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£21 FLEXIBOUND

255 x 190 mm; 264 pages: 
over 700 colour photos, 
100’s of tables and diagrams; 
pie charts of fat, sodium, 
carbohydrate and protein 
content of every dish; bibli-
ography; glossary and index 
of Korean food terms.

978-1-56591-253-3

Published by Korea’s biggest English publisher

Multi Award-Winning, 
this book is widely 
considered to be the 
most complete, best-
illustrated and clearly 
described eulogy to the 
glories of traditional 
Korean cuisine in the 
English language. An 
absolute MUST for all 
cooks – amateur and 
professional alike.
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Published by Korea’s biggest English publisher

The Beauty of Korean Food:
With 100 Best-Loved Recipes
Text by the Institute of traditional KOREAN FOOD 

SEPTEMBER 2015

£21 Flexibound   isbn 978-1-56591-253-3
Translated by Kiyung Ham | Richard Harris

This stunning, practical cookbook has been published in several languages 
and is now set to become widely available in Europe and Africa in English for the 
first time. Developed as part of a government supported project to standardise 
Korean cuisine using S.I. Units and also to globalise it, as a result it benefits from 
long and detailed research. This has created a mine of information on nutritional 
and health benefits (summarised in tables and charts for each dish), in addition to 
accurate step-by-step instructions for each stage in preparation and cooking. This 
is massively enhanced by an almost unprecedented number of colour photos of 
ingredients, stages of preparation & cooking and finished dishes - among others.

The book is systematic its approach. Chapter 1 is an overviewo of Korean food: cul-
ture, ingredients, types of cooking, table setting, 
regional food and table manners. Chapter 2 looks 
at the basics, including cutting, prepping ingre-
dients, making broths, seasoning and garnishes. 
Chapter 3 contains the body: 100 key recipes 
organised into Main carb (rice, porridge, noodles, dumplings & other), Side (soup, 
stew, hot pot, steamed, veg, salad, braised, stir-fried, grilled, pan-fried, brochette, 
raw, pressed meat, dry, pickled, salt-fermented & kimchi), Dessert (rice cake, cook-
ies, beverages).  UNQUESTIONABLY THE BIBLE OF KOREAN FOOD!!


