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Abstract

This study reviewed Korean food recipes and food culture included in English cookbooks issued in the United States from
the 1930s to the early 1970s. In the 1930s cookbook, many types of soup were introduced to Korean food under the
influence of the Tangban culture in the Joseon dynasty and a brief description of ‘Sinseollo’ culture. The 1940s cookbooks,
introduced Korean table settings, food culture, and cooking methods depending on the use of chopsticks. In the 1950s

cookbooks, Korean foods were selected to suit a Western table setting, and detailed explanations were included along with

‘cheopsu’ means the number of dishes served in Korean food. More diverse Korean food was introduced within its culture
and origins in the 1960s cookbooks. The 1970s cookbooks explained, the characteristics of Korean culinary specialties that
differentiated from oriental food. This study of Korean food and culture from Cookbooks issued in the United States from
the 1930s to 1970s, where Eastern and Western multiculturalism coexist, can be used as baseline data to understand the
identity of modern Korean food culture and the direction of the globalization of Korean food.
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<Table 1> Korean Cookbooks & Korean Recipes in the Cookbooks Issued in the U.S.

Issued
Literature Author Occupation
Year in
Oriental Culinary Art George 1. Kwon & Pacifico Magpiong UCLA Graduates 1933 USA
Hawaiian and Pacific Foods Katherine Bazore Ch:furman Homf Economic Dept. 1940 USA
Univ. of Hawaii
Korean Recipes Harriett Morris Mlssmne?ry, Professor of Home 1945 USA
Economic at Ewha College
Oriental Cookbook Alice Miller Mitchell Formerly Director of Chicago Oriental 55 g
Council
Kauai Cookbook Kekaha Parent-Teachers’Association Parents, Teachers 1954 USA

The Complete Round-The-World

Cookbook Pan American Edition Myra Waldo

Writer of cookbooks & travel guides 1957 USA

The Art of Korean Cooking Harriett Morris

Missionary, Professor of Home

Economic at Ewha College 1959 USA & Japan

The Complete Book of Oriental

Cooking Myra Waldo

Writer of cookbooks & travel guides 1960 USA

The Art of Korean Cookery Cho Choong Ok

Teacher of Korean cooking 1963 USA & Japan

The Complete Round-the-World Meat

Cookbook Myra Waldo

Writer of cookbooks & travel guides 1967 USA

Sunset Oriental Cookbook Marjorie Ray Piper

Editor of Travel Magazine 1970 USA

Pearl S. Buck3 Oriental Cookbook

Pearl S. Buck & Lyle Kenyon Engel  Writer 1972 USA
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<Table 2> Korean food in "Qriental Culinary Art (1933),

Category Named by the author
" Meat Soup (koltang), Seaweed Soup (miyuk soup), Summer Soup, Old Cucumber Soup, Choo-po-tang, Puree of
Soup (77) .
Chestnut Soup, Korean Rice cake Soup
Rice (2) Sweet Rice (yakbap), Korean Rice cake
Chop Suey (2)  Korean Chop Suey Rice, Korean Vegetable Variety Chop Suey
Fish (1) Fresh Water Mullet (Boiled Sung-o-jim)
Suki-Yaki (6) Korean Meat Balls (wancha), Fried Wancha, Soongki-aktang, Korean Stuffed Dumplings (Mandoo), Yong bong tang,

Special Sin-Sun-Low

Baked Eggs, Fried Korean Rice Cake, Tripe Chun-Yuah, Korean Chestnut candy,

Miscellaneous (11)

Persimmonade (Soo-Chung-Kwa)

Bean Sprout Salad, Baked Korean Red Hot Pepper sauce (Kot-Choo-Jang jige),
Fried Liver (Liver Chun-Yuah), Clam Chun-yuah, Fish Chun-Yuah, Korean Cabbage Pickle (Kim-Chi), Korean

DEach value represents frequency number.

2021)2) F=olF(chopsuey) 2%, A F(fish) 15, Sl A
9 a7 A 5E HElol Y S (Wikipedia 2021)
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“The meals of many families in Korea are served on
long, low tables about one foot in height. These tables
are usually bare, but may be covered with a white cloth.
Low individual tables are used by the more affluent
families in Korea but not in Hawaii.”
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<Table 3> Korean food in "Hawaiian and Pacific Foods (1940)

Category Named by the author

Soup with Dumplings (Mantu), Green Onion Soup (P& kuk), Noodle Soup (Kuksu kuk), Watercress or Cabbage
Soup (Minali kuk or Paichit kuk)

Fish & Shellfish (3) Fish Chen Ya (Saingsen chen ya), Fried Fish (Kun saingsen), Red Pepper Sauce for Fried Fish or Meat

Broiled Meat (Kun koki), Fried Meat with Onions (Chichin koki),

Meat and Cabbage Fritters (Sanchek), Sensunlo (Sinsenlo),

Eggs (1) Egg Custard (Kyeilan jikai)

Bean Sprout Salad (Kong namul), Cucumber salad (O i namul), Turnip Salad (Mu saingch’ai), Cucumber and Beef
(O i jikai), Cabbage Stew (Paichit chichim i), Soybean Sprouts (K ong namul), watercress or Spinach salad (Minali
namul or Pilim namul), Spinach with Pork (Sikimch’i kuk), String Beans with Dried Shrimps (Ch’ent’ai k’ongla Sai
0 pokkim)

Relish (1) Pickled Cabbage (Paich’u kimch’i)

Desserts (1) Sweet Rice (Yaksik)

Soup (4")

Meats (4)

Vegetables (9)

DEach value represents frequency number.
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<Table 4> Korean food in "Korean Recipes (1945);

Category

Named by the author

White Rice (Heen-pahb), Rice and beans (Pah-pahb), Rice and Barley (Po-ri pahb), Potatoes and Rice (Kahm-cha
pahb), Rice and Bean Sprouts No. 1 (Kong na-mool pahb), Rice and Bean Sprouts No. 2 (Kong na-mool pahb),

Cereals (13")

Rice and Sweet Potatoes (Ko-koo-mah pahb), Rice and Dates (1ai-chooh pahb), Rice and Mushrooms (Song-i

pahb), Rice and Vegetables (Pi-bium pahb), Wheat Flour Noodles (Mill-kook-soo), Rice and Bean “Jook”(Pah-jook),

Rice Water (Soong-nyung)

Bean Sprout Soup (Kong-na-mool kook), Spinach Soup (See-kum-chee kook), Egg Plant Soup (Ka-gi kook), Egg
Soup (Ke-ran kook), Potato Soup (Kam-ja kook), Ribs Soup (Kah-ri Kook), Green Onion Soup (Pah kook),

Soups (19)

Cucumber Soup (O-i kook), Cabbage Soup (Paj-hoo kook), Vegetable Soup (Cha-soh kook), Mushroom Soup (Puh-
sut kook), Oyster Soup (Gool kook), Clam Soup (Cho-kai kook), Fish Soup-No. 1 (Sang-suhn kook), Fish Soup-No.

