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Anleitung:

TONGDUCHON, KOREA - ''You...Like...Kim..Chee?'' Well, up until a
few seconds earlier, when | |ooked behind the scenes at this
assenbly line on the floor of a freezing Tongduchon alley, I could

say | had thoroughly enjoyed the Korean national dish. Kinthi stands
on the threshhold of fast-food acceptance with such multinationa
fare as hanburgers, tacos, chow nein, ranen, sushi, hot dogs and
goul ash. The variations are infinite, but kinchi (sonetines spelled
ki nchee or kincth'i) consists of basic elenents of fernmented Chinese
cabbage and ground red chiles. Here in this alley of the icy Korean
out back I managed to put aside my Western inhibitions against
streetside food preparation and | earn what makes those ki nthi
barrels tick, bubble, fizz, whatever. My instructor, wthout doubt,
had never had a Western tourist stop to assess the steps up the

ki nchi food chain. She was the | ead player in a drama starring five
persons. Wth the Iimted English at her command, she spoke her
lines well. '""Wash first, "' she said while dipping half-stal ks of
cabbage in a plastic bathtub. One of the wonen split heads of

chi nese cabbage (in appearance, a cross between cabbage and cel ery
stal ks). The pavenent was the cutting board. In an earlier stage,
two wonen were taking stalks off a nountain that reached nearly to
the roofline of a small restaurant. They peel ed off the dead | eaves
and generally inspected the product. Nothing was di scarded. The
outer |eaves were hung aside with sone unexpl ai ned purpose in nnd
The restaurant had cl osed for the night but no matter its entrance
was bl ocked by a nmountain of cabbage. Using the half stalk as a
scoop, My instructor took up a bit of water with each and carefully
arranged themflat in a plastic garbage can. The circles, |leaves to
the outside, spiraled up fromthe bottom

"'*Now salt,'' she continued, sprinkling rock salt on each |evel.

"' Tonorrow we wash,'' she said, capping the container and westling
it aside in the afternoon gloom Korean villages often lie within
the folds of steep nountains. The winter sun nust rise high in the
sky to cross the eastern ridgeline. It disappears early behind the
west ern peaks.

"' Tonorrow we repack with pepper where salt was.'' Wen would it be
ready to eat? | asked the question casually, conversationally.
Instantly | sensed a m xup of translation. The wonen | ooked at each
other and giggled as ny instructor reached into the garbage can and
offered me a dripping, salty leaf. What else could I do? | took the
leaf that | had only recently seen prepared in this very alley, and
paid ny dius. | hoped ny smile was not too forced and ny nibbl e was
not too small. Finally the communication |ink connected enough for
me to understand that by day after tomorrow this ''sumer'' kinthi
woul d be ready. These vats - stored with only their tops sticking
out of the snow would probably |ast the restaurant several weeks
rather than all winter. From bul gogi - barbequed strips seasoned
with garlic to bulkalbi, akin to spare ribs, every Korean main dish
is served with kinchi. ''Everybody in Korea has a favorite Kkinthi
recipe, '' commented one Ad Asia Hand. '' Sone people add garlic or
onion. | haven't seen any with pine nuts or alfalfa shoots yet, but
that may cone.'' A catalog distributed by export-m nded Korea
advertises canned kincthi with differing | abels of Chinese cabbage,
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radi sh, cucunber, white cabbage and pickl ed seafood. Coastal kinthi
in Korea includes anchovies. "'l usually ask themto hold the
anchovies,'' said the dd Asia Hand. It's interesting to be in Korea
during the maj or cabbage harvests. A "cord" of cabbage stacked like
firewood will be dunped on every block, and the residents will cone
out and fill their earthenware kinthi pots. Kinchi is a major source
of Vitamin C for Koreans. And they are a very healthy race.

Sone ot her Korean di shes:

Kal bitang: a rich soup with boiled beef ribs. Pibinbap: rice topped
wi th assorted vegetables and a boil ed egg. Nangnyon: a bow of cold
buckwheat noodl es served with vegetables, boiled egg and pi eces of
meat. This is a summer di sh. Mauntang: hot fish soup with plenty of
veget abl es. Kungj ungchongol : often called the royal dish, this is a
rich variety of shellfish, fish, neat and vetetables cooked in a
soup broth. Mandukuk: soup with neatballs wapped i n dough

Hanj ongshi k: This is the honme cooking you woul d order while staying
at a Korean inn. It is eaten in your roomand consists of vegetabl es,
eggs, fish and nunerous kincthi dishes with rice and soup. Unlike
Japan - where one is expected to indicate satisfaction with food by
slurping and ot her sounds often offensive to Westerners - Koreans
are quiet eaters. Even excess conversation is considered inpolite
during a neal. George Ridge has witten a Sunday travel colum for
the "Arizona Daily Star" in Tucson, Ariz., for 14 years. He is a
prof essor enmeritus at the University of Arizona. Be sure to also
read: "Seoul Food - Dining In Korea"



