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Food Preparation
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Vocabulary Related to Managing K-Food Industry
Ingredients

S4] ok 22| 2H of3]
Vocabulary Related to Food Safety
Management

AlTl= 22| 2ol Cis 210 CHEE = QUL
Can ask and answer questions about how to manage ingredients.

S45 A5 2tet= Lo thsl 2EE 4= QT
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Can explain how to store food safely.
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to check the order form to inspect airtight container |
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refrigeration

to divide up/separate
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canned food

AIXExH
food ingredients

7|xIEr K| HI'Z REL s
paper towel zipper bag plastic wrap sanitary bag aluminum foil
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~Qt0{0F/A0{0F =D is attached to verbs or adjectives to express regret over not being able to do something or
disappointment for something that wasn't satisfactory.
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1. [H7]|I12} Z0| CHIE 2Hd5HM| L. Complete the conversations as shown in the example.
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Sajangnim, | covered the tomatoes and carrots with newspaper and put them in a cool place.
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Did you wrap the remaining vegetables in plastic wrap after washing them and put them in the fridge?

2t . CHE Alxf=S2 MUt FeE|2tte?
Yes. Should | organize the other ingredients on the shelves?
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Wait a minute. There are some expired |ngredients here, so |
think we need to throw these away first. We should have
checked the dates earlier...

I'll look too. Should I just check the dates?
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That's right. Immediately throw away anything past its
expiration date. And for items that are close to expiring, put
them at the front of the shelf. For items that will still last a long
time, put them in the back.

iAE HE D0 '2S wf oEA| slok =He?
What should they do when putting vegetables in the fridge?
EIZ2H} M= X2 & & 7{0|2? What is Dillova going to do now?
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When the final consonants ‘C, E’ are combined with the vowel ‘|’ of a particle or suffix, they are
pronounced as [X, %] in the initial consonant of the next syllable.
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grains
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seafood
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Hey|71 47 |Ct
to have bugs

Z4t 31 kitchen utensils
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Sufstrt/stot

to rot/spoil

=0|7t m|Ct
to grow mold

to bleed

A7} LTt
to smell

M|zHo| BHAISICE
to produce bacteria

AlZ =0 Ze2[Ct
to get food poisoning
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~(@)L X|' is attached to verbs to mean ‘since doing something’, and the action becomes the reference point for
the time that has passed.
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[E7]]12} Z0| 2EH2 2tMSGHM| 2. Complete the sentences as shown in the example.
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What should we do with the seafood that was just delivered?
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It’s all been prepared. We'll need it in the afternoon, so rinse it in cold water, wrap it in plastic wrap,

and put it in the fridge. Also, could you take out the meat from the fridge?

o 2 H |, 2ELICE
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Sure, | got it. Chef, the meat seems a bit frozen.
g SiSsH| AlEeE X| 2 AZH0] X[5401R?
How long has it been since the meat was defrosted?
OF0|| YHAZ 74 S
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I moved it to the fridge this morning...
Should | take it out so it defrosts faster?
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No, you should let it defrost slowly in the fridge to

prevent bacteria from growing. That way you also
prevent food poisoning.
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CiZH} M= X|25E] & 5joF Ei2? What should Dillova do now?
17|= off LHEA|M sHS3H0F EHL2? Why should meat be defrosted in the fridge?
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Seems like it needs L}: 1|, 2 = sjof 8t 74 Zoje.

to be fixed. Yes, it seems like it needs to be fixed.
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Even with the air conditioning on, it's not getting that cool.
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K-Food Industry

With the increasing global interest in Korean cuisine, Korea’s
food industry has recently seen significant growth. Beyond
traditional dishes like kimchi, bulgogi, bibimbap, and
tteokbokki, exports of Korean ramen, dumplings, and dried
seaweed are steadily rising, drawing considerable attention to
the K-food industry.
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Korean ramen has been gaining global recognition with its
diverse flavors and varieties tailored to local tastes. In 2024,
exports surpassed $1 billion for the first time. The ‘ram-don
(jjapaguri) featured in the movie ‘Parasite’ even had a
product release, while the ‘buldak’ flavor varieties has
solidified its presence in international markets, bolstered by
the spread of the ‘Fire Noodle Challenge’ on social media.
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Meanwhile, Korean dried seaweed (kim) is also enjoying
global popularity. In 2023, exports exceeded 1 trillion won,
marking the highest achievement ever for a single seafood
product. Korean kim is known for its thin, crispy texture and
has been recognized as a health food. Recently, it has been
exported not only to the U.S., China, and Japan but also to
the Middle East and South America.

5t=20| B|E2E AlZE(retort food)T 2 2HAIS BF
Ct HEZ2E AZL 0j2| X2|E SAIS Q& st
of

BHS oI, 2 2 B o0 3 o
S Hofap| o BLICK 320l HERE MBS MY, 2
RN S BR7} 4D Chetotn 13 S4IS 2t
Che 7 TH20) A7 91717 H5OFRI D BLICY

Korean ‘retort food’ is also receiving significant attention.
Retort food refers to pre-cooked meals that are designed to be
stored for a long time and can be quickly heated up in just a
few minutes which saves cooking time. There are a wide
variety of Korean retort foods, including ‘samgyetang’ (ginseng
chicken soup), ‘galbitang’ (beef rib soup), and jjigae’ (stew),
and their convenience and ability to easily offer authentic
Korean flavors are contributing to their growing popularity.
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