2 (Sang-suhn kook), Beef Ball Soup (Wan-ja kook), Beef and Turnip Soup (Ko-oum kook), Chicken Soup (Dahk

kook), Meat Dumplings (Man-tu)

Fried White Potatoes (Kam-ja juhn), Fried Sweet Potatoes (Ko-koo-mah juhn), Fried Potato, Onion, and Carrot
(Cha-soh juhn), Fried Egg Plant (Kah-ri juhn), Fried Squash (Ho-pahk juhn), Fried Onions (Ok-chong juhn), Fried
Green peppers (Ko-chooh juhn), Fried Spinach (See-kum-chee juhn), Bean Sprouts (Khong na-mool), Fried Spinach

Vegetables (23)

(See-kum-chee na-mool), Carrot-Turnip-Cucumber salad (Tang-kun na-mool), Carrot-Turnip Salad (Moo snag-cha),
Cabbage-Carrot-Celery Salad (Cho na-mool), Lettuce (Sang-chee na-mool), Beets in Soy Sauce (Beets na-mool),

Black Beans (Khong-jah-pahn), Meat and Vegetables with Vermicelli (Chap-chai), Turnips with Beef (Moo-sook
Jjang-ah-gee), Mushrooms with Beef (Song-i jim), Cucumbers with Beef (O-i jim), Squash with Beef (Ho-pahk jim),
Prepared Sesame Seed (Ga-soh-kum), Vinegar-Soy Sauce (Cho-chang)

Keem-Chee (5)

Spring Keem-chee (Pom Keem-chee), Cucumber Keem-chee (O-i keem-chee), Turnip Keem-chee (Mu-keem-chee),
Winter Keem-Chee (Tong keem-chee), Keem-chee in Soy Sauce (Jahng keem-chee)

Broiled Beef (Ko-kee kui), Broiled Pork (Ton-yuk kui), Broiled Tongue (Oo-sul kui), Broiled Heart (Yum-tong kui),
Broiled Chicken (7ak kui), Broiled Pheasant (Gooung kui), Broiled Ribs (Kah-ri kui), Beef on Skewers (Oo-yuk
sahn-juhk), Beef and Onions on Skewers (Pah sahn-juhk), Beef and Mushrooms on Skewers (Song-i sahn juhk),
Mushrooms and Beef (Song-i pok-kum), Heart“Pok-kum” (Yum-tong pok-kum), Liver‘Pok-kum”(Kan pok-kum),
Meat-Poultry-Fish-Shell Chicken®Pok-kum”(Tahk pok-kum), Pheasant“Pok-kum”(Gooung pok-kum), Beef and Vegetables cooked at the Table

Fish (34)

(Juhn-kol), Sin-Sul-Lo, Boiled ribs with vegetables (Kah-ri-jim), Boiled Fish with Vegetables (Sang-suhn jim), Fish

Fried in Deep Fat (Sang-suhn jim), Egg Folds (Als-sam), Fried Lobster (Ke juhn), Fried Fish (Sang-suhn juhn),
Fried Beef Balls (Wan-jah juhn), Fried Liver (Kahn juhn), Fried Shrimp (Sao-o juhn), Fried Oysters (Kool juhn),
Salted Beef (Jahng jo-rim), Salted Beef Squares (Jang-san juhk), Salted Fish (Snag-suhn jo-rim), Raw Oysters
(Kool-hoi), Dried Beef (Yuk-poh), Boiled Beef-Boiled Pork (Oo-yuk, peun-yuk), Boiled Tongue (Oo-sul puen-yuk)

Desserts (6) (Cho-raan), Fruit Punch (Hwa chyah)

Cinnamon Folds (Mils-sam), Flower Cakes (Hwa-juhn), Chestnuts (Sang-newl), Chestnut Balls (You-raan), Date Balls

YEach value represents frequency number.

3. 1950 Hoi 2E|0f| +=E s=S40 si=S4 28t

1) Oriental Cookbook (1950)

MOriental Cookbook, (Mitchell 1950)2] A#} daj2~ =
2] 94 (Alice Miller Mitchelly2 A7}l F]3]o] A o]
AHFormerly Director, Chicago Oriental Council)Z &%
oIzl Q7] ZEHES Fof AlEsiglth. & aujde v
o] AFshs S, 89, 2 g9l A =
o} W7ket Mo g ATHQ T 2EHS 2R A
SlA] AL A g1 Yol B st AN T
o A FYH F7HER ARSEE AAEE AT + A
= 7PlER A FEEITE et REHS A g
Holl 9= Ao g FAdste] ERACH, A7 2ol &+
72 F Sle welv A, Ao MAage 7[ekRE 53t
Aot FEEH =L F 12%501H FTFH= = B (soups)

=, SF(meats) 3%, AAF(vegetables) 2%, 7IEMF
(miscellaneous) 5&°|t}. 7]EFF(miscellaneous)oll= B 3=

H(Korean method of cooking rice), F(a seaweed), 7|
(Kim Chi)2} 72T (prepared sesame seed), Z7Hd(vinegar-
soy sauce) Z2|'HS M EFaIeH AN =32 12
32 <Table 5>9} Zt}.

2N Sl ST E AT A, QA2 (Sin-Sun-
Loy= ¢ 5535 g 320 g=clEe] 5dgh ¢
o FHlste] He F2olgtal avlaiint. AR 871 4
g QoA a7lel AAE Fe] Yol ek stER ®Y
sttt 53] wl=elEe] g7 ol F AEF AR
BFS A Fito] E4A o)t

“It is a metal receptacle shaped some what like a tube
cake pan such as used for baking angel food cake.”

