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Abstract

Eumsikjeoljo (integrity with food) originally came from the Andong district, where the Goseong Yi clan inherited a
cookbook from their ancestor Lee Jeong-Rong (1798~1871). The cookbook was written in an antiquated style and is
estimated to have been written around the year 1865. Details of the era and authorship are seldom available for the extant
ancient cookbooks. The authors of these books and the period during which these books were precisely written were studied
through the Eumsikjeoljo which is a repository of 46 cooking disciplines. Of these 10 deal with the practice of traditional

Korean crispy snack making, 4 with rice cake making, 3 of the yeonbyeong kind, 19 examples of Korean side dish making,

6 recipes of the kimchi variety, 2 examples of paste-based recipes, and 2 instances of instructions on how to make vinegar-
based extracts. Also, in Eumsikjeoljo, there are descriptions of 29 different ways to brew rice wine. Of these, Danyang wine
among the Leehwa wines and 13 others account for over 44% of the content. Leeyang wine and Sogok wine are
represented by 10 different varieties and constitute around 34% of the entries. Samyang wine and Baek-il wine, along with
6 others, constitute 21% of the entries. The secret recipes of the Goseong Yi clan in the Andong district were recorded so
that they could be transferred to the descendants of the clan. An inspection of the recipes and wine brewing techniques

recorded in Eumsikjeoljo provides a clearer picture of the mid-1800s Andong noble family’s traditional food habits and
simultaneously sheds light on the late Joseon dynasty’s food culture.
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<Figure 1> Front cover of "Eumsikjeoljo

<Figure 2> First page and last page of "Eumsikjeoljo
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<Table 1> Foods introduced in "Eumsikjeoljo

Type Food Count
. L= U = g
Yakgwa(©¥7h) quyulbeop(-»l?ﬁ), Daeyakgwa(REER), Junggye(TA), Yeonyakgwa(@kZER), 5
Jukjeolgwa(YrHiist)
Korsan Gwapyeon(3FH) Aengdopyeon(®} =) 1
cookies
10 Yeosgangjeong(R737) Imjapyeon(E=1 ) 1
Gangjeong(’373) Gangjeong(’dA) 1
Others Jocheong(Z%), How to make honey 2
Korean rice cakes = _ =
Gyeongdan(73d'Y), Sasampyeon*V ), SanyakpyeonY¥ ), Toranpyeon(E3HH) 4

4

Yeonbyeong (A1)
3

Memiryeonbyeong(MIBAH), Milgotgaryeonbyeong(B317YA™),  Yangyeon(FA) 3

Bungeojjim(a-17), Jeyukhwangyukgarijjiim(A|3-5712174),

H ; | 4
Braised dishes(%) Haesamjjim@E2HQ), Seonjijjim(?AA17)
Neureumi(=2")) Donghwaneureum(s-3F=5)
Pan-frying dishes(d-01)  Yangjyeonyueo(FAFo1), GanjeonyueoZHa-Fo7)
Side dishes Meat jelly(H=- Jokpyeon(Z1), Jeopyeon(*1H)
19 Jeyuktang(A %), Getang('D), Gultang(Z%), Chilgyetang(AA %),
SOUp(FT)]') . A= EF . Yol EF 6
Murogitang(-Z71%), Ganmagitang(ZYete] &)
Grilled dished (3) Meorigoljeok(M2]=2])
Seon(A1) Donghwaseon(’58H), Baechuseon(Wl541) 2
Vegetable dishes Japchae(HAY)
Sometimes eat Gulchimchae(7V3 B 23 AN), Saengchichimchae?Y =13 A),
Kimchi range Eating in winter Muroechimchae(71&9l 2= &2|ZA)), After winter 6
6 Oechimchae(ZFs3h= €13 AN), Eating right away Oechimchae(Z% 2= £13
), Eating in winter Gajichimchae(7 129l 2= 7FXZAN)
Fermented sauces . - . —
) Cheongjang(?37), Jeupjang(F73) 2
Vinegars . - - 5 ]
2 Daecho vineger(tz%), Chobeop(Z%) 2
Total 46
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<Table 2> Korean cookies in "Eumsikjeoljo

