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If visiting Farmer’s restaurant,

Experience a unique food culture through folk foods.
Taste healthy food, and savor a vanishing tradition.

OjHL[2| £5tt FH=2 FH0| U= SIS olop|
A Farmer’s restaurant Story Filled with a Mother’s Taste
and Warm Memories
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Farmer’s restaurant are traditional food culture spaces created
by the Rural Development Administration to develop, discover,
commercialize, and pass on as heritage folk foods. They use
homegrown agricultural produce and local ingredients to provide

consumers with safe meals. Each restaurant carries its region’s

culture and stories.
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Gyeonggi-do
Kwangiwon

Doldaengi Seokchongol
Torisaem

Bongbawi

Cheongsan Byeolmi
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Well-being Chon Mugeunji
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A Delightful Spread, The Story of a Farmer’s Restaurant
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Bomnal
Maeum Jari

Jeollabuk-do
Jirisan Namulbap
Janggumok
Jangsu Bapsang
Samui Hyanggi

Jeollanam-do
Deokdongwon

Bojagi

Taehueui Tteul
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Gyeongsangbuk-do
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Bori Gaks
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Andong Hwaryeon
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Gyeongsangnam-do
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Eobulim

Cheonghaki Meomureuneun Sansammaru

Yedamwon
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Jeju-do, Incheon-si, Sejong-si
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Farmer’s restaurant Gyeonggi-do Yangpyeong Kwangiwon
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Meal table of nature filled with sincete taste,
kwangiwon)

HE HE % 25l 225 Zoi2 B B
A doenjang (Soybean Paste) master who has gone his way to achieve
traditional doenjang (Soybean Paste) taste
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‘Kwangiwon’ is operated by a doenjang master herself who has researched
the making of traditional doenjang for over 20 years. The meal table is filled
with products from nature using fresh seasonal ingredients in Yangpyeong,
traditional jang (fermented sauce) and fermented liquids. A healthy and good
meal from nature is presented.

MMSH Q7|5 JAQH BHAL Z3 WaLRy
‘Bbokjakjang’ a perfect match with fresh organic vegetables

0] R9| UHEHFE 0| 2 2 LA 245 MAt o L2E

(EEREEADOIC BAE'S ZERH Wil blses B30l Yzl
2% MAS H15] 0] BHS7| TZ0| M| S0t A 20] Zic,

A special menu representing Kwangiwon is <Bbokjakjang Jeongsik (Set Menu
with Bbokjakjang)> featuring various kinds of vegetables served along with
‘Bbokjakjang’ that the owner herself fermented. A type of doenjang (Soybean
Paste) like gang doenjang (Soybean Paste Sauce), ‘Bbokjakjang’ can be mixed
with rice and various vegetables. It is not salty but you will keep asking for it.

0 47| YEE BEH 8FAZ 120-11 Q 120-11, Yongmunsan-ro, Yongmun-

(T, ="&2]13-1) myeon, Yangpyeong-gun, Gyeonggi-do
@ 031-771-8800 (formerly, 13-1, Deokchon-ri)
m http://www.kwangiwon.net & 031-771-8800
& 10:00~18:00 (iF LU &) @ http://www.kwangiwon.net
@ 10:00 to 18:00 (closed every Monday)
RIA A 324, zHA| 44 KIH Table 32 seats, Floor 44 seats
CHEOIS Representotive MeNu ‘ﬁﬁ
BXIRIAL ZOo| Al Bbokjakjang Jeongsik ;
(Set Menu with Bbokjakjang)
Kwangiwon Jeongsik (Set Menu) l

¥R 724 ILT Neanby Tourist Spots

SEA HYEX|, MolE, SE258, F202]

Yongmunsan Tourist Complex, Semiwon, Yangpyeong Wild Flower
Arboretum, Dumulmeori and Zelkova trees
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Farmer’s restaurant Icheon, Gyeonggi-do Doldaengi Seokchongol

o|# ﬂEQ.MQJ O 35} &7

Delicate scent of Icheon folk food,

Doldaengif Seokchongol|

EX E2 0|H SMSE IS AZWY
A healthy meal made from high quality Icheon agricultural products

719t FE} ofR2ix MOl H4E L2 4 s S7EO OfH
O\ Al AIKHEE 0|Z3t0] XI2fMo0| 213t SAZ ke 4 lsd,
5] 0JHAl SEAS0! AL 9} FESA| MBS} HESAOIT,

S=4
It is a restaurant where the combination of a farmhouse and jangdokdae gives
a feel of nostalgia of a hometown. It uses ingredients produced in Icheon,
and one can taste the foods that exhibit the locale’s character. Especially,
‘Gegeolmu’, agricultural product of Ichon-si, and ‘Byeotseom Dumpling’, Ichon
native food are the most representative foods.

A2 (Operating year-round) LI Gil2fXl (Reservations) O

MASIX|A S5t 0H AR R
An unfamiliar but special Icheon food experience

SYOIMES'S MRS OfLizt HETY| HE'T HHTEUE
7
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‘Doldaengi Seokchongol’ is a place that offers not only for dining, but you can
also enjoy hands-on experiences like ‘making Korean soy sauce’ and ‘making
byeotseom mandu’. Also, gochujang (Red Chili Paste), doenjang (Soybean
Paste), and ganjang (Soy Sauce), making it very popular among housewives.

O 47|z O|FMA| 3¥H &Z=Z 102-17  Q 102-17, Songgal-ro, Hobeop-myeon,
(7, &Ts 458-21) Icheon-si, Gyeonggi-do (formerly,458-21
@ 031-632-9540 Changjeon-dong)
€ 11:00~20:00 (015 22U FF) & 031-632-9540
& 11:00-20:00 (closed every Monday)

RIA 2 804 RIH Floor 80 seats
#R

CHEOI: Representotive MeNu
HZZAl)7 |8, &=2EE Gegeolmu siraegibap (Rice with Gegeolmu
EIRHAl JlokE &52  Dried Radish Leaves), cheonggukjang (Rich
SHMOETZ(02) Soybean Paste), doenjang jeongsik (Set Menu
with Soybean Paste

¥R ALY Neanby Tourist Spots

OIMAZZY, O|HE0E, 0|FSLE0RZE, MRl

Icheon Seolbong Park, Icheon Ceramic Village, Icheon Agriculture Theme
Park, Icheon Sansuyu Village
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Farmer’s restaurant Yeoju, Gyeonggi-do Torisaem
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A comfortable taste you can enjoy in the nature’s

Torisaem

TIEE M2l 71U H2z|

Healthy food for the family

Ahofl SNl HEI TS XL e BRI CNL 22 ni8eE

AHZ ist?| W20 ERQ| mHergto| LiXl= Rolct 3= 0159

ALS dziotn] 21 RSt AMSH xiAQt SIStR0|RE TIeHK| &2
PS ni

o
XAl Sloz HEol Ioks Al= T QUCh

Ir

‘Torisaem’ with its wonderful scenery of surrounding mountains, greets people
with a unique calmness that can be felt immediately. Considering the health of
visitors, food made with fresh vegetables directly cultivated and natural taste
without chemical seasoning capture the visitors’ appetites.

