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B AT E gho] aAlol yehd 8.8 FAE FAoE e vlse] 9
B BN B3 S o3t AR EE Al AR 38 AR, 27
01312 tlzs) i skt vz A7, dharoje} ol Ajd = Ui-gs)
T 88 FAPF BA &, R o] a8 $APL O thFatAl veRtaL 9l
OHe 218 & 5 Qllth, W2 dhgolol M= ‘Bolt}, ‘Jith = FR38ke] A}
= BAPE ol e BF U ‘cook’H ‘boil’ & UERFIL AT
x A3s g o gl $AF wS S vt 2ol Ikl Al A
A, AR A5 e FEste] ag] FALe] &8 RS thgsiAl B

=5 gtk =4, 24 28] Sk 8T a8E s AAE 5
sk AR, £ AR Z88te] AAR Q] FARE AMEElE



ol d o] A4S AV T -  2e] FAYE AT - 257

el of$I2 AgE A Bolol Mt thke HHow
3, el A glek, WA Fo] Aol B4 e ael FAel o
of Wol2 AuH, ol Foltk, ‘At Bo Edlo] YAw oz
‘Dol 7} o] shbe] ofF)2 vkt Qgieh. 4, Fek'el A, S0l uf
2} ‘grill ot} ‘bake’s} o] thE olFl2 teh}/|w @t olxY o B3
7 th27) Wiel t=E S Azke] a8 BAE o EA A E T QA A
SRt o] Basth 53] GTo] WAL FFel, Yol 5 54 o]
o] AFH o] A Aol SFYEe] ofa| S F gork, 1 9 Aol
el Hols ek o ool Wejo] Qli= AL Agata 9U7] whEe] &

20l WS 913 Jolshe] ol B olet.
vyt e}, @A Aol TS 93 el B4 BF Welolt F3
ofshel f.e] At ATE gLt Uvk B A5AE 918 FFols) o
olo] Qo] BAE vlzshe] AR A9 B eghh oo @o] Aol
ekt 22 $AME uigo daw nlEe) a7 fREE Bl A9 ol37
AHgEE AR AL 33 BRI, 247 o318 tizs) B @t o
4 A31E o Uu o] ol BTol S5AE ol

%
B 52 7 e 2§ WS A A} gty

i
Lo

o

_\zL

2. 48 a7

A @olsh golo] ael BAE aF A FARe] FUsHn,
B 1% RS AN AT QAT Y ATeINE Do) ae) FA

o
‘J:l"
o] A2 BHE T8l 2] $AFEol oo M s Ao vt



258 - BIRREEXE M495

Fll‘

A& dFstaat shgivk. 2 oA Jof 2] A gh=xo] Q8 FA
v el gd=], 88 BALE boil, fry, broil, bake 79} 2o 4272 BF3}
At TAA98DAME boil Fob ‘Folek 7, ‘fry’ Feok ‘F /IR, ‘broil,
bake Fo} ‘o= o] tizstgint. ‘Boltk Fe gole] ‘boil FEU U
ol #ste]of 9lar, 53] 71 Ask Aol 82 FARI ‘reduce’ 9} 2 7
+ @Ol 2 ‘ZEt}, Golut, AR, At e} o] AliEshE o] qlokal et
Aok, =3k fry' Folle WEHE A §7]= ‘saute’9} IS o] &3} ‘pan fry,
A} 7He AL AA Aol H7]E ‘french fiy’, 71 8-S Bo] T3 H7]E ‘deep
fry’ 7} d=dl, gkarol o] “F 7ot o s d == AL ‘deep fry Wolekar 33Tt
Uo7t 5= g g elollA ‘HYIth = R A T3 2o 1h Rl A
S 1S HIthE Al 949 44 37 doka fv‘}aip_tﬂ, gk o]
s agfdMes FH7a 7 A a8]e] woh &S} vls=g A, AR
S g gk & 9dek, whAE o 2 ‘broil Foll= ‘grill, barbecue, charcoal,

