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ABSTRACT

This research's main objective was to analyze the special qualities of food culture of the Main Family in Chung-Buk
through a case study on the diversified types of meals that the Main Family cooked, such as courtesy food, normal food,
and seasonal food. The research identifies traditional ingredients of specialties from Chung-Buk through old literature.

persimmon, mandarin fish, crab, sweetfish, lacquer, honey, and terrapin, which represent Chung-Buk's unique ingredients.
Another reliable source, "Banchandungsok,, does not provide a detailed list of traditional foods, but rather a simple list. The
majority of food from Chung-Buk, in "Banchandungsok,, consist of side dishes like kimchi and salt greens. Eventually, salt
greens became diversified. As Chung-Buk is a landlocked province, people often used dried pollack. Kimchi and raw coaker
were frequently used as well, and rice cakes encompassed multiple ingredients such as: jujube, mushroom, pine nut, and, dried
persimmon. There were distinct differences in the diversity of food and amount of dishes used by the Main Families of
Chung-Buk dependent on the ingredients and wealth of each Main Family. Chung-Buk has a landscape full of mountains,
so potatoes were abundant and used to make potato Dasik. When cooking process was completed, people placed kelp on to
the finished product. Seasonal foods were considered very important, especially on special occasions such as Backjoong, which
was a day dedicated to laborers. These foodsprovided a good opportunity for the community to build stronger bonds by sharing
rice cake and Yukgaejang with other members of the community. It is apparent that "Jeobbingac' culture, or guest culture,
flourished since people in Chung-Buk are traditionally taught to leave spare food for the guest at all times.

Key words : Chung-Buk, ancestral rites, food culture, main family, Banchandingsok.
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Table 1. Family status of the investigation

HOoFA o} RATHEETE

Head descedents

One's family Traditional ~ Ritual Bulchun- Sade-
Address Birth of :
of survey Name Sex house house weejereh  bongsa
year (age)
KyungJu Kim . . . 1948(67)/
H - K; h F O O O
A-Jongga Cheongju Heungdeok-gu im/Shin M/ 1951(64) X
KyungJu Lee .
- O O
B-Jongga Cheongju Sangdang-gu Lee M 1950(65) x x
GyangJu Lee .
L M 1 (@) @] O @)
C-Jongea Goesan buljeongmyeon ee 959(56)
Kige Yoo
j Y M 1 (@) (@] O O
D-Jongga Chungju gyoryangdong 00 959(56)
B .
Ei)js(; nggggaSun Boeun-gun janganmun Kim F 1949(62) O O O O
AnD i
nbDong Kim Goesan Chilsung Kim M 1947(68) O O x O
F-Jongga
YunAn Lee
O @) O
G-Jongga Goesan gammulmyeon Yoon F 1930(85) x
ChangNyung Sung
Ye M 1944(71 @) @)
H-Jongga eongdong haksanmyeon Seong 944(71) x X
1. 282 3 2 SHSE ANE Wzl 5S4 /B3 gt AFETASE S BN B 3YHE AY
o] 5AFE2 Table 37 2t} "ASExdx 72 F 557
1) ZMAILH X2IX|(HE) & S5 WS AME 2580w P glow, O F FHRE AAE 14~161
ZAA AR ek AL el Bed Aeg e o AFHN, FFFAE AFT, dd, A, AT, &
e ATARAA, S B B YT SRS Tble VA, FEE AVASL 3T 4%, AF A SHT, £
29} Pk ABASA YA, E FHRE A 272 37 A HUE, AU, DAY, wed, GEY, 0, A
48, AFE |7 707 PR3l glon, EAMRe gL SR 1T 8FoR FEH Utk BAEe BEA(HE A9
i T A BG4S vie B7), ERchE A up oA AitEE Ex)e R VEata Stk FARE BEANE
e B8), BE2NEE A AXEE ), Al (REME B B AaFe g QAL Solul, Aeolual,
2 BReta gtk FHEE] Eo(hHelE W, o= Wy, ol 8lem, ofFdle 2rte], A, AA, A, 2o Fel, 7]
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Area

Specialties (1-'F)

Specialties (+ )

Specialties (--2£)

Medicinal (4£#1)

Danyanggun

Cheongpunggun

Gammul-myeon

Bean(£%), millet(3g), Odi

Millet(Z), bean(#%), millet
(%), jujube, barley, Odi

Five grains(71.%), millet
(3®), jujube, Odi

Five grains(7.%), millet

Honey, wheat(£4li), oyster
mushroom(IE5) seat(£15)

Honey, wheat(#70i§), oyster
mushroo([EF), seat({11Y),

jicho

Honey, wheat(Z5), Jujube

Mountain mustard(1LIF¥),
pine mushroom(fAF),
licorice(== H )

Jujube, pine mushroom

(FATF), licorice(2fH &)

