
2017] Joll AR FAlE Hie] 9% BHEst € 80
df o] % ARGE Ao R Yepuit g 1, A", okl
s, O 3 A, 57, 371E, 49l BE 5t
Stx2v| 57T ARREATE TGyejeolgwa siktak (A2 28
of B2 Ha7EEed AFEe e FHe 154, okl

nhs, o 3, WAlS2 AMgate] zalsith

Aol AH8E AR B FE EFE <Table 10>3 o]
EiTh 2 8o XA 113] 715 HATE 24HES &
A, A7 o], SR, dHleh A, A7) ekabd, kb,
A7 RE T BALE 7|EHATH ZeHS Hasi i
A S-S g2A YeEPAIT 20715 54 oA sl
AN G G X5 W sl AW TR A
O 2 ekt

FARE AMEE 237 B9=  TJoseonmussangsinsig-
yorijebeop (GRS =UREREL) ) o] 52 327 Ao
= B7AS o]&35t %3 3SI¥Th. THyeondaeyeoseong



<Table 8> Continued

meltl';l(ﬁ year literature cooking name main ingredients minor ingredients seasoning garnish

ground sesame, sOy sauce, pepper
Jeongyuksanjeok beef powder, green onion, oil, garlic,
sugar, ginger

Urinaraeumsing
1960 -
mandeuneunbeop ginger, soy sauce, pepper powder,
Seopsanjeok beef green onion, ground sesame,
garlic, oil
soy sauce, sugar, pepper powder,
. L . sesame oil, ground sesame, .
1966 Gajeong yorisajeon  Jangsanjeok lean meat chopped green onion, chopped pine nut
garlic
Hangugyori . S .
1976 backgwasajeon Seolhasanjeok beef{sirloin) salt, pepper powder, sesame oil

soy sauce, chopped green onion,

chopped garlic, sesame oil, pepper pine nut

powder, matdoteum, ginger juice, powder
ground sesame

Seopsanjeok beef

1976  Gyejeolgwa siktak

chopped green onion, chopped
Jangsanjeok beef garlic, salt, sugar, pepper powder,
soy sauce, sesame oil

pine nut
powder

soy sauce, sugar, ground sesame,
Jeok . sesame oil, pepper powder,
Seopsanjeok beefround) chopped green onion, chopped

Baengmaninuiyori garlic

hangugyori ground sesame, SOy sauce, pepper,
chopped green onion, oil,
chopped garlic, sugar, ginger,
MSG

soy sauce, sugar, chopped green
onion, chopped garlic, ginger, pine nut
pepper powder, ground sesame, powder
sesame oil

1978

Jeongyuksanjeok beef

Hyeondaeyeoseong

1984 daebaekgwa

Jangsanjeok beef chicken, tofu

soy sauce, chopped green onion,
chopped garlic, sugar, pepper pine nut
powder, sesame oil, ground powder
sesame

Jangsanjeok beef

1987  Hanguginui mat
soy sauce, salt, chopped green

onion, chopped garlic, sugar, pine nut
pepper powder, sesame oil, ground  powder
sesame, ginger juice

Seopsanjeok beef tofu

oyster mushroom,
chive

Hanguginui ]
boyangsik all seasonings

1992 Soegogisanjeok beef
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<Table 8> Continued

cooking

method cooking name

year literature

main ingredients

minor ingredients seasoning garnish

Joseonwangjo

1994 ) .
gungjungeumsik

Seopsanjeok beef

soy sauce, salt, sugar, chopped
tofu green onion, chopped garlic,
ground sesame, sesame oil

pine nut

Hangugyori

1996 baekgwa

Jangsanjeok beef

SOy sauce, ginger soy sauce,
small green onion, chopped garlic,
sesame oil, pepper powder, MSG

pine nut
powder

Sanjeok

(Yaksanjeok) beef

soy sauce, sugar, chopped garlic,
chopped green onion, sesame oil,
ground sesame, pepper powder

skewer

Hangugeumsik
daegwan

1997 Jangsanjeok beef

soy sauce, chopped green onion,

chopped garlic, sugar, sesame oil, pine nut

pepper powder, ground sesame,  powder
thick soy sauce, water

Seopsanjeok beef
Jeok

soy sauce, salt, chopped green
onion, chopped garlic, sugar,
pepper powder, sesame oil,
ground sesame, ginger juice

pine nut

tofu powder

Hanguginui

1999 sangcharim

Jangsanjeok beef

soy sauce, chopped green onion,
chopped garlic, sugar, pepper
powder, sesame oil, ground
sesame

pine nut
powder

Seopsanjeok

beef(round)

soy sauce, salt, sugar, chopped
green onion, chopped garlic,
ground sesame, sesame oil,
pepper powder

tofu

1999  Urieumsing 100gqji  Gogisanjeok

beef{sirloin)

soy sauce, sugar, chopped green
onion, chopped garlic, ground
sesame, sesame oil, pepper
powder