il

plank’, ‘bake’Foll3= ‘roast, toast, shirr, sear, scalop, rissoler, brown, flamer,
parch’7} okl HejstdA, A agldxe 7 /7 BAR, g 9
2] St = B mr sty R vrepd kAL shgivk. ZLEA okl ‘A AR
b, 2o 2 P A Y Eu S YEllE 8471 3 AR-ETaL
etk
gol& Aol th2 oo} dh=ro]o] g FANE UZd dFE= thit
o 2](2012), AeFeh(2014), 25(2018), F141(2019) Fo] Ul o]}
drojo] g FAE 23 thygt dl2l(2012)5 A|lsta B dharoje)
STole] a8 SAF R AT AT ATFES BT 0SS kS 3 Al
AlBFAL it WA, it o2l (2012)E w54 88 B 5AE A5}
d&o] g2 FAtet izt A o, dhich &, ot
e & o2 BFate] gk 23, did g 88 AP s AHA|
st} ol2lst A2 S 27 SY oM E AU U 28 FAS uF

o2 uigow

1784, Qe SAe] @il | =83 71978 135 (AF ekl 1984), 24-261,
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Zo] AAstta AFsldet. 88 BALe] WS Holo 2= xFo] A

& el BAE BaA A AN SR Bolstsl Aol 4
& 2L ARl ANFES selck, b ollet, 28] B FAke] )
3} AGE A FEOR ATeke e AF HolE BEHTA Sl
AAE014)& FFols} 3ol 2] FAkel o] BAL & F, 715l A}
&, 2ol AHg 5o 12e wigen dzsad. B4 A%, T dole) a7
FAte] oju o] 98] Axaks Hlo] WA ek, TR AR fARsHH
2 5 otk =3, FFAAE 7152 b WA s 8 B4
7 dFeIAE B Al s a8l $AV U gol tehta ks A4S
sfetataiet. o} Wi o FFolsh theshe 4] BARE FFolsh 3 A
Agtel oJnl & olSl=g sk A4 Bere vhaskant. Yelrt S5l 4
4 7h vl e fe) BALE Folnt 9% BES s, R SHE
o F2 A EE e BAE W Ae B83Es st
ARQOIS)E 28 FA FOIAE 74 a8 BALE Fols) vl
ofr] &-dol whet st glom, 1 Anke B83te] 23 FEAE 1%

% Woke RIS, SREEE AN o 3F BRiel glo] do] Mol
Tefste] 2FRE LA thro] ANSIIA itk 27 st of
A2 FAoR, FHe UEE B0, BFe AL g ae) B4
£ 848 5 s PAS

Fol A1) = Fu] B, 2] T, me] wle] @o] 22 $4b
2 tgos FTolsh the BB FHSGG. 07 BAE 2eAL g

¢

207} o], TRl A AE|NIAE Hfgk gh=o] ] # FAF WS et A
gk At BAS TSR (B3l thhe MALEFSl=iE, 2012), 2367,

3G, (539l 5AkE A dhao] 28] FAF A& Wt A7 - k- F 28] FAR 9
v iz RS uhg o 2 (St ehal tf ke AALEH9)EaE, 2014), 22-49,

4 25 Tehmo] &S 918k 8- Q2] FAF thx A7 CFE et dutoehd AALet
Q=1 2018), 24-83.
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& 2] o3 WK Pk BTV} FE o3 YUtk B AFE Bole} o]
o 8] BAE dzshe A2 BA0R S gong, TR AN U

o] e Ak H5L uAl #4& T3 T2 Uehds o3& st
ot B A7 dhto] wAld UEht 9] TAIE 2407 WS wWoks A
Alal7] f1gk Aolm g thFgt a8 FAF FollM = 53] wAle] g FAS
Azt gtk Q2] FAR] AAL 350 tist 7|3 ghmo] AP eA] g
FARZ 3L e HE A2 skt
WA, 359 A olM ot g2 FAPE dEst o, Al wofol= At
o7} ASAT. 7 mAjoll AAE Q2] FAE o ok B

8 Liu, Yunxi, (& AET|NAE 23t ghoo] 28] o]F] W& A7 b e S &
Ao (AEEnl thstd HAFskel=, 2021), 27-80'H,

9 A&l gh=o] 34, Al A gh=ro] of 3ot 71 2-1, o3} gho] 2-1 Al <] o] FE th
o2 3Lk £ 7 AibEA 9] Sh5al FollMm JolH dharo] S5alE 9lgk 2]
BAF O E Aol ER ofE] gighy]delA EEHI = Al BAIE B4 Z-8akaat
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A AAEE Q8] FAREC] $F 8.8 frRHCA of W Q] Sl ARS-H]