Oyster mushroom( i),

Poria cocos({A45),
seunggeomcho roots(‘ i),
beokshin( i), ginseng
Beokshin( /i),
seunggeomcho roots( ),
poria cocos({K4Y), ginseng
Beokshin({/jiiff), poria cocos
(fK%5), ginseng, benzoin
(ZET)

Chung— Eumseonggun (%), ujube, mung beans Honey, wheat(£lif), jujube Ginseng, beokshin({/ii)
Jjumok
Vunpuneotn Bean(#%), millet(Z5), jujube, iﬁgﬁi’(’)oﬁziir) 20, oyster Pine mushroom(fAF), Ginseng, white atractylis
PUIESH pellbindwheat(#45), Odi o licorice(*{* 1 #17) (K11, yam root(1L1E)
seat(f1T})
. . S ho roots(¥ i),
Millet(%), rice plant(f), Honey, wheat(Zlif), oyster . . . .. eupggeomc:ioo S(mﬁ)
. Licorice(*f H5t), poria cocos({k47), beokshin
Jechongun millet(3£), bean(#%), barley mushroom(/E%), watershield plant (457 (i, aewangpul(15)
(%), Odi seat[ 1], walmut P A LV, dewangp :
ginseng
Bean(/£7), millet(3€), jujube, H heat( t -
can(0), millet(x), J.uj.ube oney, wheat(fd), oyster Pine mushroom(fA 1), Omija, daewangpul(F175%)
Yeongchungun  bellbindwheat(725), jujube, mushroom(IEFy), licorice(<= H £5) inseng, poria cocos(72%)
Odi seat(Fi1f) ‘ ginseng. p 7
Jujube, walnut(#4k), Seat Poria cocos(1£%),
Ogcheongun  Five grains(#15%), Odi (1), oyster mushroom seunggeomcho roots(7¥), Licorice(F= H#)
(IE#), honey, wheat
Miunioun Five grains(714%) & millet Honey, wheat(Z40), oyster Ginseng,
g (%), bellbindwheat(#25)  mushroom, jujube white atractylis(F7lt)
Millet(F), rice plant(ff),
i illet(5E 1 A
Chengangun l();;; (z)lslbrirrllldviﬁji)(, ".”é‘?;)fy Honey, wheat(£50), jujube White atractylis( 17l
Odi
Fan(£), millet(), millet  oneYHEH), wheatG), oo - hroom(HAE), . . e
Yongdonggun (). barley(%), Odi jicho, oyster mushroom licorice( F £4) Ginseng, poria cocos(fk4r)
Cheong- (IFH), seat(fiFf), walnut
j H %) wh 1 . N
Jumolk Hwanggangun - ( Jﬁ;;jﬁ}),fiiu:e,ezzaz%% Pine mushroom(FAT) Seunggeomcho roots(&5r)
Millet(Z), ean(£), millet
N i Honey(J§%), wheat(1 .
Hoeingun (3%), jujube, bellbindwheat o (;T:f(il;ﬁhjrolefi(ﬂ)m) Baekbuja(FIFff 1)
(#%), baley(%), odi
Millet(58), juj H heat( P =5
g(%), jujube, oney(I4), wheat(#lig), Pine mushroom[ 7], oria cocos(FA1%Y), ,
Boeungun bellbindwheat,(#525), oyster mushroom(/E 1), Licorice[ 1 5] seunggeomcho roots( i),
pear, Odi seat(f1H?), jujube, walnut surwi herbs(zA1ll)
Five grains(714%), millet ~ Honey, wheat( wlffl), oyster Poria cocos(H145(k),
Cheongsangun (%), pear, Odi mushroom(I5 %), jujube mistletoe root(2£['14)
HE )
Jincheongun Five grains(fi729), millet Honey, wheat(#l§}), jujube Ginseng, beokshin({7i)

(38), sesame, jujube
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Table 3. Specialties of Chungbuk in Sinjeungdongukyeojiseungram

sobAlo} fukimsfrik

Specialties (1)

Area

Fruits & vegetable Fish Etc.
Danyanggun Jujube(%%) Mandarin fish($#£t) Lacquer(})
Cheongpunggun - Cornet fish(39£ft), mandarin fish(##0) Terrapin(f)

Gammul-myeon  Ginseng( \%22), jujube(#)

Cornet fish(i4f%), gromwell(5 &),
mandarin fish($ )

Lacquer(3), honey(I4%)