(©] 871 AFE=E AolaFg wet AR FE Aol
3 M} e Bge] 5587194

AAFE AolTe= vl=2] 194]7] $HHE THEozl &
IA] Aol T/ shtE 7PHaL FA13E A7te] Alo| o]
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<Table 5> Korean food in "Oriental Cookbook (1950)

Category Named by the author
Soup (2") Meat Ball Soup (Wanja tang), Meat Dumpling Soup (Mandoo kook)
Meats (3) Fried Steak (Koon koki), Sin-Sul-Lo, Steamed Chicken (Dack jim)

Vegetables (2)

Chop chai, Bean Sprout Salad (Sookchoo na-mool)

Miscellaneous (5) Korean Method of Cooking Rice, Kim (a seaweed), Kim chi, Prepared Sesame Seed, Vinegar-Soy Sauce

DEach value represents frequency number.

<Table 6> Korean food in "Kauai Cookbook (1954);

Category Named by the author
Green Onion Soup, Meat Fritters (Chen ya), Seaweed Soup with Chicken (Miyek-kook), Spare ribs (Chay), Soup
N/A (11Y) with Dumpling (Mundoo), Chop Sin (Chap chey), Barbecued Meat (Kun Koki), Daikon or Radish (Mu), Dried

Codfish (Ta-Gu), Kim chee, Rice Cake (Korean Yaksik)

DEach value represents frequency number.

TH(Wikipedia 2021). o|X & v S5x&2] oJsi& H3l v

Fold AMgele 228 871 vlmsle] 3

&t} ‘Korean Method of Cooking Rice(

oA SlES W 22 ¥, 2P %

= Aol & F —@W ‘tea(XF)E A B3k FAo g
3]

>>4 rﬁ

71SHE), ol fe) 1w, 1950dejol s e
SlIgeIA Al v A deid Ik A % 5
o)
AR

2) Kauai Cookbook (1954)

MKauai Cookbook; (Kekaha Parent-Teachers’ Ass. 1954)
of 7= alsfol heolo] e] ATHeh Ao} SR AL
3](Kekaha Parent-Teachers’ Association) 3|9EZ 7}$-0}o]
Aol AT e WISES Zeis Bot Assisith 2

S|l = F=, FH, stete], olggo}, d&E, =, E
EEZE]- oﬂgE“J/]:{ 2F2le] &3 ;-xﬂ_dzd Zg o]
Ay ot =20 FRE EFO &AL F 1150 &
NENIL <Table 6> 2o}, =S mundoo’i n| o]
< ‘Miyek-kook'=., A T4R]= AL SSoke Z0=E F
HEE ‘chay’Z ¥7|512L AT} T3} ‘interesting terminology
in Korean food service (%‘—U]iv_— =22 FE) ol A
‘Namul- all vegetables cooked or in raw stage (3]Aut
Aol BE AAY, ‘Panchan- all foods eaten excluding
rice (42 A9l He EE S4)), ‘Bupp- cooked rice
GEHE 2y diaii.

2N eSS ”—l%—“i ERIEE FE Fol7l,
A7), 97) e F7)7] el e AS R sk,
7171 (fryingy &= B2 44l 715 AEE HANE ‘deep
frying” ®2o] opd d=ro] APA x2] W A|A]7]
(pan frying)'E 58k AR 478t = 2wk
e et A AXA], 27] a9 AR o] Fofxl Ak
o) Azoh Welh 2 5 o] AHgE AR} A

e A% x5 o]ttty AFEtY). =EeAle 7FEh
FIE ARG TR AREo] FEHXITHL HAFSIAAL,
g3k F ¥ o] ~E(fermented soybean paste)?] E&3} 71
shoyu), 2z, 37N, 716 T2 FIT ALE Y=

o

Setar st 7 (sea weed as nori)S X9} $HA v
o] JE3} 2ol 4ol AEele %aﬁ%(relish)i vk
ATt 53] AA= wiF, 7, 20l9F thE A 5
F, vhs, 9o} Ao R ehdste] A<l d=9 %’513
2 et =53 AR #g 277 o3 22
‘o)A =H(Miyek-kook)S 3} A e 2202 E4SE &
Nimincla= OiﬂMég Slel 58] FRlEE 282 it

ATt d=Aole T2 Aa), =R, a7 AR
= X1 O}oi_’ 53] ol v =2 a7l 7] e Bl

= 82Z F Y3} tH(Kekaha Parent-Teachers’ Ass. 1954).

O

H

_Q
\__

3) Complete Round-the-World Cookbook Pan American
Edition (1957)

FComplete Round-the World Cookbook Pan American
Edition; (Waldo 1957)2] AA}+= wlelg}t €= (Myra Waldo)
= AAY 28HS AN 28R Z7IZ New York Times
2004.07.29) Mol 2]7} -FAHPan American Airways)’}
_ﬂﬁc}ﬁ]—}; L]—E]—Q] .Q_}\] XE]HJ_Q_ }ﬂ%g]_oﬂq, {5}__}@% O]_,g—

ool W WA 9 @S] £EE azluoln
S AN BAsA Mgl A w3 2200 Y
EHE -?-/\46]— 7—]0] EZ]O]]:]. B Oazﬂo ‘6]—5'“3/\1 THE
R RaL F 65°9F 27RSFIAL <Table 7>2 2T},

ahel %%é.‘%ﬁ% SRE BRI T A, T,
B, E 58 Hen, 3 oM ar)7E FRs i
8 TR AAES il 13 E}(Waldo 1957) ekl
= L =
ﬂ?iﬂr |BT= ool AgRlEel UP;% 1 el Mgk
%, de] Wzl W3 7188 Fud Ao 249
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<Table 7> Korean food in "The Complete Round-the-World Cookbook Pan American Edition (1957);

Category

Named by the author

N/A (6)

Bean Sprout Soup (Kongnamool kook), Boiled Fish with Vegetables (Sangsuhn jim), Broiled Pork (Tonyuk kui),
Rice and Beans (Pah jook), Cucumber pickle (O-i keemchee), Flower Cakes (Hwa juhn)

DEach value represents frequency number.