JEAE AHEA g, g g8 frREs 7P B AFEE o] AlA st

= WEdel g s A v 88 fREE rSellA] g

Q88 2708 §512.¢] ‘Maangchi’ o] JA-S B4 22 53]

T OFE TR a8 S-S AEYY. WA, = fFRE
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B

ERE SR RN
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AR TR0 Fitel wheh el FH] gl A EE B4,
2 JbdeE BAR iro] Aunad i, w8, 7 fR0 o
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A= 28] FAF e BET oAb Y] A ols I Feld e ofHek 2k

1031 fFEEe selol $R7 o, 29 aelE s avs BdE ojAES
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(3 21 g0 Q8] SAS] AR A <]

A 82 B4 Aol
gst | dagls %‘—%% w3 Zto} 25 QA wHET)
A2 §7L Az a7t whelE o2 vl Zdete] 2 e
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= ohel R -7 elA Ak AL Euto] U s,

- WA 7} w7} L2A o] =5 ot 7] whe]
~ E WEEo YL olg|A e Eet.

F HA o T2 AAG 7FF w9l Ak

=rh | Bl 93,

sy | NAIE HA A B 228 WA Aol Rete =
© Al 3kt

qxch | Eell Yo 2 o3},

wop | 2SI 829 ARE B71 719 QUM e
g gsg | T | = @2 kel cleldel 4 ASTA elale,
A= T Aol Zefolsl wp9lol] 715 wha e
AR | i 1S S A5 215
Soh | wol 9a goldt,

A | 18 0o S A,
; D BE 7150l Solx il b 3t
A2 |5 T0E 0t whslel 9 Akt o] A st

3.2.1. &8 &4 A SA

Aol eht 2] £6] B4 o] BARE THETH T Far), s
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(1) gEt

TUEde ags FHlshs FAdM F2 AlEAe &2 okliy EA 5
< M3l vEE ekt a2 fRBelM s B AnE 2HEsH £V
gk Foll AlAtsle A97F B7] wlEel tEv s BElo] Wol SAEkAlE %
ket WA g 2] FRB oM ARSE o PE AT R ook 2t

A5 AN TRl Al Ty
It's important to prepare them well in the beginning.
—AFA A 24 2 ThEe] the

Most spainach at stores are trimmed well,
TEts EA s} AlEAE thas W ARSERIAL, GOl prepare, trim e
2 et o2 v a8 FREAA dEbd ool

—Let’s handle this spinach,
oAl AlE A& HdE&E

—maangchi

AEAFEE 29 v Yehd
o &= oM Ao =
A7E e g8E AuEgtoy AnE FHld o 37 xHS AR e
AL, BE A8S 25 A3t o, ‘chop’o]v ‘cut’ o]} BHLS ALE
ate] 55 Aelshs Bl YEbs
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(2) Atk

A 22 ARE 27 4w o] JeRth BES vl 7}, ¢
g2 A7 4w Sargeld Do E YA BaS ALEs. of
A B RO et Edolt,

—(tote) oA GAFAE .
Just finely chop.

— ke 27 gAFAL.
Finely chop the onion.

&2 9 FEHANE 7 17]2 AM838le] 1175 thR)= Ao Uk W
< 2hS 2 glolaL, vk 98 v wll= “chop’ o2 W 8t qivt. vbd, ml=
8] FiFEAE of o} o] theket 13 o] vElyiTh,

—garlic also slice,
vhs ol AFAL.,

—And the we are going to chop this up.
= AN E TG AL,
—I'm going to mince this just a little bit,
NeEl=)E R AL,
—So I will just add chopped onion,

o SukE 2 ¥es.