Food Ingredients Amount Recipe
flour, 1 mal V
2)
Gwajulbeop hf)ney, 2 doe 3)
e oil, 7 hop
¢ H) oil for pan-frying, 2 doe
dipping honey 2 doe
flour, 1 mal
honey, 1 doe and 2 hop . . .
Yeonyakgwa ~ sesame oil, 7 hop F.lou.I“Fhoney-i-sesam.e 0f1—>kneadmg—>par.1-ﬁ'ymg—>
W) dipping honey, dipping honey—sprinkling pepper and pine nut
pepper,
Yakgwa pine nut
(&=h flour, 5 mal
Daeyakgwa  honey, 1 mal
(OREER) black sugar, 5 doe
oil 1.5 mal
flour, 1 mal
Junggye honey, 2 doe
(k) boiled water, 3 hop
oil for pan-frying 2 doe
. flour, 5 doe
Jukjeolgwa . .
) honey, 5 hop Flour+honey-+hot water—kneading—molding
(e hot water 1 jngja
Gwapyeon Aengdopyeon  cherry, 1 mal Boiling cherries—straining—>mixing honey—boiling hard—
@) (I=H) honey 3 doe cooling—putting on cloth
Yeosgangjeong Imjapyeon sesame, Roasting sesame-seeds—boiling hard and mixing—~>molding—>
S FETHR) honey cutting
glutinous rice, 5 doe
Ganei , alcohol, 1 bogja glutinous rice+wine—soaking in water for 5 to 14 days—
angjeong Gangjeong . . . . . .
%) ) Soju, pounding+Soju— kneading—steaming—kneading dough and
¢ °° flour, cutting—drying and coating with flour—frying in sesame oil
sesame oil
glutinous Chinese 1 mal Steaming glutinous Chinese millet+barley malt flour+
Jocheong millet, yeast—putting in a jar—~keeping warm—fermenting—
&EA) barley malt flour, 3 hop filtering—heating low—if it sink in cold water, scoop up—
yeast 2 hop stirring with branches
glutinous Chinese 1 mal
The others millet (glutinous Steaming glutinous Chinese millet or glutinous rice+
rice), barley malt flourtfreshly drawn water—mixing and putting in
How to make . . . . .
honey barley malt flour, 1 doe a fraud jar—keeping warm—fermenting—>weaving with a
freshly drawn 6 doe pillow+seeded jujube in five hop water—bottle up and
water sealing—burying them in the ground for 30 days
jujube
Y1 Mal=18 L, ?1Doe=1.8 L, ¥1Hop=180 mL
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<Table 3> Korean rice cakes in "Eumsikjeoljo

Food Ingredients Recipe
red beans,
Gyeongdan oil, Boiling red beans—squeezing in cloth, kneading glutinous rice flour and boiling—coating
3 glutinous rice flour, honey—coating red beans powder
honey
Deodeok(t19),
Sasampyeon  glutinous rice flour, Peeling Deodeok—drying in shade and making powder—mixing with glutinous rice flour

A honey,
oil

and kneading with honey—making Sanseong and pan-frying—coating honey

Chinese yam,
glutinous rice flour,
Sanyakpyeon hf)ney, Cutting Chinese yam into thin slices—>drying and making powder—mixing with glutinous
(berH) oil, rice flour and kneading with honey—making pounded rice cake—pan-frying—coating honey
T honey, —sprinkling pepper and pine nut
pepper,
pine nut
taro, . . L . . .
Toranpyeon honey, Peeling taro and steaming—grounding in a mortar—making Danja—put in chestnut—coating
&) chestut honey—>coating chestnut powder




<Table 4> Yeonbyeong in TEumsikjeoljo,

Food Ingredients Recipe
buckwheat,
Memiryeonbyeong oil, line b heat—erindi . ok L b
@Ee) red beans, Swelling buckwheat—grinding and frying pancakes—putting in red beans
cinnamon powder
flour,
egg,
Milgotgaryeonbyeong pheasant or pork, Finely chopping up ph.easant meat or por?( and seasoning .and stir-fry.—>making .stuﬁ'mg—>
157kl ginger, flourtegg yolk—kneading and pushing thinly—square cutting and filling—=molding and
EAEEC green onion, boiling
pine nut,
pepper powder
tripe,
starch, . . . - .
Yangyeon Pheasant meat, Finely chopplng up thick tripe + starch—pounding in a mortar—>tf) m'ake stufﬁpg w1th'
@) beef: finely chopping up pheasant meat or beef or pork —put stuffing in tripe and tieing with
o L > oy
pork, thread—boiling
vinegar soy sauce
= A 45 9RlAL, S 29 99 &= et 4) ZHEF
7ol w0 &5 YAk "Eumsikjeoljo EXEEE)) AN = T Eumsikjeoljo (BREENE)) o F5E /o Z2HS
olFA T AWE 7153 Ho] Folsith. HWEAE S T 1950l Utk Ho] 4508 o, ASFS7IA, it