Horst ZZHl|A Eilsts SESAM

Folk food experience enjoyed in a convenient space
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Enjoy tojong dak baeksuk (Whole Chicken Soup with Rice), and smoked
barbecue with various kinds of herbs, and other great-tasting meal with all
sorts of vegetables and namul in harmony are served. Also, there is a stay type
‘sightseeing product that combines a native food experience, a farmhouse with
tasty food and accommodation’ so that visitors can enjoy a leisurely rest with a
nice rural landscape.

O 47|z OiFA| HSHO{RAZ 67  Q 67, Eousil-gil, Jeomdong-myeon, Yeoji-si,

(7, H5ta] 419) Gyeonggi-do (formerly, 419, Gwanhan-ri)
@ 031-882-7428 T 031-882-7428
m http://www.saemgarden.co.kr @ http://www.saemgarden.co.kr
@ 11:00~21:00 (043 YU 52) @ 11:00-21:00 (closed every Monday)
RIA ZHA] 454 KT Floor 45 seats
CHEOI: Representotive MeNu R
EgE™Al Eg|FEFAl Toritteul Jeongsik (Set Menu), Tori dubu jeongsik
EXCH gia(042F) Set Menu with Tofu), tojong dak baeksuk (Whole ;
Chicken Soup with Rice) (reservation needed
Set Menu)

¥R ALY Neanby Tourist Spots
HISTHYE, NEAT, 2% 47}, oFz2iojeior22

Yeongneung (Tomb of King Sejong), Silleuksa Temple, Birthplace of
Empress Myeongseong, Yeoju Premium Outlets
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Farmer’s restaurant Namyangju, Gyeonggi-do Bongbawi

SH7S vl
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A Meal Enjoyed Under a Zelkova Tree with the View
of Hangang River,

Bongbawi

S7MM =2|A E7(= el ot
The taste of Namyangju at the farmhouse

540 H0|= ofSChz MYt s7te] XY, F=riet HE Antgo] Lo
DSk 20| EZE0| Z0{Li= O|Ct,

This restaurant offers beautiful scenery from viewing Hangang River, the
vegetable garden of the farmhouse, jangdokdae, and a wide front yard that

exudes a warm hometown feel.

A2 (Operating year-round) LI OfI2fX]| (Reservations) O

oo A =111
7|"‘E E-?—:: _E#-E

Slow-food for raising a person’s spirituality

RIZ17|ob AHHOIS S5 E1 B0 Z20| ZsIHME AlFE (I2Eh2
g dusgo] ZUER SSIR0|2E AESIX| ot 2Tt A

<Maeuntang (Spicy Fish Stew)> is boiled with plenty of freshwater fishes and
shrimps, making the soup thick, rich and very refreshing. The main ingredients
of this soup are the homemade doenjang (Soybean Paste) and gochujang (Red
Chili Paste). No chemical seasoning is used that’s why it has a clean taste.

O 7|z HUFA| DAIZ 1268121 336 Q 33-6, 126beon-gil, Gosan-ro,
(F +ME 106) Namyangju-si, Gyeonggi-do (formerly,
@ 031-563-6772 106, Suseok-dong)
€ 10:00~22:00 (M, FM HHE 55) @ 031-563-6772
& 10:00-20:00 (closed on Lunar New Year's

Day and Chuseok)
FTA ZHA 504 I Floor 50 seats
CHEON: Representative MeNu #R
SHI{OISEFAL Bongbawi maeuntang jeongsik (Set Menu with
W10 | A Spicy fish Stew), maekjeok gui jeongsik (Set
7|24 ofEt Menu with Charcoal Grilled Pork)

- Lo @
2T Nearby Tourist Spots
SB28E SRR, DUISH, CHIEOIE S

Mongolia Cultural Town, Chungnyeongsan Natural Recreation Forest,
Moran Museum of Art, Dasan Jeong Yak-yong Historical Site
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Farmer’s restaurant Pocheon, Gyeonggi-do Cheongsan Byeolmi

M AR E71=
AArn|

oLi2r
Where you can truly enjoy mushroom dishes,

Cheongsan) Byeolmi|

22 A 30| HHO! B 713t Alet
A meal full of sincerity and deep mushroom scent

SaALI2te] HERQ! BIA AX|, BHS T2 Xio Hl3} 7129 HADL
E3517] G20 BIALS KU1 |0f Ciglo] B2 2oz B, Hiz 1
HIAO| FAREO[ O X & 4 Y= SHst SAlo| FolZolc,

o= A2 T Mo
Pocheon is one of the most famous mushroom-producing areas in Korea. It
is considered as one of the best places to cultivate mushroom owing to its
growth-conducive climate compared to other regions. Pocheon mushroom
takes center stage of the restaurant’s specialty ‘Cheongsanbyeolmi’.

A2 (Operating year-round) LI Gil2fXl (Reservations) O

Clst HAlREIE s B2
A fun way to taste various mushroom dishes

I THEfSt AMBH AL QFRQI9| HMTL HiohA CHSH MARe
E%ﬂ QUCH ‘HMA| ZHSAE'S SSoIUCH, SIRE AES H

2|7} o] Zof thEZAl0|ct,

s MU

The owner showcases her cooking skills using the edible mushrooms directly
grown at the restaurant. The place has acquired model restaurant and ‘reputable
restaurant certification of Pocheon-si’. Specialty of the house is the mushroom
dish using hanu (Korean beef).

Q 7|z EFA| AMEH HAZ 1215 Q 1215, Cheongsin-ro, Sinbuk-myeon,
(7, Zga| 251-1) Pocheon-si, Gyeonggi-do (formerly.
o) 031 -536—-5362 251-1, Galwol-ri)
€ 10:00~20:00 (0iF 2o F2) & 031-536-5362
@ 10:00 to 20:00 (closed every Monday)

FTA ZHA 84N I Floor 84 seats
CHEOIS Representative MeNu ﬁﬁ
HAAEARE, beoseot shabu-shabu (Mushroom Shabu- '
HAMZZAI Shabu), beoseot-jeongol jeongsik
(Set Menu with Mushroom Hot Pot) l

- La). @
ZeHIRT Nearby Tourist Spots
AL MRS, SRR, HRAI=, MS2F, s|HoIURE
Cheonggyesan Mountain, Sanjeong Lake, Hantangang River, Baekundong
Valley, Sinbuk Oncheon (Hot Spring), Herb Island
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Farmer’s restaurant Yongin, Gyeonggi-do Damkkoti

A10] AT B AHLY AR
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A sincere meal table embracing healthy nature,

Damkkot]

AL AE OFSCHZ OE0IM E7|= SESA

Folk food enjoyed in a beautiful village with history

HE0| YIRIE 0l3H =2l FIHEE SEA5oR RYsH, MEuaX|et
AP} $IAIEH ST BHO| OISLHR DISOIC tHA k8013 Fig
L2 250/1 Y= £FS £, AUS Z31E} Lo| 1Y xigig B
EARR YHS AU IA 3sh= S7I5HH0|CE

Handeokgol, Muk-ri, Idong-myeon, where ‘Damkkot’ is located, is famous for
Mukri Valley. It is a village with beautiful scenery that includes the Catholic Holy
Ground and the Yongdeoksa Temple. Every fall, yellow chrysanthemums color
the surroundings as the Farmer’s restaurant serves sincere meals embracing
healthy nature.