—Ground pork
ohal 57 7]
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—chopped seafood
R

—maangchi

A7y oS A BAY A2 S 3 v, ‘slice’, ‘chop’, ‘mince’,
‘grind’9} 22 TS A3 AATE ‘mince’ o] A= BE 175 AS
) ARg-sh= AN, S akEol ARV Bkt 2812 ‘379 B9-olle
‘grind’ ] Al ‘ground & ARESEAL ATt BESH, vh=o] 9= ‘chop
I slice’ & A ARESFAL AUt olol mel ko] ThAtE & Shube] B

o2 ek, ol thestl A Ea glehs 2g % 5 gk,

3) CIF5) FEH

T 8g Tk s Zeholdlolt WHld] 4848 127 B L85
=], 3= 28] A e ‘drizzle’olghs W o] 3 Wl 53
A ‘add'ebae Wgsteleh, ofelo] alFe @7 e] SR et &
o},
~/1BE Fun Bdola,
You'd normally drizzle in some oil,
— 2442 dda EUFAL.
Add generous amount of cooking oil onto a pan,
~ 484 WA EATAL,

Add cooking oil.

teog, vl g8 frREdAME putE AMSSHY] ARFE Bt &
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A5, B3] AeH2 W BT 9lo) Fuks} vial ekt B3

—And swirl this, to spread it all evenly,

7152 F23 WS FA N ZAF HAES T o

—maangchi

= B2 F, Zefoldls A ARSEE B3l &
ool M= VEE FEHTZE @A AR EAE, swirll ol2hs B8-S Hoks

o GolollM= 715 B Zetol e Eel B0l AT Ao s Helrh,

—REE B e wolTAla
put the battered chicken in.

~RE OB ARE Y HEATAL.
Put all ingredients in and mix.

e EEERE

obel= w3 2o fREe AEE dolth W W% Weli= ‘knead
B ALER, ol9lol] B WES WE ol SWF FAE AgIAE ¢
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‘batter’ & EL3H| AFEEHTE AL & 4= )

—Then we gotta knead.
(") RIS S0k,
—We need to season and mix with batter,

P A (1) BE Holokz.

—maangchi

(5) 8715t

teom, AL WITHE AL Solt sjakE, gksiel o] Aol
BE o] A HT I 5 ) fFRBOAE chelsh g dlitol

—ol7] ZAla. (9 AHl7] BAAZ?
See how it peels off?
—(&Ao]) ARG,
For this one, I intentionally didn’t peel the skin off,
—wzgle] gejn]

2] frRuel Vet EHo ., f5oluc ke Hale] 5
Ao e & Ak, B AWl 2 Folsk A5 A LS WA )
=

A}%ﬁ}ai:ﬂ, ROl ‘peel off Z AHEFT. FTE ‘peel' S

—And then easily you can shell,
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(G2 442 497 94 F 902,
—We have to remove the skin,

(&4o]) AAE YIAokR,
—The shrimp, remove all shells,
(Af-5-2]) 2=

2 HAL,
—Do this just peel off inside the head,

(&) v ghol gl

R

AAE 712 gl U
—Large onion, I already peeled and washed.

Ad BUIR Ao 2 S5t 3N

—maangchi

(6) At

A, b,

2 1%,
s o Vel 9ol

2 .
oo o Ar % cut, chop o] th2 A YEPFO W AA A= slice 2,
al

71& cuto 2 ¥ s},
— A= ZA Aol Ha1

Kimchi has been chopped finely

=7l S0l 95 ZA| BE o] BE

ofy

% BE W rhet e,

You can cut the green onion lengthwise or diagonally or chop it
however you like it.
—Ae @GE) 5 2AL.
I'll chop it.
~(@h2) A7 rhgul = Aol Hhe.

Cut it however you want to,
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—AFuFE $F AAFAL,

Finely chop some Cheongyang peppers.
—7Fs st (2A1A18) §7 HAIE Al F54

Slice as thin as you can,

—(2718) o2 A= AdS.

cut it sideways,

—ul59le] gejuy

A FEoll el obefiel 2ol thaFgk B o] ARE-H AT

A3} “slice’, ‘chop’, ‘cut’o] ARE-E A=), A

WERs 58 71 glo] AHSE L glgleh

o5 QdabolA
@3 22 fREe Wi 59
=vit} thasl AL Zloje]

—Slice thinly.
(&) sH| HoFAlL.
—Let’s chop up these vegetables and kimchi,
ojAl oFxot A E Az,
—I will just chop it up.
Gle) $5 808,
—I'm cutting right now, but you guys can cut this ahead of time
A= & mle] o] FAE Fol g,

(f2) Al A3 YA o2 E2
—maangchi

A 7 ARSS e o e,

2] #5

AhE Abeto® Aol ¥4 &

TUARE Aol AREE AT ob el &=
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—go] #olo=r 7l £TE Yi 2 AOFAL,
When the water comes to a boil, add the dried somyeon and stir well,
— 297} 2oo] o %& uA 2 Aol AL,
Stir until sugar and starch syrup and dissolved.