Chung- Eumseonggun  Jujube(4¥) - -
jumok . . .
Pine mushroom(#4#), manna lichen
Yi . - H 2
unpunggun CEi), juiube(29) oney(I4 %)
Sunche(#), pine mushroom(fA#5), wild
. .. 11 -
Jechongun parsnip(F), jujube(2) Gromwell($577)
Yeongchungun - Cornet fish(54/£), mandarin fish(#ifif) -
. e . .. . Gromwell(#5%%), mandarin fish(§#fé ), .
Ogcheongun Ginseng( A2%), persimmon, jujube(Z) sweetfish, snakeheaded fish Honey(J4%)
. . Gromwell(%57%), cornet fish(F/4), o
Munuigun Persimmon mandarin fish(#3#% %), crabs Honey(K %)
Chengangun Ginseng( A2%), jujube() Gromwell(%557), sweetfish Honey(J&%)
Pine mushroom(FA#), ginseng( AZ%) . . e o
Y . ’ ? t fish(F), fish(#ifff) H ey
ongdonggun omija(Fi%% ), persimmon(h) Cornet fish(if%), mandarin fish(57#%6) Honey(#&%)
h - . e
C_;Z;Z]f Pine mushroom(fA#), ginseng(A2%),
J Hwanggangun ~ manna lichen(f1#), persimmon(#5), - Honey(I %)
jujube(4)
Hoeingun Persimmon(#F), jujube(4%) Gromwell($5 ) Honey(J4 %)
Pine mushroom(f4#), manna lichen({77), .
B - Honey (4%
oeungun persimmon(#f), jujube(Z) oney(HE )
Cheongsangun ~ Ginseng( A\2%), jujube Gromwell(#5 %) Honey(I§:%)
Jincheongun Jinseng( \22) Gromwell($557), sweetfish Honey(J&%)
Table 4. The geographical features of Chungbuk
) Average Natural environment . Population
Map Area (km®) teperature (C) rainfall (mm) Climate The topography
: A mountainous region with
7 Cold and - .
74315 11.6 1,100 old and dry, ¢\ flat areas, with high
continental climate _ . . .
altitude especially in the east.
Source: Chungcheongbuk-do provincial office site (2014, 12).
t=g 7HAal SAthFig. 1). AR, A F dAER FRSka, ok HAY] T1%E
S22 HopAtelle Bl 7151 ol Wol A7l 505 dEeithLee JH 1981).
dulol & Hel Fo| FiHEo] Wol AitEn, A7t ge 20154 AR FARE P79 30 Al 97 L= o
oA FAHA, A, FolHA, oM, ke,  Fo|A 3lom, FARE 7 AH FHoA M 2L



25(4): 574~593 (2015) =5 Tt 22Es 54 579

AE EAHES Table 59 2t
A S5AREE an), B, Haok Al AlRAlE
g7, ST vkg, 1F, Ax 94, A, AL R 5
o] A&, BAF, YAEe 1F, S5, GlF ) 24
Tolle 1F, Bgol, Al AATEL &, A AFAE B
ol A, 2% Fo] Y, Adwe A, ST A A4,
Heowe B3 Al ST GAHA, F5, vf, A, &
Fol, 23, %, Yo 24 v, XU A7 8 5
AHER A Eo] ke 3 glot o] e} o] FAHEE AJE
HEL FAEO] A9 URES AAetn S & 5 3
H O =x1H E Z o] EALEL
Fig. 1. "Chungjumok; and "Chungjumok; found in the - Choi BM & Kang CS (2015)2 SHH:= A Sia=
Hehdong map E2EO 27 Ale] RE XA UER s uhH, A
BP0 {U T8 http:/cheongju.grandculture.net B2 AT G579 27 A oA Bxsittn k9 Th

Table 5. Current, in the year of 2015, regional specialties of Chung-Buk

. Livestock Marine
Area Agricultural products products products Forest products Sources
Chungju-si Apple, chestnut, and peach - - Pine mushroom https://www.cj100.net
Jechun-si Herb, apple, peach, and red pepper - - - http://tour.okjc.net
Shiitake mushroom,
Mandarin mushroom, oyster
. . fish and mushroom, winter )
Danyang-gun ~ Watermelon, garlic, apple, and aronia - coreoperca musrhoom. button http://tour.dy21.net
herzi mushroom, and saesongi
oyster mushroom
Red pepper, garlic, cabbage, and Snail and
Guesan-gun -o¢ pepper, gariic, £ Korean cow trachidermus Ssanggokssongi mushroom http://www.goesan.go.kr
jinseng X
fasciatus
Rice, apple, peach, pear, watermelon Korean cow,
Umsung-gun » 8pPIe, peach, pea, > duck, and - - http://www.eumseong.go.kr
red pepper, and yam .
chicken
. Rice, watermelon, kyoho grape, horse Freshwater ) .
Jinchun-gun bean, Gastrodia elata Blume, and fatsia - snail Pleurotus estreatus http://www.jincheon.go.kr
Long and short spring onion, chives,
Cheongju-si raddish, cabbage, spinach, cherry - - -
tomato, sweet potato, egg, and garlic
http://www.cheongju.go.kr
Rice, strawberry, raspberry, peach,
Chungwon-gun  broccoli, green kernel black bean, - - -
sweet potato, and red pepper
Jeengpyung-gun Rice, jinseng, and zucchini - - - http://tour.jp.go.kr
Boen-gun Dried persimmon, rice, chestnut, sweet Korean cow - Lingzhi mushroom http://ag.boeun.go.kr
st potato, peanut, and deodeok & g 80
Grape, peach, jinseng, chives, and Pleurotus estreatus and o
Occhun-gun yam - - Lingzhi mushroom http://agri.oc.go.kt/