A2 (Operating year-round) LI Gil2fXl (Reservations) O

8¢l iy HHlE 15 HSH2| AL

Food of Yongin

01 tHE HEQl Mt fiA710|, FESAQ! MRtz ZS0T
U, AENT|E HeR Ft (80| uAS9| Ynts oHF
AlZIT QT 2 270l fIxls otk | Hn Xt 2 "Ho| B
O [XI7 |5t AZSE ANE 4 ot

Featured in the restaurant is Yongin samhap, a seasoned and grilled Seongsan
Pork, along with Baekam sundae (Korean Sausage), a folk food, and <Yongin
Keun-sang (big table)>, with Solbulgogi (beef bulgogi) as the main dish to satisfy
every customer’s taste It is easily accessible as it is located near the big road and
you can enjoy charming props made by the dexterous husband.

Q Z7|= QIA| Q17 0|8H SHHZ 19 Q 19, Handeok-ro, Idong-myeon, Cheoin-
(T, 52| 659-3) gu, Yongin-si, Gyeonggi-do (formerly.
@ 031-332-1553 659-3, Muk-ri)
© 11:00~20:30 (015 oY FF) & 031-332-1553
@ 11:00-20:30 (closed every Monday)

FTH Al 40M, x1A] 964 KIH Table 40 seats, Floor 96 seats
CHEOIS Representotive MeNu ﬁﬁ;
CHEAL 20|3A Damkkot-sang, Yongin Keun-sang

OB HITHT Nearby Tourist Spots

SZH|DHIT, SIEHAIS R, QARTAL A

Yongin Agricultural Theme Park, Hantaek Botanical Garden, Wawoojongsa
Temple (Waujeongsa), Yongdeoksa Temple
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Farmer’s restaurant Wonju, Gangwon-do Toyo

ojrfof A el} Aokl
Ef)

A Farmer’s restaurant with history and story,
Toyo)

off
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Food containing the story of the village

A FRl0le 29| st 248 AT £+ s Mt &, Al=F0| Xtz
st UCH OR20IM TS R71s SAtES SUECE ALZsiH 0122
AERIE E2% A2 ottt =20 THo|E & =2 4 UCh
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The restaurant is surrounded with mountains, fields and a valley where you can
enjoy the beautiful scenery of a farming village. Organic agricultural products
cultivated at the village are primarily used in the reataurant’s dishes. Guests can
feast on the food while listening to the village story. Doing these things at the same
time is certainly fun.

tAI2 (Operating year-round) O Ofl2kA| (Reservations) L

SAE Ho MEE ZSin

Eat food and enjoy artworks

AKIEX] EHetot| 2t Hg 4~ U= 2uY HESARE)E ME Lis
At HIAS ot 2 U Aoz 40 UCH, (MISHLIEY
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The lunch buffet offers <seasonal vegetables and food> for the soul. <Seonang
Halmeoni bossam jeongsik (Set Menu of Napa Wraps with Pork)>, or <Seonang
Halabeoji bulgogi jeongsik (Set Menu with Bulgogi)> tell stories handed down
from one generation to another in the village. A gallery operated by the restaurant
displays local artists” artworks for the viewing pleasure of diners after meal. With
a huge parking lot, the restaurant is a very convenient place to dine in.

O ZHT AFA| S OiXI2] 3
(., OhXI2| 647-1) myeon, Wonju-si, Gangwon-do (formerly,
T 033-763—-2923 647-1, Magji-ri)
© 11:30~21:00 (04F HRYU §9) B 033-763-2923
* EAR| (11: 30~14: 30) MAIRY @ 11:30-21:00 (closed every Monday)

ZZ 110 Q 110, Hoechon-gil, Magji-ri, Heungeop-

*Lunch Buffet
(11:30-14:30) operating year-round.
FIA A 100M, ZHA 604 KIH Table 100 seats, Floor 60 seats
CHEOI: Representotive MeNu wH
HESADE(RHE) Seonang Halmeoni bossam jeongsik (Set Menu

MUESHHL | EMEEAL of Napa Wraps with Pork), Seonang Halabeqji

MstoHXI2n7|™Al  bulgogi jeongsik (Set Menu with Bulgogi

e ol ® .
WOR ZHDFILT Nearby Tourist Spots
EXIZsH, tiX[sUxett SIEUE, FES, 2L WA=

Toji Foundation of Culture, Maeji Nongak Training Center, Hoechon Forest Trail
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Farmer’s restaurant Hoengseong, Gangwon-do Yoonga Leega

AR ABESAE FI
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JHRIM
A harmony between nature and human through
seasonal foods,

Yoonga|Leegql

o1 F2 7} xf2iLhs TS ABLA

Plentiful countryside meal prepared by a hospitable man and his wife
A X[HollM 202 014 HoE! ™Kl HxIstH, & 017k7h &Y
SMX2 AMEE 0|8st0 &0 2 Ot “®7F7h F&lotl 8t &
Ri2Li= AEEolch

The restaurant is located in a clean area more or less 20 minutes away from the
center of the city. It offers countryside meals using ingredients directly farmed
by the hushand ‘leega (Mr. Lee)’ and prepared by his wife ‘Yunga (Mrs. Yun)’

A2 (Operating year-round) O Gil2fXl (Reservations) L

S T2 3 Cofst SA
Various foods with Deodedk as the main ingredient

rn

SHIZE S AME S MAPAL G| E| ZI-RHEEQ|QF MERHA—EIRFEHH 7 |—

o==
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This restaurant specializes in <Deodeok course yori (Course)> composed of
‘danhobak juk (Sweet Pumpkin Porridge), deodeok salad, seopsansam (pounded
deodeok), fried deodeok, jangttokttoki (stir-fried beef in soy sauce with garlic, green
onions, and ginger) and leafy vegetables, doenjang ttukbaegi (Soybean Paste Stew
in a Hot Pot), deodeok yeongyang bap (Deodeok Deluxe Rice)’