—uzgle] geju)a

= ot AT Zo] BF FUF stir 2 YERTE ol AF7HA|
AR tE AR HEA A tiSo] yehd EEolEtal & 4 it

—Stir this, so they not to get stick to each other.
(o)) N2 Gehea ehes AoFAlL,
— Stir this.

(AE-2) AL,

—maangchi

WA, F71E AT Erhe) 2 U E RdHER A AHREIT g
28 fFREAANE A3 Al 25 EEhe SAME AR PANE, o] ¥
A& ‘mix’ 9} ‘beat’ 2 TFE A L} = 3= g8 §5 8 YJeld &
HEo|},

=
Sl
(e}

Now we mix in doenjang.

— A= i 2hdel 22 Y-S u o7 w7 EAE Sl
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I don’t usually beat the eggs completely when I make ramyun,
— 7 947 Holt Aol EAES,

I beat them lightly so that some egg whites are still visible,
—gzko] 93] Aol =S 2 EolFAlL.

Beat the eggs completely.

n= 88 fFREgAE @S ¥ o 588 5
‘mix'e} Zo] B VYL Heths HAL AHS
£ = @ a8 fREe W
% Q) fREe Ve ool
—Beat this eggs.

AdE FolFAl Q.

—maangchi

AF7AA A e B4 BA) tx dvhE Aelshd oleel Hoh 2
o, o] BAL = 27 FRuN ANF WAL A, n)= a7 §

Fro] Uehd Bawg A5l

(% 3] gk=o]-9o] Q8] 7 SA =

o] ac] BAY o] a2l B4t
o=t handle
== chop, slice, mince, grind
Cl&l) F=ot swirl
Flech= knead, batter (4}+=5)
Hl 7]t shell, remove, peel off

Atk chop, slice, cut
Atk stir
=t} beat (A &)
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SlellA] AAIgE o} o], Gol7} ol Bt oS vkt 3ol Utk
T ek 3, Go] FAF T slice’$} ‘chop’e vhAGRe} Ar} B AL

rir

A% @
£33 30, 3T SAEL B2 ARE A2t Bsle] PR 21§57
ek g & % 919it

=
QU g Ak Faeksh swil, Ak} s, Ak Fop
o} ‘bear’e] QAT T} beat'e] B, ©AL Frh7} ek, A E
cFohet Al v $aehe ol 2ol S weltka &

4
20,
£

3.2.2. 5ko] W3t E 7HA 0 = FA

gbe] Mshs 74 o= SARE T, #Bold, dAY, B, A St A
o, F7IE7E A9 ' EAREe] el of 9l YEhtaL Sl=AE o
Aot

(1) =

arojol|l A ‘Foh e BE a1v)eb W w5 AReE 5= e FAko|th A
olgo] o &3} o] =t FHFH A AAIE ML Aud 2% g2 o
Ehta s AL & 5 et

=2, of Al XA (Zw7h FHA7] Al2teks?
Now it’s being grilled in fat,

—ol WEel $EE T P4 AL A s
You can typically fry them or steam them

—we] AWE FHAEE 5 U5 HolFAla.

Fold the aluminum foil to make sure the sides are baked well,
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e DEEEE

= GRHANE FobeeE 28S B v ged ALEska et of
Y &S AHHE T 17]= ‘cook’, WS ‘bake’, F-& ‘roast’, 7]+ ‘toast 2=

FHE ARSI S fREe Moo g A grille YEREA] 49ttt

—I'm going to cook 2 pieces,
(ZrE) 27| AL
—Let’s bake it.

(2]-2) FABAL?

—I just baked 25 minutes,
(4-2) 25% 53t 3018,
—I'm going to roast this and crush,
A& T 5ol FH=E 7L
—Home toasted sesame seeds
Aol 7= 74

—lightly roasted kim(seaweed paper)

o
e el

—maangchi

o] dEEAd mohe ol Bdol 4 v yehtar slv= A

filjo

a7 AS AuE A, ded] =8 Bole A

Sh= S W Welel B Folt ek RS 4

H AAdow ave
sk ggich. @5 8

4z

o
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-3¢ (HARNE) oW =L,
We just need to boil it.