THSin BY ed. "The passing of Korea (K7 C5),
1999). Yo 2 fAFH &2 0] FYP=EHEA T=
o] A & FEFS PIA TS dESAAE S
=23 AE F5He] AR, FEle A= tEraL ST
ghcle] FA2 ol A2} HlojEe] AR Qe =
3}Z (individual charcoal burneryE ARESITIYL AAZE &
AL Aok, =9l I, 5, vhes ol ARg-Shet)
N7 207t 5% 282 -8 A1) 229l ‘Broiled
pork (ton yuk kui)[=ST7°olE 2089 2715 33t
o] Tl 219 BAL AAEeF o] (ingredient+kui)=
B ek A Al Sk AAMQL Toseon mussangsinsig-
yorijebeop (WEFREETZURPIENE) ) (Ricetree ed. 2019)2
TJubueu dongmu Joseonyori jebeop (£IFie] &5 Hiftirels
)1 (Lee GW ed. 20150014 &7 Fro’¢] AR 7]
3 A sdalth. 553 3290 A X (keem chee) =
“Most Koreans consider that they have not eaten a meal
unless Keem Chee appears at the table (SH=AENA X
= Aeol gloja= ¢ 2 320 E avfsiith AAl=
HiFE TE71% SAIRE Qo] e, el o] A|H e A
BE Zyske 99| JEFE BARIITHWaldo 1957).

4) The Art of Korean Cooking (1959)

"The Art of Korean Cooking; (Morris 1959)¢] A2} 3]
2ol E2]2(Harriett Morrisy= Korean Recipes; (Morris
1945)5 A&t Fdlolth. £ 28132 #x7t TKorean
Recipes; (Morris 1945)S S H.3lo] 19590 @7kek Ao
2 oy 3] 59 TJoseonyorijebeop (WEERFERE), <] A
2L ARG Ewg ol st i gisiit). Z2eH
Qo =g 2ldA AMgEE 97 1, ZAe e, =
7V zEW, IvE A 58 et FESIT
MUrinarae umsik mandeuneun beop (-2lUe &AW ==
W), (Bang 1960)1A % 3L FH] Sl= ellx] <dA| o]
7P A FEE A s FEE AS 2, 2 8
gl WAlge] SR 99As g Ao FAHHATH
MKorean Recipes (1945), oM< “SF/F-7FH7-A4
(Meat-Poultry-Fish-Shell FishyS S§sle] T4 A3
"The Art of Korean Cooking (1959), o+ A3} 23
FE e g S/ 7HEFE WE ER7sI3
W #1155 998 Mlddn gl 4
F7IE FEEo] Utk gEo] 7)o WA o] HslE=
d], TKorean Recipes; (Morris 1945)l41= ‘broiled beef

(ko-kee kui)[ZL7]1 70172 ANERY HAo] TThe Art of
Korean Cooking (1959); °I|A1= ‘broiled beef (pul ko-kee)
[E271PE HHEATE o)xE syl =] X(Harriett
Morris)2] F 2232 1940t} 19500 S48 Al
HEE ¥al 7 AlRR O 7R =uaL @ 5 QT
A F 11550 /e FR(cereals) 155, =/
(soups) 21%, 4T (vegetables) 24%, X7 (keem-chee) 5
%, $79 712 (meat & fowl) 285, 3| 2HE-F(seafoods)
8%, T2 F(desserts) 115 22]3L ‘Author’s Note’ol| %d =}
a2~ 3FOF <Table 8>3 ).

2NE FEAEstE AR, o ARbdol tigh
AOE Aol &ele 544 Aol met dsF2lo] FHlE
ThL BARSIAT

“The Korean menu is thought if in terms of the number
of dishes prepared. For this simple family meal the
number is 3 or 4, but when guests are invited, it is 10 or
12 or more according to the importance of the dinner.
Guests are supposed to sample all the different dishes. The
basic foods in the menus are rice, soup, and keem-chee.”

@] v FEE B ol ge) A7 5 A%
Utk 7kt 715 ARle] A9 Aake) S 3ol &
Qe zojal, A9 Axle] Faw B 10-127] o)4kol

U 22 S92 gt 24S ool sk 7]
H

rh

rh

A7 BHE S BEE BAS A2 S 5 gom,
ZOE Edo] welol & At EE B AFF RS

4. 19600 Foi LE|Mol| +=E et=S41t e=SAEst
1) The Complete Book of Oriental Cooking (1960)3}
The Complete Round-the-World Meat Cookbook (1967)
"The Complete Book of Oriental Cooking; (Waldo
1960)2F "The Complete Round-the-World Meat Cookbook
(Waldo 1967)¢] A=A}l wlo]g} % (Myra Waldo)=
FComplete Round-the World Cookbook Pan American
Edition; (Waldo 1957)2 A&t sdlolt). =242
1903 A 331 o]te] sjofo] TS MK R G
QotF Mol e AR RN ERISES} o] sl
A wl=re] BRRISAA Hutd 21 AJAO. 2 (Lee 2014)
B g AApt AFeks vl e AL 78
AE 19602 Ao R el ojRiztel Y ERTE
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<Table 8> Korean food in "The Art of Korean Cooking (1959)

Category

Named by the author

Author’s Note (3")

Egg Decoration, Prepared Sesame seed, Vinegar-Soy Sauce

Cereals (15)

White Rice (Heen-pahb), Rice Water (Soong-nyung), Rice and Bean Sprouts No. 1 (Kongna-mool pahb), Rice and
Bean Sprouts No. 2 (Kongna-mool pahb), Rice and Beans (Paht pahb), Rice and Mushrooms (Song-i pahb), Rice
and potatoes (Kahm-cha pahb), Rice and Vegetables (Pi-bium pahb), Rice and Beans “Jook”(Paht-jook), Wheat
Flour Noodles (Mill-kook-soo), Rice and Barley (Po-ri pahb), Rice and Green Peas(Kong Pahb), Rice and chestnuts
(Palm pahb), Rice and Dates (Tai-chooh pahb), Rice and Sweet Potatoes (Ko-koo-mah pahb)

Soups (21)