O ZEx EMT HUH ITAIZ 41 Q 41, Keungosi-gil, Cheongil-myeon,

(7, A2 209) Hoengseong-gun, Gangwon-do
T 033-343-1208 (formerly. 209, Gosi-ri)
m@ http://www.yongaleega.com T 033-343-1208
© 11:30~19:00 (9= 25) @ http://www.yongaleega.com
@ 11:30-19:00 (all-year round)
RIA ZHA 454 WIH Floor 45 seats
CHEOIS Representative MeNu ﬁﬁ
EMOYHA=EARIMAl Hoengseong deodeok yeongyang dolsot bap
F|LISEIEAl jeongsik (Set Menu with Deodeok Deluxe Hot
CIEZHEAE, Stone Pot Rice), chwinamul rice jeongsik (Set
HEHUEZAE Menu with Wild Aster Riceu

WO ZHALT Neorby Tourist Spots
"Ho} 1 22 ALRIDI HeiK| HefiEere YolgelaRE, HuATLS,

—Troo, 2
ddsa SUZ STAL 2udt ezl

“My Love, Don'’t Cross that River” filming site, Cheongtaesan Recreational
Forest, Welli Hilly Resort, Phoenix Park, Hoengseong Lake Dulle-gil
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Farmer’s restaurant Hoengseong, Gangwon-do Oeumsan Sanyacho Bapsang
= Al2t=0o| AO o= = AF=HEAR
_(P_‘Q‘}\]' }\]—L—L /\]—1—3]'50] ]— .1_1:_ ]—Bl’é} AlZ AFEEQ 25102 Ole= My

Mountain village meals made by the hands of country folks

L SAPALOREHEAL)

AL 0|4 WHAZI AASH Mnt SOIM LRE MER TE HHAH
AF ) b ; B 7l= ASHRIE S0 LARICH Fop, 2X|, AFR HEt 24
armers restaur.ant made yt ¢ men o L—:IE!?'Ol %QE _—'_,_)g% <)\|.0 _;TS >o| Ol 7:|o| EHEQA—!OlJ_’— [_‘_l.?)l:@-
Oecumsan Mountain, HElE &t & 9
= = .

geAumsanSamfgcho_ngson‘gJ

Although a simple restaurant, one can feel the great emotions of the people who
prepare the meals mixed with sauces fermented for over a year and ingredients
produced from the mountains and fields. The specialty of this restaurant is
<Sanyacho Table> comprising jangajji (Pickled Vegetables), kimchi, son dubu
(Home-made Tofu), yeongyang bap (Deluxe Rice), add space grilled deodeok
root is the most representative food of this house where you can get also various
experiences.

2Ae| xjolg ge AU
Healthy meals filled with Oeumsan Mountain’s Bounty

QESLMOEEYY 2 XH RSt g BEE STISo|T) of EolAM
A= X1 A gael HiE "rl= —.—Z% AMEE EEAlZ! LEotnt
LFAIER OhE MAYHo|CE

‘Oeumsan Sanyacho Bapsang'’ is a Farmer’s restaurant established by the village's
women'’s society.The secret weapon of the natural healthy table prepared in this
house uses fermented broth with various fermented food materials and natural
seasoning made from fermented vinegar.

A2 (Operating year-round) O OfI2fX]| (Reservations) LI

O ZEx ENE BZH 2AIMZ 2716 Q 276, Geumgyeseo-ro, Gonggeun-

(7, OE2] 109-4) myeon, Hoengseong-gun, Gangwon-do
@ 010-4188-8114 (formerly. 109-4, Eodun-ri)
@ http://www.oumsan.com T 010-4188-8114
@ 12:00~20:00 (1= €YU &3) @ http:/;Awww.oumsan.com
@ 12:00-20:00 (closed every Monday)

R kA 304 RIH Floor 30 seats

CHEOIS Representotive MeNu ﬁﬁ;

AOpREAF Sanyacho Bapsang (Set Menu

§

Oeumsan ountaln Walkway, Nearby eco-friendly farms
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Farmer’s restaurant Cherowon, Gangwon-do Daedeukbong

173 ABS ol 72 FL 2
5’

H5s)

A feel-good food where health o

and happiness could be gained, QaedeukbongJ

S MXIRIZ B2 571K

A place which offers food direct from the farm

HE Fsl2lof HoIS0 STt 2| AWE HE 0igo] XTI 300
Bl MESet SAIXI0] 2 ATEE, MR, MEa2X|, Mg 244 52

FHEZ YAEE st ok

If you cross over bridge there is a wide yard. Having farmed more than 30 years, the
main ingredients of the table are Deodeok, edible shoots of a fatsia, balloon flower,
milk vetch root and corn, among others.

19 LU 22 = U= BMEst F82 &

Bittersweet scent of dureup (Japanese Angelica), which can be
enjoyed all-year round

HISS0IM & Si2tof & A2 (QUIFELH0ICH Hao| 2L F52
20 2HE o), EZofgt ot St MEHOZ 1 LHLY

52 4 IEZ 5101 Yot = RSO 53] 21717+ Ect,
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The food you cannot miss in Daedeukbong is <Odae dureup bap (Japanese
Angelica Rice)>. Odae rice of Cheorwon is cooked with Japanese Angelica rice
which is normally enjoyed during spring. It is stored using a special method that
allows it to be enjoyed all year-round.

O ZYE MU ZUS H=1Z 45 Q 45, Teotgol 1-gil, Galmal-eup,
(T, 23l2| 271-2) Cheorwon-gun, Gangwon-do
@ 033—452-2915 (formerly, 271-2, Munhye-ri)
@ 11:00~19:00 (BH §9) & 033-452-2915
@ 11:00~19:00 (closed during holidays)
FIA ZHA 804 KIA Floor 80 seats
CHEOI: Representative Menu #

QUHFEE! AMEpy|uis Odae dureupbap (Japanese Angellica Rice
HAUSIRS0|HAIAEALE  san hwanggi baeksuk (Boiled Chicken with Rice
and Milk Vetch Roots)

- Lo @
WO 2HUILT Nearby Tourist Spots
AROIEE DA, SEr EE NgEE AcpiE

Sambuyeon Falls, Goseokjeong Pavilion, Hantangang Rafting of
Cheorwon, Jiktang Falls, Sundam Valley
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Farmer’s restaurant Yanggu, Gangwon-do Siraewon

878 A HAlE k] Wi Al

Al2s|

-

High quality siraegi (dried radish leaves) of Punch
Bowl Village in the mountain area, Siraewon|

i 1,100m O|e| =2 Ao E{Mel EX|
A basin surrounded by a high mountain over 1,100 m altitude

U HXIE 022 6 - 260 HA|, 32 71Xt 7HEE0lA =it 2
2X| X|90| OFx| 3H2Z(punch bowl) ZCt 5t 204Zl 0|Z0]LC},
a9t HyME0| HXE SalZda M4gZE ot UUX|TH,
Z|Z20l= D™X| XG0l A AALE HXIE AlRK7 7t HS FHei K| QUCE
While looking down from the Gachilbong Peak, a Korean War correspondent
thought that the Yanggu-gun basin area looked like a punch bowl, hence the
name Punch Bowl Village of Yanggu-gun. Tourist usually come here to hike in
the Punch Bowl Dulle-gil and to visit the 4" Tunnel. Lately, the place has been
popularly known for the Punch Bowl Siraegi (Dried Radish Leaves) produced
from this mountain region.