Persimmon, dried persimmon, garlic,
Youngdong-gun walnut, chestnut, grape, pear, peach, - Cuttlefish Shiitake mushroom http://www.yd21.go.kr
melon, and jinseng
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Table 6. Food and their cooking procedures written in the TBanchandungsok,
Category Food(Original name) Procedures Amount
Rice Yakbab(¥h) Cook the r.ice with salted pqu—> Put .chestnut, pine nut, dri'ed per.simmon, ginger, and |
Staple seasame oil as well — Wait, and mix all together — Wait again
food Dumplings  Dumpling(7+5) Make the dough with buckwheat flour—Make the inside with thinly sliced cabbage and |
i IPInELTT meat and diced ginger spring onion— Put the inside in the dough— Boil the dough
Soup Duck meat(©.2] 7)) Separat.e meat from the duck— Cut the bones in small sizes— Put it in flour, then |
steam it
Dried pollack head Smear the seasame oil on a dried pollack— Sprinkle some salt and grill the pollack
Roasted o !
(Folgidel) very well
Stew Stew(d == 7]) Put thinly sliced and seasoned meat and tofu in a cow bone sauce, and boil the sauce 1
Sliced raw mullet Clean a snakehead—Wash it in alcohol— Put the oil soy sauce, and seal the cover
Sushi Clean the beef — Wash it in alcohol— Season the beef by mixing it with honey, red 2
Korean-style raw beef .
pepper sauce, seasame oil, and red pepper
Season Dried pollack spiced  Clean the dried pollack— Put it in a mortar and crush it. Use the hands to constantly 1
(FFA) squeeze the beef paste — Season the beef with soy sauce and honey
Cedrela sinensis spruots Dry the cedrela sinensis spruots— Sprinkle some flour on the dried cedrela sinensis
Vegetable FBUES) spruots and cook it with oil and spices 2
and greens
Taro stem(E<177712]) Dry the taro stem— Sprink some flour on it and cook it with oil and spices
Janji(A]) Cut some raddish, cabbage, and raddish leaves and mix them together. Add salt water
YA to this mixture— Put ginger, garlic, red chilli, and croaker in the mix
Raddish Janji(5-7+4)) Dry the raddish— Pickle it in salt water—Put the pickled raddish in soy sauce and
honey
Red-pepper leaf janji  Saute the red-pepper leaf— Dry it— Pickle it in salt water— Put ginger juice, diced
Side (L2 PEA) beef, and ground sesame with the pickled red-pepper leaf
dishes Cabbage janji .
(8] ZA)) Put red-pepper threads, croaker, octopus, and abalone in the cabbage
Garlic janji(YHE#]) Put the whole bulb of garlic in soy sauce— Add mussel as well
) _ Spring onion janji Pickle spring onion and cut out octopus in salt water— Dry them— Put soy sauce over
Pickle Janji (s@7) the dried spring onion and cut out octopus 10
Gourd janji(H7A) Cut @e gourd in many pieces and dry it— Put the soy sauce and salted croaker on
the dried gourd
Bean janji(%24]) Cook bean and dried pollack head in water— Cool them when they are cooked;
proceed to eat them
Clean the dried pollack bone with a knife— Put the handled dried pollack bone in salt
Dried pollack janji water— Add some honey water on dried pollack bone— Restively put dried pollack,
(Fo1aA) spring onion, and sesame salt on the dried pollack bone and pour some soy sauce over
the dried pollack bone
Abalone janji p . bal d o . Sprinkl | th
(A E)) ut cutting abalone and ginger in soy sauce— Sprinkle some sesame salt on them
Radish kimchi( -7 5)) Put radd.ish and salt in the Pot—> )i;ft@ one or two days, add green chilli and raw
croaker in the pot after cutting their hilums
Kimchi 7

Kkakdugi(*?} 1)