Spinach soup (See-kum-chee kook), Mushroom Soup (Puh-sut kook), Bean Sprout Soup (Kongna-mool kook),
Cabbage Soup (Paj-hoo kook), Egg Plant Soup (Ka-gi kook), Potato Soup (Kam-ja kook), Vegetable Soup (Cha-soh
kook), Green Onion Soup (Pah kook), Egg Soup (Ke-ran kook), Cucumber Soup (O-i kook), Fish Soup No.1
(Sang-suhn kook), Fish Soup No. 2 (Sang-suhn kook), Oyster Soup (Gool kook), Clam Soup (Cho-kai kook), Beef
Ball Soup (Wan-ja kook), Sesame Seed Soup (Cho-kay tang), Beef and Turnip Soup (Ko-oum kook), Meat
Dumplings (Man-tu), Ribs Soup (Kah-ri kook), Summer Meat Dumplings (Pyun su), Chicken Soup (Dahk kook)

Keem-chee (5)

Turnip Keem-chee (Moo keem-chee), Cucumber Keem-chee (O-ikeem-chee), Winter Keem-chee (Tong keem-chee),
Spring Keem-chee (Pom keem-chee),
Keem-chee in Soy Sauce (Jahng keem-chee)

Seafoods (8)

Salted Fish (San-suhn jo-rim), Fried Shrimp (Sao-o juhn), Fried Oysters (Kool juhn), Fried Lobster (Ke juhn),
Boiled Fish with Vegetables (San-suhn jim), Raw Oysters (Kool-hoi), Fried Fish (Sang-suhn juhn), Fish Fired in
Deep Fat (Tang soo au)

Vegetables (24)

Fried Sweet Potatoes (Ko-koo-mah juhn), Fried squash (Ho-pahk juhn), Fried Egg Plant (Kah-ri juhn), Fried
Spinach (See-kum-chee juhn), Fried Onions (Ok-choong juhn), Fried Green Peppers (Ko-chooh juhn), Fried Potato,
Onion and Carrot (Cha-soh juhn), Fried White Potatoes (Kam-ja juhn), Bean Sprouts (Khong na-mool), Black
Beans (Khongja-pahn), Beets in Soy Sauce (Beets na-mool), Spinach and Beef (See-kum-chee na-mool),
Cabbage-Carrot-Celery Salad (7ang-kun na-mool), Lettuce (Sang-chee na-mool), Carrot-Turnip Salad (Moo sang-cha),
Carrot-Turnip-Cucumber Salad (Tang-kun na-mool), String Beans (Keen-kong na-mool), Squash with Beef (Ho-pahk
Jjim), Vegetable-Pork Salad (Chai-yuk sang-cha), Cucumbers with Beef (O-i jim), Turip-Beef salad (Moo sang-cha),
Meat and Vegetables with Vermicelli (Chop-chai), Mushrooms with Beef (Song-i jim), Turnips with Beef (Moo-
sook-jang-ah-gee)

Meat & Fowl (28)

Broield Beef (Pul ko-kee), Broiled Pork (Ton-yuk kui), Broiled Ribs (Kah-ri kui), Broiled Tongue (Oo-sul kui),
Broiled Heart (Yum-tong kui), Broiled Chicken (Tak kui), Broiled Pheasant (Gooung kui), Beef on Skewers (Oo-yuk
sahn-juhk), Beef and Onions Skewers (Pah sahn-juhk), Beef and Mushrooms on Skewers (Song-i sahn-juhk),
Pheasant Pok-kum (Gooung pok-kum), Heart Pok-kum (Yum-tong pok-kum), Liver Pok-kum (Kan pok-kum), Chicken
Pok-kum (Tahk pok-kum), Beef Pok-kum (Song-i pok-kum), Salted Beef Squares (Jang-san juhk), Dried Beef (Yuk-
poh), Salted Beef (Jahng jo-rim), Boiled Tongue (Oo-suhl puen-yuk), Boiled Ribs with Vegetables (Katk-ri-jim),
Boiled Beef and Boiled Pork (Oo-yuk puen-yuk), Beef and Vegetables Cooked at the table (Juhn-kol), Fried Beef
Balls (Wan-jah juhn), Fried Liver (Kahn juhn), Chicken With Vegetables (Tahk jim), Sin-Sul-Lo, Egg Folds (Als-
sam), Vegetable-Meat Roll-ups (Ku chul paan)

Desserts (11)

Cinnamon Folds (Mils-sam), Date Balls (Cho-raan), Chestnuts (Sang-newl), Chestnut Balls (You-raan), Flower Cakes
(Hwa-juhn), Strawberry Punch (Dal-ke hwa chyah), Ginger Tea (Sang-cha), Fruit Punch (Hwa chyah), Fried Honey
Cakes (Yak-kwa), Candied Ginger (Sang juhn kwa), Candied Raisins and Pine Nuts (Kun-po-do chot juhn-kwa)

UEach value represents frequency number.

A= gEo] g3 A7]7] AlZFSHHA] Al =, delo] Whw, Bi=, ¥nf, 1Ee] F9A e &
S22 sH ) AEn 2R A (Lee 2011) T]=Fol|A] 21E38ts A8kt "The Complete Round-the-World
ke T4 @|Ho® JEFES 7|A Seaao] AliEs Meat Cookbook; (Waldo 1967y AlAle] 727 ZoH
o] 2V =St o]t dA2 1960 Aol e #=be] @ < FES HOoR §/E sk Al 9 HA o
Ao = HkgElo] Fg8 ] M d=329 THRVE T st ARE I FEHY U SHaEole AR E
Fe R ZEHE s Asst 2 & 5 ATk 3} 2 2] F(fire pot cookery)Z H-FHsl] Q|| 5519

"The Complete Book of Oriental Cooking; (Waldo
1960)% 58 =542

t}. w2x The Complete Book of Oriental Cooking
(1960); 3 "The Complete Round-the-World Meat Cookbook

&

19202 AA7F A7fsk

195090 eh=tard] SRET H vhdshal idE s
2753tk "The Complete Book of Oriental Cooking
(Waldo 1960)0l|4= 3kete], A, sh=, ], xmu|Alo},

(1967)1 °l F5E =322 F 20622 <Table 9>} 7t
2NE S AESlE SIS A7HERS o] 85le] 4]
Asl A7 AR g el E A 8Eo] 4
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<Table 9> Korean food in "The Complete Book of Oriental Cooking (1960); & "The Complete Round-the-World Meat Cookbook (1967).

