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An Exploratory Study of Foods Served to Guests of Head Families (Jong-ga)
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Abstract

The main aim of this study was to investigate side dishes served to guests of head families (Jong-ga) in Korea. In order
to conduct of this research, we analyzed two books published by the Rural Development Administration (RDA) on the foods
and the stories from head families: "Sharing beyond succession, stories and foods from the head families and "Aesthetics
of Serving. . The total number of head families serving foods to guests was 10: 5 from Gyeongsangbuk-do, 2 from
Jeollanam-do, 1 from Gyeonggi-do, 1 from Gyeongsangnam-do, and 1 from Chungcheongbuk-do. We classified the foods
into 7 categories, staple dishes, side dishes, rice cakes, desserts, beverages, alcoholic beverages and others, on the basis of
previous studies. Most foods served to guests were side dishes (119). These were further classified into 14 categories:
Guk - Tang, Namul, Hwe, Bokkeum, Mareunchan, Gui, Jorim, Pyeonyuk - Jokpyoen - Suran, Jiim - Seon, Jeon - Jeok,
Jangaijji, Kimchi, Jeotgal - Sikhae and Jang. The most common side dish was Jangs (17), served by 8 head families. The
next most common side dishes were Marenchan (15), Jeon - Jeok (14) and Kimchi (11).
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<Table 1> Specific topics and classification
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<Table 2> General characteristics of head families
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<Table 3> Classification of foods served to guests of head families
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<Table 4> Classification” of foods served to guests according to cooking methods of head families
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<Table 6> Ingredients and recipe of Guk-Tang and Jiim-Seon
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<Table 7> Ingredients and recipe of Namul, Bokkeum and Jorim
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<Table 8> Ingredients and recipe of Gui and Jeon-Jeok
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<Table 8> Ingredients and recipe of Gui and Jeon-Jeok (Contined)

71w 47 A= Mg s Sk
Eoding z7] - a S A e 3 ]S deh
o) = j—‘ir‘% le-jloﬂ JF] }\_1 ';“%oﬂ iﬂéi :IL‘ST ——?:, %_17]"‘?‘ ]
AEIA 254 2% - T e P93 Bl A vRE 5 oAl @ W e e
PR LA F7H Y
E B W, A H5e TN A O Wi ) W, A
e o A7 U2 98 AAY el
] ot 5w SAT RS AT dol Qs o} Aol gk,
HARK A9E Eh AR WS g hasl e OHE TR EsL Ha] S Ha ke @ the 9}
™ T %, ek o) wiEel @ 9 A71% AW Rolnt.

(3 2009; 3 % 2010). & Aol A7jE A

A 9EFE YR B3k A )Fe SR AL, WA 5
S drdste] Aol Ao & Ao A, F5H, AT
FHoZ Wroldek& F 2010). AF7F aviE $7k= 3

Z7tolH, 3%72] o] AU o] F AR F7P
oAl 2/l EHrEAe] ZEWHE BH “ofauke AT 7h
A 715l XX AR 69 fF oF gdgol E4 ¥

otk BE ojEupdolet YEm 2L Hol

i
+

71% 50} 9t} o] ASel Az Ae] foig Egal A}
8313 Q) =) olFe] 2Me) £28 Aol £5

o] thal Frok 2(2000)2] Aol olshd G Aol A
< 7HIA A FXoks g2 3EE UL § ZeA 2
o5 ZolE F S Ao=E AzbHT

Aol ZTPolA AfE Fol=2nE o] A9
TEA] e 2202 T2 u ) (8521 A, 1670
QA Ayl aviE 2242 AES Aoz Yeylth o2t +
oju} o o} WIER £ 7|ge A 240 =2
H EE F20Fs 170040] o] F2 7FHA F2 7|8 )
21 93l A5E BAol #Ae FHE)9 & TR FEHoR
A AL, o)A F2 7Y He S20] $Ee] =
oA AFRAA = AThe] 1985; & 2009; ke s}
2012; F=RSESPATALA 2012). 0]} o] F(E)E
7 208 SAe enrt fAE & AA] A @l
Fe d7HA] she =219 A3 & A 2012) M2
ST el AE 9 R Eojof 3 oz A7t

A,

4) v}EZH A - 59 - o, 3R/ AR, 29

2, 1S - S8 - 7, I/ A, 2EY 240
8k -8-& <Table 9>9} 74c}.

A WA R w23k 8F 7N 14572 20 &)
o o] T FE7F 7P Bl aiEA= HaTE AR
SEE Ut AE 224EskE olol Tast A%
7|1SAFORE 1 TR FH|, 2ol vig- tdst 52
THKim 1992). B3F, §¥ o] E= 3oy AaPdel =
o] Jol= AEFo 7@ 5 2010) AlF22lolu HulAg-2]0]
aE FTleA 20U ARSHIETE B8 o= AE
th B¥ep]e oj¥y X, UY 58 7HAL 3 ZobA
FES Hol FAW F2o=E AFolR Frbolx= At
o] 223 G2 BoJXE 7KL BHE FoE AVfEtEE
253 2011). 283 F245+= A, tAlvl, 7lse], 49 5
o] AEAAF A 2L e wHA AN A5
o7 SEuEllN =2 53 Zeyolgt B 4 JuE=Ew
SRS AR 2012). £ Aol s 2571004 7ol
& o] &3t Fzto] A=A

T AR AS - FE - FHERe 47N 657 &
2lo] 2=, ekl (=)o 255, VS FHo| 77t
1574, AAAEE o83 FHF7E 25R/-Y ANEATH
o] T WL 4 WS R 27to 7 A HoolA] B
71 O]Fo R &5 He FHolgtal o, vt 53]
wgso] 74 g 22 $ol stk 5 2010). HS
F7t ANE F7hs Axe] efdzHR F7be =X
Soln FAAQ ZEHS YehA] it theo s 3
(LFr)ye AL AN F7Por viE 52422 &7
o] A7l K211 253 Ae, I&, A4 Tl 28 Fo &
B ol Aeiel o] Zol FA§ Het, ol& v=Ez]
%o Fo] 23 thE gl Ao = 220 thE §
2010). ‘FAARHA F7PolM= iz SHI g 250
HFS HojA vt=s o2 A EAL o= Iz A9
re2uupt, (& 5 ®Y, 2000)00 2709 Er] @ik,
TFH)ERE w2 EY oot GES JobA e fAReE
A0 Z Holw, Hol o t¢} e ThE Tl gl

N
i

2 ox o 2

o

rr b



3719

ik

Joro] SAlof that FAN e 23

<Table 9> Ingredients and recipe of Mareunchan, Pyeonyuk, Jokpyoen, Suran and Hwe
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<Table 9> Ingredients and recipe of Mareunchan, Pyeonyuk, Jokpyoen, Suran and Hwe (Continued)
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<Table 10> Ingredients and recipe of Kimchi, Jangaijji, Jang, Jeotgal and Sikhae
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