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Part 1
MAIN DISH




"' The kind of main dish
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Basic food

- Rice
(&)
- Soup
(=)
- Kimchi
(Ex])
- Sauce
(&)
- Stew
(%X 7H)
Steamed dish
()
- Jeongol
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"' The table setting of main dish

Table , Basic food
settin
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Part 2
SIDE DISH




"' The kind of side dish
Additional food

* Vegetables (raw blanch)
(L= — dAl / =)

‘y—b - Roasted
(T-0l)
- Jeonyueo
(HR0d)
- Dried
( ot I-xl-)
- Jangajjl (Korean pickled)
(7‘|'O|-IX|)
Salted sea food
(X&)
- Parboiled fish
(2)
- Pyeonyuk
(H=)
- Peoached egg
() \




"' The table setting of side dish
Additional Food
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Part 3
The table setting




“"'" The table setting of 3 dish
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“"* The table setting of 5 dish
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