Category Named by the author
Ground Sesame Seeds, Dumplings (Mandoo), Clam Soup (Cho-ki kook), Noodles Soup with Meat Balls (Kook-soo),
Steamed Chicken(Dock jim), Broiled Mixed Meats (Juhn kol), Fried Steak (Koon koki), Broiled Spareribs (Kah-ri
N/A (20) kui), Salted Greens (Kimchi), Chicken Salad(Sow See Gai), Pork, Chicken and Vegetables (Toyaji-kogi wa tark-

gogi), Vegetable Croquettes (Cha-soh juhn), Fried Stuffed Green Peppers (Ko-chooh-juhn), Bean Sprout Salad

(Sookchoo namool), Rice Mixture (Song-i-pahb), Beans and Rice (Pah jook), Rice and Nuts (Yakpab), Chestnut
Dessert (You-raan), Fruit Cup Dessert (Wha shai), Korean Steamed Meat (Sinsun-Lo)

YEach value represents frequency number.

AEE A Fehz sl o] B T2} B g
o sk AFeAe FFeAH Fdspl thEra ¢

FOIAAL W27 F7F et gte] HEks w2 ¢ e 2
o, F=RIEL 220l IFTHE Be AL okt st
At F=e] A i, Ik, AR A, e A
HR7F DA A TR gL skl g
7HE gr|2 e E oP|RE HFH 2 ‘Kim-chee(AA])
7v AL, A oS () 220 R FHEITE At

Q= T v, 7, 20|, e e AEE vee A
28] B kg FdA widA AlEEE @A (heavily
spiced, sour-sharp odor)2}x 3}ATh AR Qe 2AKE @
=RIENA e = fle AAkaL avlishas B 53t
SAAA e AAE A, olE 5t B ol e =
A7) oo AXE BEste] Eol¥il He HAE
T ATt Waldo 1960).

A1 Z(sen-sulyo)’= "The Complete Book of Oriental
Cooking(1960); <] ZZ|Hol= AT, gh=te] S24173l=
2N o, =9 553 Ao® AFskith(Waldo
1960). A1 Z(sen-sulyoyoll W3t vl= Ex}50] o] g
FUYES Ty 27| 25222 ‘pot au feu (EEH
yehe vls BERe] wdIFHse] AL 28] (Wikipedia
20219} AR Ao 2 AWsiiar g o3l 97k, o
A, AT, AFA], 7S 2ol ¥ B2 AE7E Sorivhar
3 THWaldo 1960). X3+ The Complete Round-the-
World Meat Cookbook; (Waldo 1967)14] 278k 21X =
(Sinsun-Loy= 181719 tiA Exek Q@A vk gke] A}
= 7K = 2ol skith(Waldo 1967).

2) The Art of Korean Cookery (1963)

"The Art of Korean Cookery; (Cho 1963)9] A=A} 2%
%(Cho Choong-Ok)y dolA d=ge] A77I= 253
© sk=Rlo|t}, At (foreword)ell AAFe] 1AL 6] 4]
E Sl W 7Ree R o RS e e 718
7F BT avfgk Zle R wol 2 eEjF e xelwe
7te] 224 ZEe] FEHAS ASE FF3 & F Uth
2 agde] Axks FRloldAT e o] =2t S
gh=ielo] obd mselE EFS 9Hele U o R
A SABIASL DB wl=ollA A T 2

o] BAE AT EA, A2 g8)do] 233 fAlsHA 2
A 7I9ke 2 HAgste] Al mlsoll A ke gk
#Hd 887d F IS 7HE Bol FESIITL
sh=o] 54 olH <17] = =4 1004 7HAE A
Hale] o]=e1E59] 7|50l s ZEHE 785 tH(Cho
1963). 82 el ANE =522 ettt 2o tis
A@ A 2219 e Mgt Fato] SAolstal &
At FEE A4S F 13650 SF(meat dishes)
175, dllAH=F(seafood dishes) 18%:, A A~F(vegetable dishes)
27%, AUF(pickles) 13F, B-F(casserole) 103, =+
(soups) 12%, =5
T2 F(desserts) 18%, U'd F(pastes, sauces, and ground
sesame seeds)®} ¥t A= W (Cooked riceys 7 Egsio]
6Z0 2 <Table 10>} 7ZFt}.

2NE S SAEsE AR, AlskeE AR 24

2 4
N o [l
F{Filzﬁlm

H+F(noodle and rice dishes) 155,

o frdl, 24 He Aldol, &40 on & =N &
HEl S428kE A&l ‘dried beef (yuk-po)[FE] ]
gk ARor §x= F2 = bl & &3 3
7 EdelA HAFEL siddek. Al e, 297, &,
2, F3lo} 72+e 2okS 9l o Aol7 g% i &
AL A FollMe T2 AL sl 2w ¢ oF
S Aok 2L 7S W & v A7) EHCho

[CR=}
1963). ‘Korean Hors D’oeuvre (ku-jul-pan)[ 722 &
‘the spring Equinox (i) woll FollA HAYA 20
7143k tH(Cho 1963). Lee(1985)0= A3z 7o) DA
of FPeiE M Bl 212 ZAAHS] aejxoAl Holx
=Tkl 3L, Kim(2013)2 &3] vkt /=2 71&
H 212 Son Jung Gyu ($hE T 1896-1955)°]  TJoseonyori
(PR, SHag o A3 JetRThal skl
M ljogungjeongyoritonggo (FENEILRELETN) (Han et al.
1957 e FEL82 NI TUrinarae umsik
mandeuneun beop (F-EHHF S4 T == ), (Bang 1960)
oA AL QFFF o ERE NEAt FE]
2ol Sojet afE S2olgte AaAT(Lee 1985, Kim
2013)ell efshd o] A gollA Eiell HAtk=
W2 7Ief AR = Folrr] ol E el gk &
slavlle /=2 F4 %) ‘Pot Roast of Radish and Beef
(Wak-Ju-Ji)[FAA S A 4F(Vegetable Dishes)ol] -5}
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<Table 10> Korean food in "The Art Of Korean Cookery (1963)

Category Named by the author
Boiled Meat (Pyun-yuk), Dried Beef (Yuk-po), Korean Barbecue (Bul-kogi), Egg Custard Dish (Keran-chikai), Raw
Meat (Yuk-whe), Rib Meat Barbecue (Kalbi-kui), Beef Broiled in Sauce (Jangpo), Steamed Chicken (Tak-chim),
Meat (17) Meat and Vegetables on Skewers (San-juk), Kimchi and Meat in Egg Batter( Nurum-juk), Meat and Flavorous