Pickle the raddish in salt— Mix the pickled raddish with sliced red pepper, garlic, and
salt water— Mix the previous clump with croaker and ginger. Combine everything
together
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Table 6. Continued
Category Food(Original name) Procedures
Kkalkdugi(79)7)) Prepare the sliced raddishes— Mix them with salted shrimp liquid, croaker, and red
pepper
Cucumber kimchi Cut the cucumber into a cross— Put all the sauces that are available into the
(L°17A)) cucumber— Pour salt water and croaker to finish
Side . . Cucumber kimchi Carve out the insides of the cucumber— Put all the available sauces, a young radish,
. Kimchi 13 . .
dishes (2lo]A=A)) and vinegar into the cucumber
Pepper kimchi Put red pepper, red pepper leaves, and raddish on the kimchi— Add copper bowl, raw
(ZL27A) croaker, spring onion, and ginger on it as well
Pepper kimchi Dry the red pepper leaves— Put radish, some salt, pepper, dried red pepper leaves, and
(L=AXA) a coin. Seal them. — Ferment them
Dried persimmon fteok Sprinkle some rice flour in layers— Put dried persimmon and pumpkin in layers in the
(33) rice flour—> Add jujube into the mixture as well
Honey reok(27) Make .layers with ‘some rice flour dough— Steam the dough after adding manna lichen
and pine nut on it
Backpyun(®) %) Sprinkle some rice flour in layers — Place manna lichen, pine nut, and jujube on the
layers
Songpyun(%-1) Make g dough of clean white rice— Put some suga.lr, dried persimmon, and boiled
jujube into the dough and make a Songpyun from it
Beat the Gareh tteok and make it in the size of a chestnut; tie it with a string— Dye
Rice cakes Yumjutteok(Q775) it with colors— Position it with a wooden stick— Build the tteok around the wooden
stick
e Sprinkle some rice flour in layers— Place manna lichen, pine nut, and jujue on the
Jungpyun(5H) . .
layers — Pour some water in the sot — Insert the layers in the sot—Start the fire
. Make a flour dough— Put some cinnamon in the dough— Separate the dough into
Juack(772}) R
small Songpyuns— Cook it with oil
Pre- Make some glutinous rice into a thin dough—Apply pepper and cooked egg on it—
H R Pply pepp 28
fered ahbyung(SF8) Add some beans as well
food . . . oo
White treok(21) Mal.<e the tteok into a thin shape— Put the dough into the steamer and cook it with
a pine needles
. — Use a sieve to filter some flour— Make a dough with honey— Mold it into desired
<
Grahjull FE) shapes with Dasikpan— Cook it with oil
Bakgoji(¥+31A]) Boil a dried gourd— Put it in some Jochung and boil it— Steam it with some seasame
Fruits Use a sieve to filter some glutinous rice flour and make a rectangular dough— Make
preserved  Saamja(AFHZ the dough wet with water, and then fry it— Smear some oil and wild honey on it—
in honey Place some popped rice on top of it
Junggwah(Z ) Cut a ginger into thin piece§ — Boil some. quince — I.’eel them off and remf)ve their
insides with a spoon— Split a lotus root into some pieces—Immerse them in honey
Jungbakgi(F 1} 7]) Make a long, rectangular dough from some flour— Fry it with oil and honey
Sujunggwah(77°53})  Immerse a dried persimmon in honey— Place a pine-nut kernel on top of it
Beverages Wash some glutinous rice and cook them—>Sweeten the malt water— Wash the cooked
Sikhye(2)3) glutinous rice and immerse them in malt water with honey— Pour some water and put

some pomegranate into it




25(4): 574~593 (2015) =5 Tt 22Es 54 583
Table 6. Continued
Category Food(Original name) Procedures Amount
P Boil some glutinous and non-glutinous rice to make some nuruk — Put these nuruk
Gwahju(347) . . .
in some soju— Eat it after four or five days
1‘::;1 Alcohols  Yakju(®F) Prepare some glu.tinous rice alcohol— Beat some cooked glutinous rice, and then put 3
food them and nuruk into the alcohol
Yeonipsul(311%) Make a dough out of cooked rice and some nuruk— Envelop the dough in a lotus

leaf— Eat it after three days
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Table 7. A representative survey of food festival in Chung-Buk

HOoFA o} RATHEETE

. . ChangNu
Catego Gyeongju Kim, Gyeongju Lee, Gwangju Lee, Geegea Yoo, Bosung Sun, Andong Kim, Yeonan Lee, sz;gl “8
ROy A-jongga B-jongga C-jongga D-jongga E-jongga F-jongga G-jongga . e
H-jongga
Meh(8) Rice Rice Rice Rice Rice Rice Rice Rice

Gang(ZZ) Beef radish soup Beef radish soup Beef radish soup Beef radish soup Beef radish soup Beef gourd soup Beef radish soup Beef radish soup

Tuhan Yuktang, Yuktang, Mussel soup, Yuktang, Yuktang, Yuktang,
) g eotang, eotang, gaoritang, eotang, eotang (dried  eotang,
7

bean-curd soup bean-curd soup gyetang bean-curd soup shrimp+radish ) bean-curd

Yuktang, Yuktang,
bugeotang, eotang,
bean-curd bean-curd

Yukjeok (Pig, Yuljeok,

cow), eojeok
(yellow corbina) gyejeok

Yukjeok, eojeok Yukjeok,
(yellow corbina), miljeok, eojeok
(yellow corbina)