fAI29 (Operating year-round) LI Gi|2#K| (Reservations) O

Al2712| HEst
Making siraegi (dried radish leaves) into luxurious food

THAZORZ HE AR|7|9 R4-G(HIEIL AlojMdF S)0| HETEEHAM
SEXS A0l Rhet E7IX| ¢ FE22 ARWZIE o8t 22[7t
e Qlot SAlIE 600d TSQ| Y7t WK ol AxiEisto] st
IALOl 217} BfshEICE,

oy o

The place serves soft siraegi (Dried Radish Leaves), shedding a new light on its
excellence as a source of various vitaming and dietary fiber and as an emergency
food. Siraegi, which is chewable, is cultivated in clean Yanggu. The meal is
prepared using a Yanggu Bangsan Pot, which has been used traditionally for more
than 600 years thus adding classical grace and dignity to the healthy meal.

O ZT U HH EohitZ 457 Q 457, Bonghwasan-ro, Nam-myeon,

(7, =&2]192-13) Yanggu-gun, Gangwon-do
@ 033-481-4200 (formerly. 192-13, Dochon-ri)
@ 11:00~20:00 T 033-481-4200

(EW, Lin ¥ Z5YU HHM FT) @ 11:00~20:00 (closed on the 2nd and 4th
Monday of every month, national holidays,
Chuseok, Lunar New Year's Day)

FTH Al 204, xjA] 40M KIH Table 20 seats, Floor 40 seats

#PE

CHEOIS Representotive MeNu

ARHZ |RIAL A7 RIS siraegi jeongsik (Set Menu with Dried Radish
Leaves), siraegi jjimdak (Braised Spicy Chicken
with Vegetables and Dried Radish Leaves

OB 7 HITET Nearby Tourist Spots

DMZFEI, ZEFESYTE, AR IZL

DMZ Dutayeon Falls, Center of Korea Observatory, Gwangchi Natural
Recreation Forest
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Farmer’s restaurant Goseon, Gangwon-do Jaetnori

SR E0] A5ATE Azo] WA
A i
2T

A Jaetnorti bapsang (Korean Set Menu) —
sumptuous feast for farmers, Jaetnori

EHo| 2TOIM FHAH MHEL: 50| LAY

Jaetnori bapsang (Korean Set Menu) sincerely re-created by the
hands of the obedient wife of the Head House

OI2RE 2 nMoM= ME Lie AMEE 0[8s ZI-MEtE xi2|ln
JRE ‘Msol'etn SFCH AY 2tFel0] ZFZAM =HIZ 5008 H

E719| ZR017| 20l TS2| 52 M2 =2 4 Qlct

Normally, when you say saecham (snack) during the busy farming season, it
means ordinary snack. But in Goseong, Seorak it is prepared as a sumptuous
feast using seasonal ingredients and is called ‘Jaetnori’. The restaurant
hostess is the wife from the 500-year old Head House of Gyeongju Kim Clan
of Dojeonggong. The traditional taste seems to come out of her hands.

HE =S ol2sH xi2{H st &

A meal table prepared using seasonal ingredients

AS Ko M2 o 4 TIS Ae SREQ| TeHT (Bis0]
2YH2 Sl AMEE 71, W7, £7|, L& S 627X Z2jgez
R2(sl M SHLictt ACHE StE Hi= RHO|7F UCH

<Jaetnori bapsang (Korean Set Menu)> is a farmer’s sumptuous feast, prepared
using the delicacies of Yeongdong. It makes use of various cooking methods such
as baking, steaming, stir-frying, and fermenting food ingredients from land, sea
and air. It is fun to experience different tastes from a mixture of ingredients.

O ZHx: TMT EH MHEISE 383 Q 383, Jasmbeoridong-ro, Toseong-myeon,
(T 21=2a] 4897 Goseong-gun, Gangwon-do
@ 033-637-0118 (formerly. 489-7, Inheung-ri)
M http://cafe.daum.net/korearicecake & 033-637-0118
© 09:30~21:00 (M, =M ¢™ 52) @ hitp://cafe.daum.net/korearicecake
@ 09:30-21:00 (closed on Lunar
New Year's Day and Chuseok)

RIA A 60M, ZHA 404 KT+ Table 60 seats, Floor 40 seats
CHEOIS Representotive MeNu ﬁ&
=02 SHEIZOE, Jaetnori bapsang (Korean Set Menu), hanban
AlZH7 |24 OHHfo|&CH  muneo dak (Whole Chicken and Octopus
Soup with Rice and Medicinal Herbs, siraegi ;
mucheongbap (Rice with Dried Radish Leaves)
abai sundae (North Korean-style Sausage) !

¥R 24T Nearby Tourist Spots

SIRrAL, FHY, Feold, Sollutct

Hwaamsa Temple, Cheongganjeong Pavilion, Cheonghakjeong Pavilion,
Donghae (East Sea)
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Farmer’s restaurant Yangyang, Gangwon-do Dalraechon

23 022 SRl YT Y

=
Chap &

ERLS

An honest table that soothes body and mind
Dalraechonj

RiiRZe HAXN|ZE DHAH ALSSHS &8t Al

Nice restaurant strictly using only natural ingredients and natural
seasonings

HEEE2 MollM 2E mFE MUES HIRH 2E AMEE ZXeH
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‘Dalraechon’ strictly uses only food ingredients from nature such as wild
edible greens collected from the mountain and other natural ingredients and
seasonings produced in the area. It is a Farmer’s restaurant constantly visited
by people from other places.

tAI2 (Operating year-round) O Oil2kA| (Reservations) L

21 X volX LUIAE FT5H: 28 25t 32
A complex cultural space pursuing nature office, the first in Korea

TE SOISKISME 7} HEEORN 'LHL'S A 5 Hofzt 4
ol FAZZIO| H0iF, 245 T8, Mo, $218 52 M 4

ol
Qe HE2sIB7IoR TEMSINC
With ‘Dallae Village Body Mind healing center’s” opening, it now serves as a rest

area after walking on the ‘Dallae-gil’. The place has been reborn into a complex
cultural space where various workshops, seminars and retreats are held.