Mushrooms Fried in Cellophane Paper (Songi-tikim), Mouthful Hamburgers (7on-jun), Roasted Chicken (Tongtak-juk),
Sea Cucumber Dish (Hong-haisam), Tasty Ground Meat (Yaksan-juk), Liver Sauté in Egg Batter (Kan-jun), Beef
Kidney and Green Peppers (Kongpat-jungol)

Seafoods (18)

Sea Bream Fried in Egg Batter (7omi-chun), Herring Broiled in Sauce (Chungu-kui), Toromuk Broiled in Sauce
(Toromuk-kui), Boiled Cutlass Fish (Kalchi-jorim), Dried Cod, Marinated (Myungtai-muchim), Stuffed Cuttlefish (Ojingu-
chim), Shrimp Sauté in Egg Batter (Saiu-chun), White-bait Fried in Egg Batter (Baingu-chunyu), Dried Small White
Fish (Baingu-po), Raw Abalone (Chumbuk-whe), Boiled Cuttlefish (Ojingu-whe), Oysters in Vinegar (Kul-whe), Oysters
Fried with Egg Batter (Kul-chun), Coquilles of Clam and Ground Meat (7aihab-chim), Crab and Seaweed Salad
(Saing-mivk-muchim), Toasted Laver (Kim-kui), Marinated Laver (Kim-muchim), Fried Laver (Kim-bukak)

Pickles (13)

Pickled Chinese Cabbage (Baichu-kimchi), Folded Kimchi (Bossam-kimchi), Kimchi with Chicken (Tak-kimchi), Soy
Sauce Kimchi (Jang-kimchi), Pickled Radish (A) (Kaktuki), Pickled Radish(B) (Nabak-kimchi), Pickled Radish (C)
(Tong-chimi), Green Pickles (A) (Put-kimchi), Green Pickles(B) (Put-kimchi), Cucumber Pickles(A) (Oi-sobaki),
Cucumber Pickles(B) (Oi-sobaki), Pickled Cabbage (Yang-baichu-bomuri), Instant Chinese Cabbage Kimchi (Baichu-
saing-kimchi),

Pastes, Sauces,

Ground sesame seed,

Rice (6)

Instant Kochujan, Ground Sesame seed, Vinegar Soy Sauce, Pine Nut Paste, Meat Bean Paste, Cooked Rice

Vegetables (27)

Pot Roast of Radish and Beef (Wak-ju-ji), Dried Radish Dish (Mu-mal-ri jang-a-chi), Dried Radish Sauté (Mu-mal-
ri bok-kum), Chipped & Stuffed Cumbers (Oi-sun), Stuffed Eggplants (Ka-ji chim), Jellyfish and Cucumber Salad
(Oi-sang-chai), Cucumbers pickled in Vinegar soy sauce (Oicho), Cooked Cucumbers(1) (Ui-bok-kum ma-mool),
Cooked Cucumbers(2) (Oi-jang-ja), Stuffed Cucumbers (Oi-sun), Marinated Eggplants (Ka-ji na-mool), Marinated
Muk (Muk mu-chim), Toasted Eggplants (Ka-ji bu-chim), Stuffed onions (Yang-pa chim), Marinated Cabbage (Yang-
bai-chu na-mool), Stuffed Bamboo Shoots (Juk-sun Chim), Stuffed Mushrooms (Pyo-ko chim), Korean Hors
D’oeuvre (Ku-jul-pan), Stuffed Italian Green Peppers (Ko-chu-jun), Three coloured vegetables (Sam-saik na-mul),
Salad with Mustard (Ke-ja chai), Lettuce lunch(Sang-chi sam), Water Cress Rolls (Mi-na-ri kang-whe), Mixed
Vegetables Dish (Jab-chi), Mung Bean Pancakes (Bin-ja tuk), Pickled Garlic (Ma-nul jang-a-chi), SoyBean Curd
Sandwich (Tu-bu chim)

Casserole (10)

Fancy Pot Roast (Sinsun-lo), Chicken Casserole (Ke-tang), Sea Bream Stew (Tomi-chim), Grey mullet Stew
(Sangsun-chikai), Clam and White Meat Fish Stew (Joki-chikai), Flavorous Mushroom Stew (Songi-chunkol), Crab
Stew (Ke-chikai), Soy Bean Curd Casserole (Tubu jutkuk-chikai), Bean Paste Caseerole (Denjang-chikai), Kimchi Pot
(Kimchi bok-kum)

Soups (12)

Ox-tail Soup (Kori kuk), Ox-Shank Soup (Satai-kuk), Mugwort Soup (4itang-kuk), White Meat Fish Soup (Joki-
kuk), Green Soup (Ukuji-kuk), Cold Cucumber Soup (Naing-kuk), Green Onion Soup (Yukkai-jang-kuk), Taro Root
Soup (Toran-kuk), Chinese Cabbage Soup (Baichu-kuk), Spinach Soup (Shikumchi-kuk), Seaweed Soup (Miuk-kuk),
Bean Sprout Soup (Kong-namul-kuk)

Noodles and Rice
15)

Cold Noodles (Naing-myun), Warm Noodles (On-myun), Vermicelli from Pyung-Yang (Jaing-ban), Mixed Vermicelli
(Kuksoo bibim), Sesame Seed Porridge (Kai-juk), Dumplings in Soup (Pyun-soo), New Year Rice Cake Soup (7ik-
kuk), Rice cake and Vegetables Sauté (Tuk-bok-ki), Rice Porridge with Pine Nuts (Jatjuk),

Red Bean Porridge (Pat-juk), Soy Bean Porridge (Kong-juk), Soy Bean and Buckwheat Noodles (Kong-kuk), Mixed
Rice (Bibim-bab), Bamboo Shoot Rice (Juksun-bab), Meat Porridge (Jang-kuk-juk)

Desserts (18)

Candied Vegetables (Chun-kwa), Fried Cookies (Kang-jung), Medicated Cookies (Yak-kwa), Nut Berittles (Jat-bak-
san), Thin Cookies (Mai-jak-kwa), Sesame Seed Candy (Kai-yur), Flower Paste (Ju-ak), Pine Cakes (Song-pyun),
Coloured Cakes (Kai-pi-tuk), Mung-Bean Sweet (Nok-tu-pyun), Sweet Dumplings (Kyung-dan), Medicine Pudding
(Yak-shik), Drinks of the Seasons (Omija-wha-chai), Persimmon Dessert (Su-jun-kwa), Sweet Drink (Shik-he),
Chestnut Candy (Jo-ran), Date Candy (Yi-ran), Ginger Candy (Sang-pyun)

YEach value represents frequency number.