~Rolo=W B8 A FolFAL,
Reduce the heat when it boils reduce to medium heat,

—&5 ok Huigk Bole2E e A8k gt WA &
=l

ol
o

=

o

Put it on the lowest heat just so that it keep simmering, put it on low
heat but not too low.

—BY W oA ¥ dsfa.
This one’s easier to cook though,

—2nE Zolopslg,

You gotta boil the water first,

ffollx AHE A3} o] ‘Folrk'= boil, cook, simmer' 4 H THEFFE Fo]
W ojo] ettt vh, ml= 98] fRHECME g a8 fRHe WY F
‘simmer’ & A| 3L ‘boil & ‘cook’ & AHEBFTE. 53], ‘cook’ A 117

£ 72 UE AR B SIS A8 HL 982 U 5 9

o

—Four cups of cold water, and then boil.

el e ¥al BolAL.

- And then let’s boil for 30 minutes over medium high heat,
E2 LR UL 3083 (5=S) BAFAIH HYd.

—Water is boiling,
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Bo] 31 glojQ.
—I'm going to cook around 15 minutes,

157 F4EMA (Bol=S) BYL AdlS.

—maangchi

(3) "lA|tt

A= Z5 Eeol A ol od)e A on|dh=tl, B3 oAt a4t
5 ARESt gk Q2] frRHoA s 3o g, 5, e AolE 22T
] 25 ‘O e 388 ARSI H e blanch®} parboil @ 2 A A]
FaL ASl=T, slake& Al 9l gk oFAf of Frioll= blanch& AHE-sH ST

=

0

O

—(3%2) ¥ aAR H,
Just blanch it.
—dee A 1A Fag A st SFE A Hof Ha.
The first thing you do is blanching glass noodles and mung bean

sprouts,
— 94012 % HAFAL.
Slightly parboil the squid.
—wzge] genA)

v g8 Rl siatEs HAlE A2 wE Zoka ¢ il of

A A5 oF wel ‘blanch'ehe EALS AHgHerh sjatEolE ofd
_l_?’__‘__

@S AHgateA &

—I'm going to blanch this guy.
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—maangchi

(4) ®r}

WO Aol A, W, A, 241K 5 Tk AR g ZajolMolA
Hol7he 18l w] ALEETh. Fo] Mele roast’, ‘stir fry’, ‘fry’ 502 e}
ek,

AR L) o |

Roast some sesame seeds,

—opiol A48 35 BolFAL,

Stir fry the vegetables over low heat,
—% H/717F AsfA e
make it easier to fry.
—om AlHES AARE B Aol gl
Some people fry kimchi first,
—2AAE YA B0T BOIFALL,
Add sausages and stir-fry.
—wizgle] g2l

Fote] A, stir fry’o} “stir” F /)] FARF ERSATE, Sstir'ghs 2R A
43 AL ofl Zajolglo] FF ARS Yu @3] AerhE Aol 1E
7] wj2ell vehd moletar gzt

-

d

—I'm going to stir fry around on minute,

(HAS) 12 A= FHols AL,
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—And then stir this,
() 2ol Fotde.

—1I stir this around 2 minutes until this pollock fish is a little bit light
brown,
oF 224k (FolE) HYolL., ot =el A w7k,

—maangchi

>
QL
x
i
52
35
£
=)

ake’ 9} ‘cook 7 A A EF AT

—A B ) 7152 Avhh gol & 2 F oh=iprh B8 P ) wpare
& 398k An
How well you use lots of cooking oil when making a jeon,
- FAEZQ?
Shall we start cooking it?
e EREE

nlsolls A e agrh glovh, 24 didel v= ad]
825 o R &al
‘make’ 2 YEPHTE oA F2)= A& A7 B ‘fry’ o™, ‘make’] 7
= Holgh= 28 E ote 2 AAE onshe Aolekar AztEn

—When it’s pen fried, outside is crunchy,
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Wl A FARE of & vpAtshaL,

—Important thing is when you make a Korean pancake, your pan or
skillet should be non-stick.
=% A 7 v Fe3 Je IGEEA &L WS AREsHA ok Bl e,

—maangchi

(6) &ftt

SFE Fhe} o] g He kel Wl ¥ Holth, RE Agol}
W, 25, 1718 AEthn B85 99t ohde dEg Awnw, 9z,

S, W, 1045 ThFebA Ve Sicke 2E & 5 Sic,

—od ol GE Yol oA,
Boil the eggs in the mixture,
—ol%| sfiA FotA L.
The eggs will be cooked.