i
rlo
=
g
>

o
it
2,
o
5
N

T

° Bejo] o} Ao K5 A7hn]
of A WAMAY #H B2E Ytk AvNE Yol 2
o A 7

ho] ol Frkr ek, ol A

o
A
(2=
ot
o,
g
o
)
19
ol
R
A
kd
N
il
ui

J
AN A, o, B, 574 o] Bol £tk 342 A2
AAY F RS ATl A2 SR v ol B
o mepow gpi W
=

=2

bangmun (F2HT), = FIHEERE 24
£ o AW REFAE AA AR Ao} Hd 23 4ol
= o= 71EstaL k.

B, AAHe] gtk =20} 1508 BE=F, Afol7} 2
Fo Fafo], HaFot Y, Bhol 2302 2, A
Hol itk Pl 6502 AKT, AP, 29, A, T2
g, 7hefoleo] glrk. & o] 1Fo.8 wjEEAo] 4250
9itt. Mol 2F02 I, wjFA, YRF7H 1502 1)
7b Q). oles AERY FF L ARG WS <Tuble

5> YERHAH.

() A
ol AT ol o= 3

W Eot & o] 555 A 7185 A e Bho)
NAAY AHSHE FE5S & gFo] sfofol Frhal &3
otk Uusikbangmun (F21HA5), 9 Bo18 w=s Hak o
ol . & Tusikbangmun (F2WT)) Al BoE A
2 Ao iy ARlE ot 2871 st vl A
A71E Astolgls Dol FA7EAT. TGyuhabehongseo (B
B#E) 1 9 TSieujjeonseo (FifeE) ) olle 2 5018 B4
B2 5 ZO08 o] £& AAsIAL ovbE LAY A5 ¥
T2 X o] €71 BaL 5ol Yol & lge=azds

o
o -
etk A wlojdl 3ol s 2385

=
=

b
N
lo
b K

off o= ™

ofuf

ol g
i
o



8 BEIBAEFXILEREE Vol 36,No. 1(2021)
TS B2 Foled 2t
E} |—Eumszkahmlbamg &
Ak )10 SRS B S Hojx Hx, A7, 1, #
715 €4S 48 ¥a UM 2 7HS gl SHEk
A Brltky ST, TEumsikjeoljo EREENE) 2 Tusik-
bangmun (Z“‘:”'—v‘)J o= FojRel &AE ¥ HslA &
o] T &S Hof &dske WS At A P
‘Zﬂ?@"ﬂrﬂﬂ’% = “"L—% HA 27|19} A7) A
71, A7, o 35, vks, MAES Aol Greel Hol 3%
ste H), 2= UEH] ol i ot = st AW Frh>
3 7153k Q)

ol HerE 78 Pell Fgo

ZO

e el —‘%Eﬂl dob 7159 =g
ol AAE A, Y Aeth By 2alg FuE &
dale] A8 Yy = th 1 Sl Al 28 A F
oA shed &rhrar 715skal 9low, Fo Wigel o
F 2pASE AF-2 gl

A =2

(

¢

g
ro
i
21
N

3 7]
F,—E
SEE
o]
AAE g
WA 54

0 %
X
%

i
f
%

f
ol Y
N4

r,
4z %

o
i

=
2 K orle

oo
=
00 o
2 v rr

|
;

M
(o

tlo Py It
ri
o
ﬂol[’ rulo
&

o
>

(e mlo ot > 4t
N o
& 4

%OF 3 cm YH|EER] Wlo] kA o] 715
Bohfje] ofg] 7 Fo} B2 e Any
5 7]% xﬁ AT, oy 52 golu 43
Fdste sotel Lo} #o]
dlom £} w 7|25 Y} 18001t
==l F3k=F Wol 43 3tk §7E 2= AN
siom, Fof gl thgh g A }ink 1600