AN, o A B FRELS
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<Table 11> Korean food in "Sunset Oriental Cookbook (1970),

Category

Named by the author

N/A (10")

Beef Barbecue Appetizers, Sin Sul Lo, Korean Dumpling Soup, Watercress Salad, Rice & Bean Sprouts, Braised
Chicken, Cabbage Pickles, Skewered Beef & Mushrooms, Short Rib Barbecue, Crushed Toasted Sesame Seed

DEach value represents frequency number.

5. 1970L Hof R2|Hol| +5E e=S4 1 =S4 Est
1) Sunset Oriental Cookbook (1970)
"Sunset Oriental Cookbook; (Piper 1970)2] A=A} wlg]=
2] #lo] 3}o]¥ (Marijorie Ray Piper)yi= Pl= A1H-ellA] 1898
WRE S = 973#] A4 o A %1 (Sunset Magazine,
since 1898)2] AAZ Ao FFHIHA F=, L& 12
3 g ZEHES ARk Assisint. 2 aHo
TEH =23 TR M FEE S dES
2lol] Hjste] 7HAIF7E A AN ZgA g H R o] izt
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AANE FujAR T ARgshe dd, AAlE ARIE STt
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2w ARE-sPH gk g0 ek Al ARSI
= AH Qo] TS0 2R FEAES Y3 Ao w #H
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M =it 53] o241S e o] ARSEe e
£ ol aofsisiet] e E AR EE dE a9
o=
v;’_
A
A

i o

o
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Q3= sin sul I0°2 20 A Uk A g7 2%
oA Zdl] He 2240 AMgsle Ee Akt
27083 ek(Piper 1970). 270E 24 vlFeE YEE 74
slaL, AR g, 227, S5/, 7k, SIERE T
Rl g, sHdxtel e A, SRl vy, 223 $ARE
Tt AR R SaA2 thFetA ekl &
g PAo2 At 759 =S T
O F <Table 11>3} 72t}
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ARE waL g a3 st =2 & S
X7} gl EolA T88h gh=S WHEshes d=Ee
ES (AT Aele 2ol Attt Ae xE

ol R

—_

o
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f
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Tue, WA 22 AEE ARSI SIATHPiper 1970).

2) Pearl S. Buck’s Oriental Cookbook (1972)
"Pearl S. Buck’s Oriental Cookbook; (Buck & Engel
1972)¢] A & M (Pearl S. Buck)®} 2 iU 44

(Lyle Kenyon Engely> UePd £2]9] 548 &%l &

q
Mo &7 ARl taled 147 2

3 A& Hol BAeleka @ % etk A FgeAe]
H310] vk Sla) o GA B o A7 F Ik
2 Row FYsigch. el BUo| fege Yepd, 1
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seime zelys @A Uehl AEnolt BakE A
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7t gl oje 2vle g et +2E @

ot
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o

52 F 51Tl M 2P 29 71E
FTHE st 2%, W (rice) 15, S (soups) 7%, A4
F(vegetables) 13&, ™%l =2]F(main dishes) 19%, A
Z Pgor 73 dF(condiments) 45, T2 F(sweets)
3%, 2% F(sweet drinks) 259 & <Table 12>} 7t}
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World Meat Cookbook; (Waldo 1967)A4 & 2AZE
‘New England boiled dinner (FHSH=2] -2 A92]A}
822 AFS AE AAE= “It is so distinctively Korean
that the resemblance to the specialties of any other country
is very slight indeed (8] 553 53202 oh& U
2te] 54 2219 fAMdo] w9~ wlAlEith. 2k ¥ 7tste]
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<Table 12> Korean food in "Pearl S. Buck’s Oriental Cookbook (1972),

Category Named by the author
Basics (2") prepared Sesame seed, Vinegar-Soy Sauce
Rice (1) Steamed Rice
Soups (7) Beef Soup, Oxtail Soup (KoriKuk), Spinach Soup (shikumchi kuk), Chinese Cabbage Soup, Bean-Sprout Soup

(Kong namul kuk), Green-Onion Soup, Chicken Soup

Rice and Bean Sprouts, Rice and Dates, Rice and Green Peas, Rice and Mushrooms, Rice with Barley, Rice and

Vegetable (13)

Potatoes, Turnip-and-Carrot Salad, Green beans, Fried Sweet Potatoes, Fried Green Peppers, Bean Sprouts

(kongnamul), Fried Eggplant, Carrot Celery and Chinese Cabbage Salad

Spinach with Beef, Turnips with Beef, Fried Beef Patties, Charcoal-Broiled Beef, Fried Beef, Broiled or Fried

Main (19)

Chicken, Chicken Pok-Kum, Broiled Pheasant, Broiled or Fried Pork, Boiled Pork, Boiled Beef, Sinsollo, Liver,

Fried Liver, Boiled Tongue, Fried Fish, Fried Shrimp, Fried Oysters, Salted Fish

Condiments (4)

Cucumber Kimchi, Soy-Sauce Kimchi, Turnip Kimchi, Spring Kimchi

Sweets (3) Chestnut Balls, Date Candy, Fried cakes

Sweet Drinks (2) Sweet fruit drink, Strawberry Drink

DEach value represents frequency number.

7HA AR tigk 2@ o] 7S gg 2ol BRIt

Shrgale] AR Agke gt 7K Fo 43 E 7t
Aol MAERE A=Y F2 2242 ‘steamed rice ()
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o e20har st ghollxE 2910] AARE & e 2R
7do] o “d(tabley> SR whghst folgt Adolatal 3t
ATk g H= Abgre] Wikl wlet v 5o 91|, A
oF =7ete] Rl & MEHES NS, Sd=aAlS
ge &7 2 7HRE Astal ZAETE Apt 22 ¥
Bl2tal Attt
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