
HANKUK UNIVERSITY of FOREIGN STUDIES (HUFS) 

2015 INTERNATIONAL SUMMER SESSION in KOREAN STUDIES 

 

KOREAN CUISINE: Understanding Korean food in era of globalization 

 
Course Information 

INSTRUCTOR: Youlee Park 

CLASS ROOM: T/A 

CLASS HOUR: Mon –Thurs 10:50~12:30 

Fri: field trip 

 

Course Objectives: 

- Understand Korean cuisine and culture 

- Outline history of Korean cuisine 

- Evaluate government strategy of Korean cuisine globalization  

- Discuss distinction of Korean cuisine among other Asian food 

 

Course Description 

This course will analyze Korean cuisine, culture and history to help students understand the 

globalization of Korean cuisine. Students will study the indigenous ingredients and table manner to 

fully grasp the different aspects of authentic Korean cuisine. Also, the course will explain how the 

globalization of Korean cuisine began with the Korean wave and the economic effects of Korean 

companies in global industry. The course will incorporate four field trips to experience the feeling and 

taste the real flavor of Korean cuisine.  

 

Required Class Material 

Korean Cuisine, Michael J. Pettid 

 

Course Grading and Requirements 

 

1. Homework assignments (field trip papers)     20% 

2. Attendance and participation      20%  

3. Midterm 

-Presentation: Compare home country’s food and culture with Korea’s   30% 

4. Final  

-Power point research project: Analyze the globalization of Korean food  20%  

-Paper exam                                                        10% 

;     

Class schedule 

 

DAY 1: Introduction of Korean Cuisine 

- Discuss first impressions of Korean cuisine 

 

DAY 2 ~ DAY 6: Korean Cuisine and Culture 

- Learn about all types of Korean cuisine, from traditional to street food 

- Study Korean table manner 

- Compare traditional Korean table presentation to modern 

- Guest speaker: Blogger and restaurant owner Daniel Gray 

- Field trip to Insa-dong 

 

 

 



DAY 7~ DAY 11: Government participation in globalization of Korean food 
-  The government’s achievements and failures in investment and plans in Korea and abroad 

- Discussion of how the Korean Wave influences Korean food globalization 

-  Correlation of Korean food and economics: FTA agreement, FOODPOLIS, food product 

export 

-  Visit Bongeunsa Temple (tea ceremony) 

 

DAY 12 ~ DAY 16: Korean History and Traditional Food 

-   Midterm: Compare home country’s food and culture with Korea’s 

-   Chosun era to colonization 

- Post- war; influenced from the west 

- Each region’s local food and ingredients 

- Visit Suhchon area, Tongin Market–JaweooSeol (tour of Suhchon) 

 

DAY 17 ~ DAY 21: Distinctive Korean food and beverage 

- Various raw foods; fish to beef organs 

- Odoriferous fermented food: Hongeo, Jang, Kimchee 

- Food pairing with traditional beverages 

- Visit Gaeulhyangy (organic Jang place)  

- Final  

PPT: Analyze the globalization of Korean food 

Exam 

      

 

 

 