=2 U
= 5 H=
o=
1

s}

<Table 5> Side dishes in "Eumsikjeoljo

Food Ingredients Recipe
Finely chopping up chicken or Pheasant Meat or beef—
carp, chicken (Pheasant or oil+Jang+green onion+garlic+pepper powder+flour—stir-frying—
Bungeojjim beef), oil, Jang, green making stuffing.
&olg) onion, garlic, pepper —putting stuffing in carp and coating oil—>spreading the branches
powder, flour, egg out in the pot—putting the carp on top of it—>pouring the broth in
until it locks—boil it once
pork, beef, cow rib, soy
Jiim Jeyuklnwangyukgarijjim sauce, oil, ginger, green  Cutting thin boiled pork(beef or cow rib) —soy sauce+oil+ginger+
; ) R85 717 onion, pepper, garlic, green onion+pepper+garlictground sesame mixed with salt—>mixing
) e ground sesame mixed with and putting in bowl—steaming
salt
Haesamjjim sea cucumber, oil, Jang, Boiling ;e;a cuzumber .ten.der—:praymg oi al;d Jang fcuttn:ig into
F—
@A) pheasant, beef, starch, egg tt[vci} or three :1 es;rmlllncmdg pheasant (;rry beef—seasoning an
stuffing—coating starch and egg—pan-frying
Seonjijjim beef, cow’s blood, cow’s  Cutting thin beef pan-frying+minced cow blood and cow brain—
275 brain, seasoning, vinegar  seasoning and stir fast—bind together—sprinkle seasoning and cutting
(3A1%) SOy sauce —cooling
wax gourd, oil, soy sauce, Cutting thin cut the wax gourd into 3cm widths—stir-frying oil and
Neureumi Donghwaneureum  starch, pheasant, chicken,  soy sauce—laing in layers and squeeze water out of—>coating starch
==7) @E3l=%) beef, seasoning, sesame  and pan-frying—seasoning pheasant or chicken or beef—>warping
juice with wax gourd—pour sesame juice
. Yizgi}qeznquu)eo tripe, salt, starch g;)ﬂ:gg and slicing tripe—~>soaking in salt water—coating starch—pan-
leonyueo A
2] . 5 1. . . . .
(Aol Ganjeonyueo cow’s liver, starch, salt beat a' cow’s liver with a knife—coating starch and salt—pan-frying
Gl —cutting
Jokpyeon cow foot, soy sauce, oil, }ioiling c;)w fgo.tl'and removinfd.the boneﬁmir_lfinf ineaF an(; into
ZX ginger, pepper, pine nut t'e cow oo't oiling water—>a‘ ing soy sauce + oil + mince
C35)) powder ginger—putting on a tray—sprinkling pine nut powder—cooling and
Pygonyuk take off
) pork, chinese pepper . oo . .
Jeopyeon powder, garlic, green Hahf—cookmg pqu anfl mincing—>adding c;)hlfles&]; pegper powd;r,
) onion, ginger, soy sauce, garlic, green onion, ginger, soy sauce and oil—>blending together—

oil, vinegar soy sauce

steaming—cooling and cutting—dip in vinegar soy sauce




<Table 5> Side dishes in "Eumsikjeoljo, (continued)