Juck(2)

corbina)

Yukjeok, eojeok gyejeok, eojeok Yukjeok, eojeok Yukjeok, eojeok
(yellow corbina) (squid, yellow (yellow corbina) (yellow corbina)

Yukjeok (Pig,
cow), eojeok
(yellow corbina)

Gllapj jeon,

Z[e) Saé fn(;:on Freshwater fish
. Pollack P'alncake, Konggarujeon Nokdu jeon,  honghapjjeon, Pumkin jeon, Pollack Pancake, eggs or other
Jeonyu  Yukjeon (cow), saesongijeon, i . . . nureumjeon,  greens,
S L) (gamja-jeon),  myeolchijeon, nokdu jeon, nokdujeon,
(HijH)  pollack pancake pumkinjeon, . . . . chrysanthemum pollack pancake,
. pollack pancake nureumjeon shrimp jeon,  tofujeon . .
tofujeon Jeon nureumjeon,
pollack pancake, umkin jeon
seafood jeon, P J
tofujeon
Eopoe (squid), i()p oceoc(;hark,
Poe(lifi) Eopoe, yukpoe Eopoe, yukpoe Eopoe, yukpoe Eopoe, yukpoe bugeopoe, Eopoe, yukpoe Eopoe, yukpoe mZ;leopoj
yukpoe Jukpoe
Hye([i) Sikhye Sikhye Sikhye Sikhye Sikhye Sikhye Sikhye Sikhye
Sangosari
namul, bean
sprouts, spinach
Dandruff Chinaberry . vegetables, . Sangosari Hobakkojnaml,
vegetables, Seasoned Sangosari i . Sangosari
N vegetables, white radish namul, castor bean leaf
Sukchae minari . vegetables, namul, .. namul,
. pumkin . namul, doraji bean sprouts, vegetable,
(F5%)  vegetables, angosari namul, bean sprouts, bean sprouts, . ) .
; vegetables, . . namul, spinach Wild spinach
spinach ) chwinamul dry chwinamul . . deodeoknamul
gosari namul hobakkajnamli, vegetables herbs
vegetables L
minari
vegetables,
eggplant
Chimchae N L - L Lo R L Lo
() Nabak kimchi  Nabak kimchi ~ Dongchimi ~ Nabak kimchi Nabak kimchi  Balmulkimchi Nabak kimchi Nabak kimchi
. Maetteok,
Steamed rice hej;cirfzo'a Nokdupyeon Nokdupyeon, Mealpyoen
Byoung cake (radish, . v . pyeon: Gijutteok, vangdeapyoen, .py " Nokdupyeon,  Sorghumtteok,
" ) glutinous rice  dongbupyeon, . . glutinous rice
(#)  pumkin), . surichwi tteok hwajeon, gijutteok yudutteok
nokdupyeon cake, Juak kkulpyeon gyeongdan
Py ssaraegitteok 4
Chopssal- . . Chopssal-
ks h Fi
Chopssalcanja, hangwa, Dasik (songhwa, Sanja., yakgwa,Chop. .ssalcanja, yakgwa, ) lourakgwa,
Jogua Yakgwa, gangjeong gangjeong . Jjeonggwa
chopssal- Jeonggwa . sesame, bean, . . . gangjeong
(#I2R) Jhowa (insang, red Chopssalcanja rice) (sesame, perilla, (glutinous rice, (Sesame (gourd, lotus
yargwa, 5 ’ peanut), dasik sesame), ’ root)

ginseng)

glutinous rice),
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. . ChangNu
Catego Gyeongju Kim, Gyeongju Lee, Gwangju Lee, Geegea Yoo, Bosung Sun, Andong Kim, Yeonan Lee, sz;gl “8
ROy A-jongga B-jongga C-jongga D-jongga E-jongga F-jongga G-jongga . e
H-jongga
' Chop.ssalcan]a, Jjeonggwa dasik (black
Jogua  dasik (songhwa, gangjeong (Balloon flower,
v sesame, potato,
(#9R)  sesame, bean) (sesame, chestnut, )
. . . rice, songhwa)
glutinous rice) ginseng)
Chestnut, jujube, Chestnut, jujube, Chestnut, jujube, Chestnut, jujube, Pear. apple Chestnut, jujube, Chestnut, jujube, Chestnut, jujube,
v i dried dried dried iy TP dried dried dried
(R persimmon, persimmon, persimmon, persimmon, persimmon, persimmon, persimmon, persimmon,
pear, apple, pear, apple, pear, apple, pear, apple, iube. chestnut pear, apple, pear, apple, pear, apple,
ginkgo nut ginkgo nut ginkgo nut ginkgo nut Trgube, ginkgo nut ginkgo nut ginkgo nut
Jeju E(;)ulj)lre -(kc)’;:;‘:;;ju Home-brewed Home-brewed ;I:l?;i'lz;l‘:’:d Eggi-lz;i;fld Jeongjong Jeongjong Jeongjong
H% 7% 5 - NP
(€S moonshine) liquor (cheongju) liquor needle) wine)
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Table 8. The seasonal food of the Main Families in Chung-Buk