- EE 7 g =3l

I already told you how to cook noodles.

~5i% 8

Boiling noodles.

—A71oe7F A5 BEAARE o] A ()= AolEME Bl Q.
You can steam this in steamers, but it’s also delicious when
boiled.

—sivtel &g )
when you’re boiling the hind leg.

— (A7) @71 Aol &l g AojFH
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If you rinse it in water before boiling it.

o] TARE B2 42 Wi boil' S, 37])E &S wos F2 ‘cook’ &

AHEBHIL UGk, Folst el BALE BRI AL Slrke e o 5

—It’s time to cook noodles,
ojAl S & AUyt
—And then noodles, so we boil this.
oAl We ahe Adle,
—1I will just cook over medium-high heat 15 minutes without the lid.

74 A3 153 59 e Adle,

—It’s cooked pork,
S 17|

—until this pork is fully cooked.
HA 37|17} = gohd wiziA]

—maangchi

(7) Atk

sl A S BT
Steam some and boil some,

=77t A BEIAIRE o] A= alol=A e Bhglol 2.
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You can steam this in steamers, but it’s also delicious when boiled,
— 941 A Hol AT L.

Let’s steam them first,

Sk g 2] R HoA &l A FUSH ‘steam’o]Eli= FAF o] QlddlE
AREEA] eFgkth, oJofe} ko7l A oS3tk AL & = Ut

—Just steam this.
oAl (HF5) A AL,

—Steam 10 minutes over meduim high heat.
TAEAAN (HHFE) 108 AAL.

—maangchi
(®) %71tk

Tt e BE A7 2ol B2 75l g2tk AL onjgit, g g
2] frrBollxs 231 elo el Frth el 28-S ARgska . 9
of M ede RF fry 2 A H AT

—13h oF 737 HAFAIL,
Deep-fry for 7 minutes frist,
=32 715 AAAE= A SHIAES.

I like it when ham is well fried in oil.

e DEEEE

ﬁ
rlr
=
Al
ko
o
Ho
=i
z

oM AR g3} e, §7|HE ‘cookH} ‘fry’
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2 AR QT Sl/IAE ook’ BAVE AHEHT gl AE Bl A
el azo] A8 5 9l EoIZHE AL thal @ ¥ shopat

—I'm cooking for 12 minutes,
128 &< A2 AL,

- That's why we need to double fry.
A F H HACk L.

—maangchi
3 4] ghrol-ofo] vte] WiskE 7hA o= At
sharo] 8.2 BAF o] 8.8 FA

= cook, bake, roast, toast
Foltt boil, cook
o x|t} blanch

= stir fry, stir
FA|ot fry, make

aF boil, cook

Zl= steam
2 7]tk cook, fry

9ol ol & Q% Bte] Wk ViAo = g FANE
AFEH R AR ool ] 3 o] A ks vEd T Als .
AUz t-g3h= wroli= ‘At 9}k ‘blanch’, ‘AT 9} ‘steam’o] AT} o]
£ ALgh Y AEL 27 A wvieh o2 AR H 7Y 583 71E glo] A
|53 ATt 53], ‘cook’e] A, wh, Tolth, dith, F7Ith o =5 Ut
s AollA ald FAF QA A 9IgE Qo ARSE AL v AS
AR, &3, Folrh' ek ‘Jh7F B boil' % ‘cook’ © 2 LFEREAL §)o]
ofollx= F ©of7t 53k Aol & HolA] gethe A ST UH

f1
Ay
=
X
o
oft

fllo
e
4
20
T
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4. 28

AF7A Fzo] mAl UERE Bzl a2 BAE FHoE FREE ¥
g31a] F7olsl odole] a2l BAE tzaAT. vz A3t Folel ol
= dle et 22 SAVF BA Qkth 7, dFoldlA: Hold},