Food Ingredients Recipe
Jeyuktang pork, oil, salted seafoods  Cutting the pork into squares and stir-frying—adding salted seafoods
A5 juice, Tofu juice—slicing the tofu and adding it in—>boiling
Getang crab, egg, oil, Jang, green  Slicing pheasant meat and turnips and boiling soup—adding flour.
ek onion, pepper powder, mixing crab's guts, egg, oil, Jang, green onion and pepper powder—
) pheasant, turnip, flour putting it in a crab shell and boiling it in soup
Gultang oyster, egg, oil, sea Pan-frying oysters with eggs—boiling sea cucumber tenderly and
RN cucumber ,porlé cutting—adding pork slice—to harden eggs in a bowl and choping
° ’ them—putting them all together and boiling them.
chicken, shiitake mushrooms, . . L. . ..
manna lichen. dried slices Washing the chicken and putting it in a pot—>adding shiitake
Chilgyetan " mushrooms, manna lichen, dried slices of gourd, turnip, sea weed,
gyelang of gourd, turnip, sea weed g P
EA tarog ball’o on ﬂI())’wer root ’ taro, balloon flower root, soy sauce and oil—>cooking in a double
’ . > boiler
Tang soy sauce, oil
) sea cucumber. mullet Boiling the sea cucumber and cutting it, slice mullet or croaker,
croaker. muss;I drie(i mussel and dried slices of gourd and sliced fresh pork—putting
slices (;f goun d, fresh pork them all together, slice the cow's brain and coating the starch —
Murogitang cow’s brain sta’lr ch, egg ’ seasoning with eggs, green onions, ground pepper, and soy sauce—
@2 7]eh areen onion, peppe,r ’ putting it in a bowl and putting it in boiling water—>when it
T ° powder, soy, sauce, Murogi hardens, cutting it into squares—beating Murogi with a knife and
(becf) :)il buckw};eat seasoning with soy sauce, oil and green onionr—=>making a bird-sized
L meatball and putting buckwheat powder on it=>when the soup boils,
flour, clear soybean soup putting it all in and boiling it together
Ganmasitan Sgrg:;] ust(f):flus, :ﬁ?:]ien Boiling chicken, shiitake mushrooms, manna lichen and pork until
ﬂm_cﬁa s shi};take musﬁ;ooms rr;anna they are ripe in clear soybean soup—slicing the porcine uterus and
=ele) Tehen. pork ’ boiling it for a while.
Jeok Meorigoljeok cow’s brain, clear soybean Slicing cow’s brain and boiling—>skewering on a fine bamboo
&) (#2=4) soup, flour skewer—sprinkle flour and roast
wax gourd, salt, oil cutting a wax gourd and —>sprinkle salt—slice and stir-frying for a
Donghwaseon inger ariic ,een’ onion. while=mincing ginger, garlic, green onion and mixing them—adding
Seon =34 iuia; dg  Ef > vinegar and mixing
)
Baechuseon Chinese cabbage, oil, Cutting the tender cabbage as long as your finger—stir-frying in oil
A vinegar mustard —sprinkling vinegar mustard
white radish, turnip, green . . . . .
Namul Japchae bean sprouts, radish sprouts Julienne a white radish and turnip—boiling green bean sprouts,
) ) shiitake musi]rooms manna: radish sprouts and dried slices of gourd—seasoning and stir-frying
H lichen, dried slices (;f gourd shiitake mushrooms and manna lichen— mixing sauce
o] 2R "Eumsikdimibang EXEFIKTT)) o A8 & A7NA & Fohra 7128k Aok Cusikbangmun (G2
of=2uloll= gk FAjok Mol 3, IS ' AR W) e 2R el AmlaL golu HarlE dst
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(3) o] e} 3 715813 ATk Tusikbangmun (F21WE) ) 2+ W
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<Table 6> Kimchi rage in "Eumsikjeoljo.

Food Ingredients

Recipe

Oyster kimchi eaten
occasionally

CHE B 234

oyster, salt,

green onion

Putting salt, chinese pepper, ginger and chopped green onion in the oysters, mixing

chinese pepper, ginger, them and putting them in a jar—putting it on the floor of the room for the night—
putting it on a board for 10 to 15 days

cucumber, pheasant, oil,
rice water, green
onion, juice of
Dongchimi

Pheasant kimchi

B

Slicing cucumber and pheasant and stir-frying them in oil for a while—~>boiling the
rice water and adding cucumber and pheasant to boiling it once—tearing the white
part of the green onion and adding them—tasting it with juice of Dongchimi

Cucumber kimchi
eaten in winter

young cucumber,
salt, chinese pepper

In early august, young cucumber are putting in a jar—>pouring boiled salt water—
filling the jar with the chinese pepper leaf

(ALl 2= o)) leal
Winter cucumber kimchi old cueumber. salt Pl'lttthin% th:tlglcll( Cucutmber in b: jztall;:b(;ilil}g sallt Watlel; ?T gguring 11tt tand ﬁreSSitng
=3l 274D > with stong e out cucumber three to four days later—~adding salt to salt water

and boiling again—covering with silver grass and press with stone

Quick-eat cucumber kimchi cucumber, ginger,
E 2= 93 A) garlic, salt

Cuting off the end of the cucumber—blanching it in boiled water for a while and
cooling it down in cold water—mincing ginger and garlic and mixing them—>
soaking in bland salt water

Eggplant kimchi eaten in
winter

(A=l 2= 7HIRA)

eggplant (thick),

Putting the thick eggplants in a jar—boiling the salt water blandly and cooling it
salt down to pour—using it in spring
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<Table 7> Fermented sauces and vinegars in " Eumsikjeoljo

Food Ingredients Amount Recipe

fermented soybean 1 mal "

Cheongjang block Soaking fermented soybeans in salt water—putting it in the shade and

filtering it through the earthen wave steamer—heating soy sauce to 1/3 of

37 water, 1 dongi ?
salt 5 doe ¥ low heat
fermented soybean 2 mal (2 mal of Soaking the wheat beans in water for 3-4 days and steaming them by
block, wheat bean, 4 doe mixing them with wheat beans —making fermented soybeans by hand—
of soybean) place mulberry leaves in a willow or earthen wave bowl and putting
Jang salt, 1 doe fermented soybean paste—let it sit for about seven days, then dry it for
) vegetable (salted) five to six days—break it down and sift itomixing 2 mal of fermented
Jeupjang soybean powder and 1 doe of salt and kneading it with water until it is
) squeezed by hand—putting the salted vegetables and fermented soybean

lumps in a jar—digging in the compost, chop down the grass, and putting
it in —pouring 3 to 4 bowls of chaff and 5 bowls of water and covering
them with a huge amount—leaving it for 3-4 days, and when it getting
hot in the compost, breaking through—covered in a straw mat— take it
out in four days