HOoFA o} RATHEETE

Gyeongju Kim, Gyeongju Lee, Gwangju Lee, Geegea Yoo, Bosung Sun, Andong Kim, Yeonan Lee, ChangNug Sung,

A-jongga B-jongga C-jongga D-jongga E-jongga F-jongga G-jongga H-jongga
Hansik - - - Apple, pear, - - - -
rice, aopoh
Spring
Hano i ) i Surichwi i i i )
tteok, borisul
Kidney bean
Yudu - - - Jeolpyeon - - - bread
Boiled chicken,
Yukgaejang, Meat dorori Boiled chicken, Boiled
Sambok  Bone soup gegang boiled Sumac chicken (pork cooked - dog meat, chicken Boiled chicken
chicken beef + internal yukgaejang
S or organs)
Chopped
noodles,
Ordi- sujebi,
na - bean-soup - - - - - -
Y noodles,
yeolmu
bibimbap
Songpyeon
Songpyeon (chestnu, Z(;Ziﬁi} eeoﬁean Songpyeon  Songpyeon
Chuseok (sesame, Songpyeon Songpyeon Songpyeon  sesame, bean), adzuki l,oean > (nokdu, (sesame, bean,
chestnut) nokdupyeon, > chestnut) peanut)
nokdu)
Taro soup
Fall
Radish
Harvest steamed rice
cake, pumkin - - - - - - -
month .
steamed rice
cake
Adzuki-bean
gruel (sacal- iy
.. Steamed rice Adzuki-bean Adzuki-bean Adzuki-bean sim), Red Adzuki-bean Adzuki-bean Adzuki-bean
Dongji . . . . gruel (saeal- .
cake gruel (saealsim) gruel (sacalsim) gruel (saealsim) bean rice gruel sim) gruel (saealsim)
cake, nabak
kimchi
New' Sliced rice Beef rlce.cake Tteokmandu- Treokmandu- Tteokmandu- Tteokmandu-  Tteokmandu-
Year's cake so soup, plain X guk, X X X Tteokmanduguk
Day P white rice g kimchimando 8" g g
Cooked Pumkin
] glutinous rice nanul, dried
Winter (adzuki beans, radish Cooked
sorghum greens glutinous rice,
. L kimsam, old
millet, jujube, namul, veoetables
Ogokbap, glutinous chwinamul, £et
Cooked / (chwinamul,
. . samseaknamul, rice), sea Ogokbap, ogokbap . .
Dae-  glutinous rice, . . dried radish
. bureom (pine Ogokbap Ogokbap  mustard soup, namul, (glutinous
boreum, kimsam, . . : greens,
nut, walnut, samsaekjeon, kimsam rice, barley, .
namul hobakgoj,
peanut) samsaeknamul, bean, black seasoned dried
fish (yellow bean, red radish . castor
corbina, squid, bean, millet, ’
bean leaf,
ray steamed sorghum), 00sefoo)
dish, peanut, g
gaoripoh) chestnut
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Table 9. A representative survey everyday food
Cateco Gyzlrrllg/u Gyeongju Lee, Gwangju  Geegea Yoo, Bosung Sun, Andong Kim, Yeonan Lee, ChgﬁNug
ROty A-jong,ga B-jongga Lee, C-jongga D-jongga E-jongga F-jongga G-jongga H-jori;ga
Boiled barley, @ultl-gram Boiled barley,
. L .. rice, susubap, | . .
Banquet Chopped susubap, Five-grain rice, Multi-grain com meal boiled rice
qau PP cooked whol wheat rice, noodles . ) with millet,  Cooked
noodles, noodles, . . . . sekihan, rice . . . .
. . . L glutinous rice, noodles, soya in radish rice with glutinous rice,
Main dish sliced rice cake gamip rice .. cake and . .
and dumpline wranned in flour noodles, flour noodles, water kimchi dumpline sou beans, rice pumpkin
ping PD naltteokkuk,  chopped broth, cooked HImping soup, olgaengi, porridge
soup greens . . . cold bean-soup
pumpkin noodles glutinous rice banquet
orridge noodles, red noodles
P & bean porridge
Dried pollack
gamj aguka
bone soup,  Beef stew, Gopchangguk,
curled mallow pumpkin soup, Kimehi bean Bean sprout ' Soybean paste seaweed soup,
soup, beef leg beef leg bone Seaweed soup, Snail soup,  soup, seaweed fresh water
Soup soup, seaweed ] soup, seaweed
bone and and tasteless pumpkin soup seaweed soup soup soy sauce, fish seaweed
soup soup beef .
tasteless bean- bean-paste snail soup soup, seaweed
paste soup,  soup soup with
seaweed soup beef
with beef
le chick
Crayfish soup, Whole chicken
Bulgogi hot spicy seafood Soybean paste soup, pork
Soup, 808 Chicken soup picy . stew, rich stew, chicken Whole chicken Whole chicken
pot, whole stew, stingray - . o
stew . for haenggae soybean paste stew with soup with rice soup
chicken soup soup, gyetang, . .
stew ginseng, spicy
mussel soup
beef soup
Roast i Gr'ﬂled pork, Roast a salted Grilled Grilled sole  Grilled fish i Grilled
grilled fish  mackerel seaweed seaweed
Side Chrysanthe-
dish Rolled omelet, mum pancakes,
.. Mung bean . .
Jeon Mpyeolchijeon red-pepper Potato pancake Gallap Potato pancake . glutinous rice -
paste rice pajecr pitch,
olgaengijeon
Mixed with Mixed with Root ginger
vegetables vegetables mixed with When shiitake
Vegetable g . gamjachae, Buckwheat Seasoned Seasoned
side dishes pachip, pepper epper leaves jell vegetables, eggplants mushrooms dried radish
leaves mixed P .pp . Jety Pumpkin gep herbs
. mixed with
with vegetables vegetables
vegetables
Food A sliope Soy sauce
boiled pp ry. braised Peanut Soy saused
down in i tree plantation, otatoes. i lantin meat pork i )
cooked beans L P J P
SOy sauce gamjaban
St d
. came “egg, Steamed egg, Steamed Steamed egg,
Pork cooked jeongguji . .
Croaker ... pork cooked stingray, Braised spicy . croaker
Steamed beef, Beef  konggarujjin, . Chammajojjin
steamed boiled beef  croaker beef, Beef  steamed egg, chicken steamed, pork
boiled beef  squid stew cooked beef