Hh 2 st AREEHE BAE oM e BT FLEHA ‘cook’ T} ‘boil’
2 Uehtar ). o] 2gt o] -2 JofH shmo] ShgalEe] o] 28 T
AHE o] o g £531E dl 2 ofglgo] S A= HlY, o] wa}

o

gEst A9E nigo ol BFo] A5AS 9 2el BAE Ao
=

ko
ik
oft
>
>
N
N
Y
>
Al
o
N
2
A
=2
o
L
i
o
Hl
o
s
2

1:1

b=}
i
H>
ol
>
2
Mo
o
Hl

ket 2ol fe] BAL mF WS A Hholtt.

A, A% ARE Beatel AT 28] BAV} oD BEHI YEA
Hojst sl Helz & QS St @A) Be wAold 1Y 45E @
g3te] 2e] FAE AASRL glovt 1 AR} thFshA B G 7kx 2o
= 39 2e) $AE Aelslole REsia oA, 1376 28L A

Netaat b thekgt 1RS Al ol 23, B Aol B4 e

b
%0
ki

off
o
rlr
pou)
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offy
o
o
L
o
i
>}L
E
2

il
offt
K=}
in}
Ho
fol
_L
l‘_,
9
j(ll
ufy ruOL'
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SR, 7k 0] BAlo] HEHE 228 S AAS 5 YRS Fth ol
ol tharal A AR ool slte] A e 497} 3R
o|7) Wiel, o @ 2elo] BF BAHE & 5 A=A ANSFE Aol Be

Stk ol Sol, “Frhel A9 iyl dh5o] mAlolA oI A4 AL}
B AR g, 2R e Aud wANE A Be Fe
7} 549, 297) dio] o}$12 AN o, fEA e of® 2, of
2ol 8T AL ASEEA B g0 AAEIFE Aol Wad Rold, =,
FTPE AT, 17], 44, W] W7 AR 5 QIThE 2S BojRa,

n:[}

)
2

ks Zlolth, @ 744 o AN, Brb e ofdl, 2414, 17] 52, '
7R, bR ofUjek Mg, 2ol Be 4 S 3
= 0}, o9 marau SuAso] ol 4l AF 27 FAE

5 Qe 71318 vhsith, g Azl Mol A% AZHS nHskE A of
2% dolth. ofo] /53t BakAl Polut 58 HF AH FE3te] A

52 A4 AR S5 F e A7 2 o] Basttha 444

IZH

AB7HA Fojek gole] g8] FAF iz AdE nige s EitbA
AL RFE AR RS A, o2 WS WFS nFoR £UYE T
Agtd, gofd do] ShpalEe] 2 FALE oldshe Ul 2 Bl 2
Ao g Bt

2 AT oM | dFolst dolo] a8 FARE txste] A
F& AT Aol eJof7t glouh f7H ARS dojEe
HEGE7) Wl thEE STl glo] F53F Higo] ke Ao] Azt
AzbEY, 35 OS O AR S AvEo A S BtkE AXEe 54

A77t B2 F Aolt

O.u.,
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[ABSTRACT]

A comparative study on cooking verbs in Korean and English for

Native English Speakers

Oh, Eunhwa(Yonsei University)

This study aims to compare each vocabulary through the analysis of
cooking YouTube in Korea and the U.S., focusing on the cooking verbs
in the Korean textbook. As a result of the analysis, there were not many
one-on-one cooking verbs in Korean and English, and most of the English
cooking verbs were more diverse than Korean cooking verbs. On the
contrary, in Korean, the cooking verbs used to be divided into '#©°]t} and
'"HTH were appearing as 'cook' and 'boil' in English, Based on the results,
the direction of the cooking verb training was briefly presented as follows.
First, the audio-visual data are used to show various situations of the use
of cooking verbs. Second, it is possible to present one dish used for each
cooking verb. Third, it provides an opportunity to use cultural class to

actually use cooking verbs.

Key words: Korean cooking verbs, English cooking verbs, comparative
study on cooking verbs, Korean—English comparative study,
comparative study, YouTube analysis, cooking verb teaching
directions
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m 7|E} 25
https://www . youtube, com/channel/UCyn-K7rZLXjGlI7VXGwellcA

https://www.youtube, com/user/Maangchi
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