Place half-cooked jujube in a jar about 70%—>pouring enough cold water

. Jujube, . .. .
Jujube riie to submerge and keep a jar wrapped—after many days, jujube festering
vineger ’ and smelling hoarse—preparing rice in the ratio of 3 pieces of jujube to 1
. o yeast, . . . . - .
vinegers WFx) alcohol piece of rice~making wine with yeast=>when the alcohol is fermented,
&) putting jujube in it—>the jujube has subsided, making it clear and sour
Chobeop bellflower, —To pound the root of a balloon flower and put it in a jar—>wrapping it
&) alcohol, up until it forms mold—filling a jar with alcohol —adding good liquor
= yeast after 7 days—baking the old yeast and putting it in the jar.

Y1 Mal=18L, 2)lDorzgl':l 8L, ¥1Doe=1.8L
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<Table 8> Wine introduced in "Eumsikjeoljo

A fermented liquor

@)

Double fermented liquor

Three-fermented liquor

C1%F) HFF)

Sogokju(222),

Sogokju yetbeop(Z2+7-H),
Cheongmyeongju l(zqm—r 1),
Cheongmyeongju 234 2),

Ehwajubeop(®)34),
Iweolehwaju(®1 2 °131),
Danehwaju(k°1315),

pure rice wine

Baegilju(M L),
Malgeunbyeokhyang( 58T,
Doen byeokhyangju(BH I,

O~ 312 AV 2=
("r;—.;r) Gamju(=F), Haju(315), Hailju(3/¥55), Hyangonju 1(Z5 1), gazo};zejjyfﬂ'u?t;?{‘—,—)
Hapju(35), Jiju(A5), Hyangonju 2(32F 2), Sasiju*H15), };; san:hu;agé jﬁ;— )
Hahyangju(3135) b
7 9 6
mixed wine Gwahaju 13315 1),
ESF) Gwahaju 2(FZS1FE 2), Jahaju(AFs15)
3 3
B H
mixed grain liquor BZ:;iZingZ( ),
oL == _ -
€ T) (Ehwa yeast, B2 0|8}
2
medicated liquor Okjiju(SA1F),
(CHEIT) 1
1
How to make alcohol out of
Other

mung bean yeast

1

29 13
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1787) "Gyujungsehwa (75413, (Autor Unkown, ITE
), Nongjeonghoeyo (BBU&E), "Mincheonjibseol (J171
HA), (FY, 1752/1822), "Sangayorok (1LIFE#k)) ,
FSanlimgyeongje (RFEZAA)s (A, 1715), "Sanlim-
gyeongjechwalyo  (AFB73AEL), (middle of 1800's),
Suunjapbang (FHEHES )y, Sieujjeonseo (FEik%E)) ,
MNangju ()1 EF%), MYangjubang (7)1, "Yangju-
bang (FF)s (AFALEE), TYangujib (FFH)J ,
l Eeonseojuchanbang GEZEEST), T Yeok-Jubangmun (BRI
J32)1 (Autor Unkown, The mid-1800s), "Onjubeob (#i
B, (the late 1700s), "Yorok (%4%)s (Autor Unkown,
1680s), " Ueumjebang (=A%) (1800s), " Eumsikdimibang
(REFIETT) s, "Eumsikbo ERERE)) , "Imwonsibyugji (Fk
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7%). , "Hageumjablog (E&FZ4ER%)) (Autor Unkown, The
late 1800s), "Haedongnongseo (3 2#), (Seo Ho Soo,
1799), "Hongssijubangmun (X FHE)1 (1800%s) & 358
o Bl waF elFvt S1Ak, A5 AslF 7t 63k
U w550} e AL E 5 Aok B3k, TDonggugisanggugjib
(R ZAHE ) ) (Lee Gyu Bo, 1241)0l = Asll5=el tigh
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<Table 9> Recipes of wine in  "Eumsikjeoljo

Tdo=Z TJuchan GF7h),

W (B&7147842),
" Hongssijubangmun
T Gyujungsehwa
AR ol olgFEe] ‘©
H]