steamed
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Table 9. Continued
G i . ChangNu
Catego ylziorzg]u Gyeongju Lee, Gwangju  Geegea Yoo, Bosung Sun, Andong Kim, Yeonan Lee, ;}E “
ROty A-jong,ga B-jongga Lee, C-jongga D-jongga E-jongga F-jongga G-jongga H-joriga
Pljtrilﬁknii; | st Strfied
Stir-fry PoE Y " pork, stirfiied - Sticfiied pork - . -
salted shrimps anchovies .
. manna lichen
Stir-fry
Em boss a Fried Korean
. kind of .
Fried - . chili pepper, - - - - -
chinaberry,
emboss leather
emboss leather
Salted seafood
hwangseogeo,
ssiganjang,
t .
Soybean paste, pickled yellow
Acanthopanax sesame leaf, corvina,
CANTOPANAX b ckled pickled orvind, Pickled
pickled pickled dried .
vegetables vegetables . persimmon,
. vegetables, . pollack, chili S
Pickled ; (sesame leaf, (garlic flower . radish pickled,
edible shoots . . - a pickled, - -
vegetables . garlic flower stalk, dried sesame leaf
of a fatsia . . sesame leaf
. stalk), ustic ~ slices of vegetables
Pickled . vegetables .
octopus daikon), bean . pickled
vegetables pickled,
curd, becf vegetables
. .0
_ Jerky, A% pickled in soy
S¥de sauce of
dish oriental melon
Kimchi altari,
green onion
kimchi, mustard
pickles, watery
kimchi made
of sliced
radishes, radish
preserved with
tuffe Y ish salt
White kimchi, Suturiier Young radish iZkuilegd ri?ld;illt zzbi)an 193
. watery kimchi < kimehi, stuffed P'Cx o 1 SAL €aDbag Bakmulkimchi, A lettuce o
Kimchi . pickles, napa radish pickle, kimchi, Watery . . . . White kimchi
made of sliced cucumber . . .7 fresh kimchi kimchi
radishes cabbage ckles spinach, radish kimchi,
kimchi P pickled in salt radish cube
kimchi, Korean
lettuce kimchi,
young radish
kimchi, stuffed
cucumber
pickles,
Korean-leek
kimchi
@A £do] oA PHehs UTE ¥a BUSE Rel  CE/MIAE ARt 23S wEol ANE o] Ho 3
dgstslon, BaSAoRe 35 7S wy FHAWA Al SR o, Agdlls WEYAE o] &3 B2 S o,
2L W] AFRA, 1ERA 5L NEU BT Pelt FdS Bol 4 2, oRrel 25 19 aeln
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