skewer, small
green onion

Jangsanjeok beef

salt, sugar, chopped green onion,

chopped garlic, ground sesame,

sesame oil, pepper powder, soy
sauce, water

tofu
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<Table 9> Classification of ingredients and seasonings used in beef bokkeum recipe
method VX literature cooking name main ingredients minor ingredients seasoning garnish
soy sauce, honey, chopped green
Cheonlichan beef onion, chopped garlic, sesame oil,
The pepper powder
late Siuijeonseo
1800s soy sauce, honey, chopped green
Mannajibeop beef onion, chopped garlic, sesame oil,
pepper powder
soy sauce, oil, honey, sesame,
1915 Buinpilji Ddokddokijwaban round sesame oil, pepper powder,
cinnamon powder
1924 Joseonmzfssangsmsz Soegogibokkeum beef
gyorijebeop
green onion, soy sauce er powder, ground
Uyukbokkeum beef shiitake mushroom, Y » Pe }; g - rrrl) . > B
1942 Joseonyorijebeop oil
Yuyukbokkeum beef oil oy sauce, pepper powder, green
onion, garlic, ground sesame
Cheonlichan beef soy sauce, oil, sugar pine nut
Bokkeum 1960 Urinaraeumsing shiitake, oyster
mandeuneunbeop Uyukbokkeum beef mushroom, green pepper powder, soy sauce, ground
onion, garlic, oil Sesame,
Tongzorzm canned beef green chili, onion ch(.)pped green onio, chopp ed'
Soegogibokkeum garlic, red chili paste, sesame oil
absottem genchili
1976  Gyejeolgwa siktak &
green onion, garlic,
Upuikbokkeum beef shiitake mushroom, thick soy sauce, pepper pov&{der,
oyster mushroom, ground sesame, sesame oil
egg
green onion, garlic,
Uyukbokkum beef shiitake mushroom, S0y sauce,. ground sesame, sesame
oil, pepper, MSG
oyster mushroom
1978 Baengmaninuiyori
hangugyori soy sauce, sugar, chopped green
Soecosibulzosi beef onion, chopped garlic, sesame oil,
BOEIDUEOE: (tenderloin) salad oil, refined rice wine,
pepper
Soegogibokkeum beef winter mushroorp, soy sauce, chopped garlic, sugar,
green peppet, oil MSG pepper powder, sesame oil
1996 Hangugyori -
backgwa chopped garlic, soy sauce, sugar,
Bulgogi beef green onion sesame oil, ground sesame, pear,
pepper powder, MSG beef stock
Galbibokkeum rib all seasonings
Bokdkeum 1997 Hangugeumsik - v £
daegwan Upukbokdeeum beef _green onion, soy sauce, ground sesame, water,
shiitake mushroom pepper powder
soy sauce, sugar, chopped green
1999 Urleums%fzg Bulgogi beef{sirloin) green onion, pear,  onion, chopped gar.hc, ground
100gqji onion sesame, sesame oil, pepper

powder
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<Table 10> Classification of ingredients and seasonings used in beef jeon recipe

Cn(q)oelﬂ-;l(ﬁ year literature cooking name main ingredients minor ingredients seasoning garnish
Joseonmussangsinsi .. . .
1924 eyorijebeop Gogijeonyueo outside plat flour, egg, oil salt
soy sauce, pepper, chopped green
1948 Urieumsik Yukjeon beef tofu, egg. flour onion, chopped garlic, sesame oil,
ground sesame
Gogiwanjajeon lean meat tofu, egg, flour  salt, pepper powder, sesame oil
1966  Gajeongyori sajeon
Neobianijeon lean meat flour, egg salt, pepper powder, sangjeup
Lo chopped green onion, chopped
B .
1978 aengmanmul)'/orz Yukjeon beef egg. flour garlic, salt, sugar, pepper, ground
hangugyori
sesame
soy sauce, sugar, chopped green
H f i h i
1984 hundaeyeoseong Gogijeon be.te flour onion, chopped garlic, ground
daebaekgwa (tenderloin, round) sesame, sesame oil, pepper
Jeon powder
salt, chopped green onion,
1987  Hanguginui mat Wanjajeonya eef tofu, flour, egg, oil  chopped garlic, sugar, pepper
powder, sesame oil, ginger juice
soy sauce, sugar, chopped green
Gogijeon beef flour, egg onion, chopped garlic, ground
sesame, pepper powder, sesame
1997 Hangugeumsik oil
daegwan Neobianijeon beef flour, egg, oil salt, ginger juice, pepper powder
chopped green onion, chopped
Wanjajeon beef tofu, egg, flour, oil garlic, salt, sesame oil, ground
sesame, pepper powder
Haneueinui salt, chopped green onion,
1999 gUg . Wanjajeon beef tofu, oil, flour, egg  chopped garlic, sugar, pepper
sangcharim g ..
powder, sesame oil, ginger juice
<Table 11> Classification of ingredients and seasonings used in beef twigim recipe
method Y& literature cooking name main ingredients minor ingredients seasoning garnish
Han ori egg, flour, green
Twigim 1996 baegl?f}wa Soegogitwigim beef chili, small green soy sauce, pepper powder, MSG

onion, oil
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