Alcohol name

Base

How to add alcohol

How to Add Secondary Liquor

(Fermentation period/take period) (Fermentation period/take period) (Fermentation period/take period)

Baegil ju
(Cheongju)

3 doe" of glutinous rice—
powder, 3 sabal of water
—porridge, 3 doe of yeast
powder, 3 doe of flour
*Jan. Haeil-Feb. 20th

4 mal’ of non-glutinous rice,

1 mal of water—Beombeok
*until March

5 mal of non-glutinous rice —
1 mal of boiled water —

watery, rice cooked hard
*early April

Malgeun
byeokhyang ju
(Cheongju)

1 mal and 5 doe of non-glutinous
rice~>powder—steaming,

1 mal 5 doe of glutinous rice,

4 mal of hot water—>Beombeok
5 doe of yeast powder,

1 doe and 5 hop® of wheat
flour

*3-7 days

4 mal of non-glutinous rice—>
powder—steaming,

6 mal of hot water—porrige,
1 doe of yeast powder

*3-7 days

4 mal of non-glutinous rice—
powder—steaming,

10 mal of boiled water—porrige,
*wait for fermentation

Doen

byeokhyang ju
(Cheongju)

Three-fermented

2 doe of non-glutinous rice—
powder,

(2 doe) boiled water

— Beombeok

7 hop of yeast

*2 days

2 doe of non-glutinous rice—
powder—Beombeok

5 doe of boiled water,

small amount of yeast

*2 days

1 mal of glutinous rice,

—rice cooked hard
*7 days

liquor
HFF)

Samhae ju
(Cheongju)

1 mal of non-glutinous rice—
powder,

3 bottles of boiled water

— Beombeok,

1 doe of yeast powder,

1 doe of wheat flour *12 days

7 mal of non-glutinous rice—>
powder,

21 bottles of boiled water
—Beombeok,

5 doe of yeast powder *3 days

7 mal of non-glutinous rice
—rice cooked hard+21 bottles of
boiled water

*21 days

Byeolhyang ju
(Cheongju)

1 mal of non-glutinous rice—
powder,

3 mal of water —Beombeok,
2 doe and 4 hop of yeast
powder,

8 hop of wheat flour

*5 days

4 mal and 5 doe of
non-glutinous rice—>
rice cooked hard

6 mal of boiled water
*wait for fermentation

3 doe and 4 hop” of
non-glutinous rice—>powder,
1/ 2 dongi® of boiled water
—>porridge

1 doe of yeast powder

*5-6 days

Hosanchun
(Cheongju)

5 doe of non-glutinous rice—
powder,

7 doe of cold water—porrige,
3 doe of yeast powder,

3 doe of white flour

*13 days

3 mal and 5 doe of
non-glutinous rice—>powder,

5 doe of boiled water—>porrige
*13 days

5 mal of non-glutinous rice—
watery rice cooked hard,

5 mal of boiled water

*45 days
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<Table 9> Recipes of wine in  "Eumsikjeoljo; (continued)

Base How to add alcohol How to Add Secondary Liquor

Alcohol . . . . . . . - .
coNoL name (Fermentation period/take period) (Fermentation period/take period) (Fermentation period/take period)

5 doe of non-glutinous rice— 3 mal of glutinous rice—>
powder, rice cooked hard
Sogokju 3 mal of water—>porridge, *Mar.-Apr.

(Cheongju) 5 hop of yeast powder,
5 hop of wheat flour
*Jan. first haeil, 1 day

5 mal of non-glutinous rice~> 10 mal of non-glutinous rice,
powder, 5 mal of glutinous rice—
Sogokju yetbeop 7 mal of hot water—Beombeok  Watery rice cooked hard,
(Cheongju) 7 doe of yeast powder 13 mal of boiled water,
*Jan. 15th-Apr. 7th 3 doe of yeast powder
*early May
1 mal of glutinous rice~>powder, 2 mal of glutinous rice—
Cheongmyeongju boiled water—> Beombeok, rice cooked hard
(Cheongju) 1 doe yeast powder *40 days

*Cheongmyeong day/ 1 day

2 mal of glutinous rice—~powder, 1 mal of glutinous rice—
34 bottle of hot water— Beombeok, rice cooked hard