\

O ZH: YU SiEH SHAMZ 634 Q 634, Hwasangcheon-ro, Hyeonnam-

(7, Sz 249-1) myeon, Yangyang-gun, Gangwon-do
@ 033-673—2201 (formerly. 249-1, Hawolcheon-ri)
m http://www. Z2HZE net @ 033-673-2201

© 10:00~20:00 (5, M Y, m http:/www. Z2hE net
QA 252 HA Mdnt gl 52) & 10:00~20:00 (closed on the 1stand 3rd
Tuesday of every month, temporary
holidays, the day before a national
holiday, and national holidays)

RIA 4] 444, x44] 164 KIH Table 44 seats, Floor 16 seats
CHEOI: Representotive MeNu W
OFARRNEIAL OFALRIEHALEAL  Yaksanchae bapsang (Korean Set Menu)

QFARRHE QHITAL Yaksanchae beoseot bapsang, Yaksanchae songi

QFARHSO [E AN A A bapsang (seasonal menu), songi beoseotgui (Grilled
A0|HAITO|(AI ™M), Pine Mushrooms) (seasonal menu), neungiyakcho
50|z Q2|E Oritang(Bailed Duck with neungi-mushrooms)

Lol ® A
AT Nearby Tourist Spots
S EYZIA, SR ALY, Z

Dalrae-gil Trekking Course, Hajodae Beach, Jukdojeong
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Well-being Chon Mugeuniji
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(=]
YSEE

Eoleumgol Bom

2HE7}
Onjehyangga

048

o] =0 O
Yz ox|

Surisuri Bongbong Onjehyangga Well-being Chon Mugeunji
Boyakhancheop (Babbo)
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Farmer’s restaurant Cheongju, Chungcheongbuk-do | Danong

$7]% Aol X}l ojujuj o] o]
Cts.

The Memories of a Mother in an Organic Spread,
Danong

SEE2IMEI=ZSH S

The deep flavor of jang made in a fresh environment

OIZRE 2 27|12 REE 22| Ko $IXIEHS7I9 ThHs'el O
3004 & TRE AHUA 710 & §a= tEat E7tSAIE Tftot
7120 FHs HiwE M=0|1 Uk

Located in the outskirts of Chojeong-ri, long known for its fresh and welcoming
environment, the reputable farming restaurant ‘Danong’ is operated by a
hostess who has inherited the secrets to making the jang (sauce and paste)
and cuisine of the head family from her mother-in-law since over 30 years ago
and an elegant and neat menu is presented.

tAI2 (Operating year-round) O Ofl2kA| (Reservations) LI

L BOISH: R A R1
A clean and neat spread sure to please all

B7I2AIE dSA R71s AMERE S Rkt 1,00004 742
Zh gotz|et OFdstTH o2 T! HHoIM SAME - 23t - S

3 4 9= R0} o2 Sesict

The restaurant has added a modern flair to the food to serve Korean cuisine
using organic ingredients. It stands out even more as a place where visitors can
experience food, culture and healing in a garden surrounded by over 1,000 pots
of jang and wild flowers.

O SHEEL IFA P UeS Q 25, Usan 1-gil, Naesu-eup, Cheongwon-
RAHZ 25 (7, RAt2| 471-1) gu, Cheongju-si, Chungcheongbuk-do
@ 043-213-3070 (formerly. 471-1, Usan-ri)
€ 12:00~15:00 (01 LU £F) & 043-213-3070
Y ot 7ts #® 12:00~15:00 closed every Sunday
*Dinner reservations possible
RIA 24! 164, ZHA! 344 RIH Table 16 seats, Floor 34 seats
CHEOI: Representotive MeNu #R
HIRAL F0|-AL cheonggukjang jeongsik (Set Menu with Rich
SIRTLO|FAL Soybean Paste Stew), gui jeongsik, hanu gui 4
EYSpApS| jeongsik (Set Menu with Grilled Beef), Hot Pot
made of meat and red Peppery paste l

g ol ® .
WOR ZHDFILT Nearby Tourist Spots
Eor, 20| SSIEX] Het)

Chojeong Mineral Spring, Munui Cultural Properties Site, Cheongnamdae
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Farmer’s restaurant Goesan, Chungcheongbuk-do Eoleumgol Bom
[e) A O _T1 ¢ 2 =
A2 AL & oA AN E Tt
oo nH!
o210

Finding ichinggae (Hemistepta lyrata Bunge)’in the
Deep Mountains of Eoleumgol Valley,

Eoleumgol|Bomj

T2t ZX|et At HS7H2|7} SR =
A land of beautiful scenery and abundant natural food
FH ZEo| FHojutn X9 hE 2HEX[Ql Highila
7i7t0] o S4to] &7 = ol oiw
Al

7
CHEES] At ATto= XITI RS XIS W 4

With a brilliant view of the surrounding nature and nearby hiking destinations
in ‘Bakdalsan Mountain’ and the region’s representative tourist attraction ‘Old
Sanmaki Road’, this restaurant is a favorite of hikers and tourists. You can taste
nature in a table full of passion and cooking skills from the owner who never
gets lazy from developing new menus all the time.

OIAX|7t 7158 LoFx “XKIZIW
The energizing mountain herb * jichinggae (Hemistepta lyrata Bunge)’

RIS 7k 200 e 2 oluixis 23 Yoritks Mopzz B3
M 4 gis 24 R0 S5l KIS 52 92 (NAkeas)e
§AST 20| (fESAR FoIFol St AL oaN 212stn

T8 S| 2| =IAZTICE

Said to bring out the energy of springtime dwelling within everyone’s hearts,
the mountain herb ‘jichinggae (Hemistepta lyrata Bunge)’ is an exceptionally
rare food ingredient. In particular, the <jichinggae ori baeksuk (Boiled Duck
with Hemistepta lyrata Bunge)>, which is infused with a generous help from the
plant, is Eoleumgol Bom’s trademark dish. When supplemented with the owner’s
special recipe, the dish becomes even more healthy and flavorful.

0 2T IMZ U2H F0121085  © 1085, Chungmin-ro, Gammul-myeon,
(7, ei¥a] 1-9) Goesan-gun, Chungcheongbuk-do
& 043-833-9117 (formerly. 1-9, Baegyang-ri)
€ 10:00~14:00 (0 ERY ) B 043-833-9117
@ 10:00~14:00 (closed every Monday)

FTH A 204, x4 60N KIH Table 20 seats, Floor 60 seats
CHEONS Representative MeNu ot
X|Z7H@2 dhss jichinggae ori baeksuk (Boiled Duck with ;
CEI|SREE Hemistepta lyrata Bunge), dotori-muk japgok-
AOEEH| IR bap (Multi-grain Rice with Acorn Jelly Salad) !

.- @
IS0 Nearby Tourist Spots
FYMYT, BIZALER], Mol
Entrance to Juwolsan Mountain, Bakdalsan Neureupjae Pass,
Sanmagiyetgil Trail
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Farmer’s restaurant Jecheon, Chungcheongbuk-do Bapsang wiui Boyakhancheop
Q,Jo]-/n]_o] ZL Eo]: Hi2tA0M E7]= R
o Relaxing on the terrace
HI.AJ IQJ EG‘IEF_'?i, LEHo| R Rt ZAM AXT|IE0| 72 TASH FREM, FOIF9
. SM7t EH0|= HOME M= MER (HEMRH0| £HE2 Ynt2
Woraksan Mountain's Medicinal Gif, - N ZEC 25 eletAolk Hi2S 40l R SIS 0 4= 9l M5
Bapsang) wiui| Boyakhancheop(Babbo) Ol 5% 0Ig 227} BME DS L2 4 U= ot

<Bappo samhap>, which is comprised of steamed pork slices boiled down in
fermented sauce, fried tofu in Chinese pepper oil from Mt. Worak and pickled
vegetables made by the owner, captures the guests’ appetites. Its second floor
features a terrace where visitors can enjoy the breeze while sipping a cup of tea.
This is one place where people can fully immerse themselves into the landscape
and the sentimental value of a traditional farming village.