Cheongmyeongju 2 S hop of yeast powder, *21 days

(Cheongju) 5 hop of wheat flour
*wait for fermentation
3 mal of non-glutinous rice— 3 mal of glutinous rice—
powder—steaming, rice cooked hard,
Hailju 1 doe and 5 hop of hot water—> 6 doe of cold water
(Cheongju) Beombeok *21 days
3 doe of yeast powder
*3 days
Double fermented 1 doe of non-glutinous rice— 1 mal of glutinous rice—
liquor ; powder—Gumeongtteok rice cooked hard
(O](ihyﬁ) l-g;jmgon.]u 1 sabal of boiled water, *wait for fermentation
° (Cheongju) 1 doe of yeast powder
*4 days
1 mal of non-glutinous rice— 1 mal of glutinous rice—
powder, rice cooked hard
Hyangonju 2 | mal of boiled water— *7 days

(Cheongju) Beombeok,
1 doe of yeast powder

*5 days
1 mal of non-glutinous rice— 2 mal of non-glutinous rice—
powder, rice cooked hard,
Susii 2 mal of boiled water— 3 hop of wheat flour
yu *
(Cheongju) Beombeok, 7-14 days
1 doe and 5 hop of yeast
powder
*3 days
1 doe and 5 hop of 3 mal of glutinous rice—
glutinous rice—powder, rice cooked hard
Hahyangju 3 doe of boiled water— *10 dys
(Cheongju) Beombeok,
1 doe and 5 hop of yeast
powder
*3 days
1 mal of non-glutinous rice—~> 3 doe of glutinous rice—>
powder—>Sulgitteok rice cooked hard,
Okjiju 9 doe of boiled water—>porrige, 2 hop of yeast,
(Yakju) 2 doe of yeast, 2 hop of wheat flour,
5 hop of wheat flour 5 hop of pine nuts

*one nignt *wait for fermentation




<Table 9> Recipes of wine in  "Eumsikjeoljo; (continued)

Base How to add alcohol How to Add Secondary Liquor

Alcohol . . . . . . . . .
CcOnoL name (Fermentation period/take period) (Fermentation period/take period) (Fermentation period/take period)

1 mal of non-glutinous rice—
powder—Gumeongtteok,
Ewhabeop 5 doe of Ehwa yeast powder
(Takju) *when the pear blossoms are
about to bloom
*May 10th

1 mal of non-glutinous rice—
powder— Gumeongtteok,
Iweolehwaju ~ Ewha yeast powder
(Takju) *when the pear blossoms are
about to bloom
*wait for fermentation

1 mal of non-glutinous rice—
Danelwa powder—Gumeongtteok,
(Tkj) 3-4 doe of yeast powder
*April-May: 4 days
*June-July: 3 days

1 doe of non-glutinous rice,
5 hop of glutinous rice—rice

Gamju cooked hard,
(Takju) two fists of yeast powder,
1 jongj of hot water
*1 day
5 doe of non-glutinous rice—
A fermented liquor Haju rice cooked hard,
=) (Cheongju) 5 hop of yeast
*7 days
1 mal of non-glutinous—
Hapju rice cooked hard,

(Takju) 7 hop of yeast powder
*wait for fermentation

1 mal of non-glutinous rice—
rice cooked hard,
3 bottles of water boiled and

Jiju cooled.
(Cheongju) ’
3 hop of yeast powder,
3 hop of wheat flour
*wait for fermentation
1 mal of glutinous rice—
Gwahaju rice cooked hard,

. 1 doe of yeast powder,
(Honyangju) 10-20 bogja of Soju
*wait for fermentation

1 mal of glutinous rice—
rice cooked hard

7 hop of yeast powder,

1 bottle of water boiled and
cooled,

10 bogja of Soju

*wait for fermentation

Gwahaju 2
(Honyangju)
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<Table 9> Recipes of wine in  "Eumsikjeoljo; (continued)

Alcohol name LS

How to add alcohol How to Add Secondary Liquor

(Fermentation period/take period) (Fermentation period/take period) (Fermentation period/take period)

1 mal of glutinous rice cooked
hard, water of yeast (7 hop of

Jahaju yeast powdert+6 bokja of water
(Honyangju)  boiled and cooled),
1 gugja of Soju
*14 days
. Bovicheongju 1. mal of grain of barley—
A fermented liquor (Cheongju) rice cooked hard,
o) 2-3 hop of wheat flour
Boricheongju 1 mal of grain of barley—
(Ehwa yeast)  rice cooked hard,
(Cheongju) Ehwa yeast powder(2-3 hop)
1 mal of non-glutinous rice,
Nokduguk- 2 doe of mung been yeast
Sulbeop *Jan.

*21 days

D1Doe=1.8L, ?1Mal=18L, ®1Hop=180mL, ¥1Dongi=18L
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