2 xI0iM Lhs 225t oy 3]
The sweet aroma of deodeok wafting from a Clean area with clear
water

= H1 37| E2 Y X, MToIM 402 H2loll fIxlet ST 2
o EAMEQl st St 28 Hes FE=2 Uas XL s7t 715
= = 0| HIO{UCE

Clean area with clear water and fresh air. 40 minutes from Jecheon, this
farmhouse prepares their table with fragrant and tasty Deodeok, which is a
local specialty. The whole farmhouse is pervasive with slightly bitter fragrance
of wild Deodeok.

0 S3ST MIMA| gAtH got217Z Q 16-9, Worak-ro 17-gil, Deoksan-myeon,

A2 (Operatmg year-round) O Gil2Rl (Reservations) LI 16-9 (7, &Y2| 458-5) Jecheon-si, Chungcheongbuk-do

T 043-642-3230 (formerly. 458-5, Seongam-ri)

m http://www.babbo.co.kr B 043-642-3230

& 10:00~21:00 (015 2RYU £F) @ http://www.babbo.co.kr

@ 10:00~21:00 (closed every Monday)
H . FTH A 344, ZHA 164 IH Table 34 seats, Floor 16 seats

CHEONS Representative MeNu X
HEED7 ™AL deodeok bulgogi jeongsik (Set Menu with
CIESAMEHAl Deodeok and Bulgogi) deodeok suyuk

samhap jeongsik (Set Menu with Deodeok and Y

Fermented Skate and Steamed Pork Slices

Served with Kimchi)

- Lo A
OB eI T Nearby Tourist Spots
2ottt £7AAZ, HES

Wolaksan Mountain, Songgye Valley , Cheongpungho Lake
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Farmer’s restaurant Danyang, Chungcheongbuk-do | Surisuri Bongbong

X215 Ao] BHA ohe] ¥
e e S

il el Bl )

A Magical Set Menu Unfolds in a Refreshing Valley,
Surisuri BongbongJ

2|} MilE SHOZ Bt A
Duck and a mountain vegetable-based healthy set menu

SRSIABE'S T 87, ARIY 21Z0] U B7IEoR T Hefol
2|2 MEHOoICH AHSHX|EF FHo| A= ofHLel 22 &Y
SF AR, Bt A2t RIS QlAlstn SAl0f CHEt HES 250 =0
RS L1 shEC

“Surisuribongbong’ is a duck specialty shop in the form of cafe, near Sainam
hermitage, which is one of eight sights of Danyang. The place makes you feel warm
with kind greetings to each guest and explanation about the food like a mother
narrating from her heart from her heart, despite its simplicity.

A2 (Operating year-round) O Gil2fXl (Reservations) L

KoM 2 xiF St LopEE THE Eofu|

Pickled vegetables made from mountain herbs picked straight from
Mother Nature

FHOIM ZHFSE FF, BIS2, FE, U, Fo|LE & M8 X2 =4
AoZ B MOEE HOMMRE 7|2 gtz FblshA Wm Ik
2120l S FAFE U0f FRIZt HE (ST

Pickled vegetables made from mountain herbs such as gomchwi, dandelions,
fatsia shoots, kalopanax shoots, and victory onions, picked from the surrounding
areas and pickled in low salinity and low temperature are served as the
restaurant’s basic side dishes. As there is a public parking lot nearby, there
should be no difficulty when it comes to parking.

0 SYS& UYT YT M=z Q 391-5, Sainam-ro, Daegang-myeon,

3015 (7, Arleda] 10-11 ZEl) Danyang-gun, Chungcheongbuk-do
T 043-422-2159 (formerly. 10-11, Sainam-ri)
m http://www.surisuri.co.kr B 043-422-2159
& 09:00~21:00 (HH 59) [ http:/Awww.surisuri.co.kr
& 09:00~21:00 (closed during holidays)
RIA &4 804 RIH Table 80 seats
CHEOI: Representotive MeNu w
$a|f2|22H-A surisuri bongbong jeongsik (Set Menu)

SO|MBHAL MRHEA neungijeangol jeongsik (Set Menu with Neungi

Mushroom Hot Pot), sanchae jeongsik

(Set Menu with Wild Vegetables)

WO ZHILT Neorby Tourist Spots
Afolef

Sainam Rock
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Farmer’s restaurant Boeun, Chungcheongbuk-do Onjehyangga
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A Light and Clean Korean Spread Using a Sauce of
Traditional Liquor and Raspberry Wine,

Onjehyanggal

HEZQ} oj2als 24l 5t &
A table suitable for traditional liquor

= Ok oF 25 XLt A Okl X212 SXUER TSF
= SIZOICh AETNZE AF 7LD QU= B Map SO0l
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At the end of a winding country road, you will encounter a wooden house at the foot
of the mountain, which is equipped with experience facilities for traditional alcohol.
Three siblings cultivate their own vegetable garden and collect healthy food materials
from the mountain and fields, while the eldest sister, an expert in traditional alcohol,
prepares a table that captures the appetite of visitors.

A2 (Operating year-round) O Gil2fXl (Reservations) L

ni2 EeksHl Sl AIZ 23
A comforting countryside view to soothe the mind

AlAFZ HIZEAOIM SIS AIE SEE &7I0 RIS 07 |= 52, J1EA

AR o & Q= 2’ S7iolch 6-7 o= SR42] W7 Mol 7ks
St x| EMZQ Th, Al et Ml 21, R7ISEE, RS S

After meal, visitors can enjoy a cup of tea at the terrace while admiring the quiet
countryside scenery or take a light stroll to heal. ‘Blueberry picking experiences’
are available in June and July. The restaurant offers local specialties such as
jujubes, apples, Korean beef, and wild herbs and vegetables, as well as regional
shiitake mushrooms, organic eggs, tofu in iron pots, and many more to ensure
that all its ingredients are healthy.

0 £3EC H2H LHEH ofx[AZ Q 64-13, Achisil-gil, Naebuk-myeon,
64-13 (7, Ok=2| 144) Boeun-gun, Chungcheongbuk-do
T 043-543-1954 (formerly. 144, Agok-ri)
© 11:30~21:00 (HF &, 32U §F) & 043-543-1954
@ 11:30 ~ 21:00 (closed every Monday

and Tuesday)
RIH ZHA 244, 214 184 RIH Floor 24 seats, Table 18 seats
#X
CHEOIS Representotive MeNu '
SHEHAL SE7HHEA Onjebansang, hanggabansang
(3~5 coursemenu) !

- Lo ® a

WO ALY Nearby Tourist Spots
LA EFAL 24| 997 117t

Beopjusa Temple, Seon Byeong-guk’s House
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Farmer’s restaurant Jincheon, Chungcheongbuk-do | Well-being Chon Mugeunji
-~ = ZIX TS SARS
. S o;;‘:‘oo & A = e Adhe Homegrown agricultural produce
- |
"'%9! 1':,'-'1'—5 I e 92 U (SeX ZINB), (22X EBHESY), (@Y
: . L B 52 FHRE M 20|17 UCE XN FAFES ZE1 A0 01E0]
A Higher Level of Flavor Using many Years Aged Kimchi, Hajsict
\’.",e'__le,e_'_nQJ Chon M_‘:'gﬁgﬂ\ﬂl The restaurant’s main menus include <mugeunji galbi jeongol (Beef Rib
Casserole with Ripe Kimehi)>, <mugeunii tojong dak-bokkeum-tang (Ripe Kimchi
and Braised Spicy Chicken),>, and <son dubu kimchi bossam (Home-made Tofu
ZFOI%to| EHSH &M|2t @3 7|CI2le| olst and Kimchi Wraps and Pork)>. As the restaurant operates its own parking lot,
The owner’s excellent skill and the esthetics of long waiting parking is convenient.

S2X| HMzol| chist SEsi7lE2 BERE Y2 HoHt LRSS XHsk=
o, & S0lM XA= 19, dAle 597K 8AZIc &Y g2 NMSE,
Zom| St SEOIM TSt SMES 018610 CHE SAoR EACI
el Stg Ly s S7ISHEolCh

The kimchi offered by this restaurant boasts a fantastic taste, to the point
where the restaurant possesses a patent for its production of mugeuniji (Ripe
Kimchi), which involves curing the kimchi in land for at least 1 year and up
to 5 years. By using handmade traditional jang (Sauce and Paste), jangajji
(Pickled Vegetables) and more alongside homegrown agricultural produce, the
restaurant serves meals with a folksy flavor that evokes memories of home. 0 EAEE FIFT SME 0|gLt

3= =] SE2 73 @ 73, lyeongnam-ro, Deoksan-myeon,

(-, 7t2] 233-1) Jincheon-gun, Chungcheongbuk-do
tAI29 (Operating year-round) LI GiI2$K| (Reservations) @ 043-536-5191 (formerly. 233-1, Gusan-ri)

© 09:00~21:00 (HH §9) & 043-536-5191
@ 09:00~21:00 (closed during holidays)

RIA 2t 1004 KIH Floor 100 seats
R
CHEONS RepreseNtative MeNu
S2X|ZH|ITZ, mugeunji galbi jeongol (Beef Rib Hot Pot with i
ESHESE, Ripe Kimchi), tojongdak-bokkeumtang (Braised Y
e AP L= Spicy Chicken), son dubu kimchi bossam
(Home-made Tofu with Kimchi Wraps and Pork) !

~ R aL @ -
WOR ZHDFILT Nearby Tourist Spots
0| AR B4, SCt2|

Tomb of General Yi Yeong-nam, Nongdari Bridge
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Farmer’s restaurant Cheonan, Chungcheongnam-do | Sanedeule Jinggeomdari
Z Cd-/lkjl—ﬂ ]‘-q %T_E]_Eé] ﬂ-;‘(] %1—/%]— ZI¥ 7|12 oM HE7{2| Self-grown, reliable, and safe ingredients
AtOIL SOl | R HC 2| it s Kol A 1 Bero et T & e e
=r=2r=l'Srer Er) B (SRS £t £ SASEEge o 4B
The Banquet Set Menu of Cheonan Samgeori’s 0| XISIARIS T Gto2 olotS S74 SHEC}
Hongtaryeong, As a large scaled duck farm is operational, ducks fed with healthy feed and

§anedeule ._nggeomdarl vegetables directly cultivated are used for food so you can eat it with confidence.

The most representative food, <Duck Grilled Short Rib Patties>, tastes naturally
sweet with wine made from Cheonan Ibjang Kyoho grapes, mixed with Seonghwan

pears.

TOto] X|ofAS HopH St 22|
The Special meal containing the essence of the Cheonan Region

OI22E M2t X[HofA RS0 HE 2 ’Z‘; ' SUHZE'S 0IE310]
R2|oh= RO|ct oielel sto= SHF} CIet 222
HkeA =L S 2 U= SAUE H
This restaurant keeps tradition alive by cooking up circular foods using ‘the leaves

of radishes” and ‘Kongalppageumjang (in Soybean Paste)’, which have been
made and eaten in the Cheonan region for a long time. The food, consisting of

)

I:lS

2
&

>
O

rol yo
finl il

traditional sauces that suit appetites of modern people and various dishes, is 0 ERUT HOM| ELT SH 522 Q 486-53, Hwabok-r0, Dong-myeon,
provided for anybody, men or women, old or young to enjoy. 486-53 (7, 3l=i2| 310-27) Dongnam-gu, Cheonan-si,
& 041-551-5292 Chungcheongnam-do
A2 (Operating year-round) O 0f2¢] (Reservations) L http://blog.naver.com/snmdi1018 (formerly. 310-27, Hwadeok-ri)
@ 11:00~15:00 (1T YU 7 @ 041-551-5292
*1001 0|At Ofj2t THs [ http://blog.naver.com/snrndi1018
@ 11:00~15:00 (closed every Sunday)
* Reservations of 10 or more accepted
RIA ZtA 404 WIH Floor 40 seats
CHEOIS Representotive MeNu ﬁﬁ
CEFAM(QI|TZH| dosol jeongsik (Set Menu with ori Tteok-galb i
22|EX| 2p21720]) (Ducks’ Grilled Short Rib Patties), ori hunje wine Y
SAHERA(DEE qui (Wine-braised Smoked Duck)
o) !

v
2T Nearby Tourist Spots
SRR 9F, HHOIRLISUT, THSA| 2i7|E

Historic Site of Yu Gwan-sun, Byeongcheon Aunae 5-day Market,
Birthplace of Jo Byeong-ok, Independence Hall of Korea




S5 SYEH=SF ojokx|

Farmer’s restaurant Gongju, Chungcheongnam-do Mimaji

28p7]0)9] 1722 WA
oIaEAl|

The Stubborn Set Menu of a Culture Keeper,
Mima,ji

E29/= opto] 3t

[

The table of a dignifie

0z

(=X

aristocrat

‘DoK'= K| 235 L=20f Hoket of=elel 0152 w2 Zo|ct Mg
e £5= 33 X9 Z3lot T8, YESA Oz W] e Fat
Sh= FA7E 2ZIChE D522 22 G 2 ST SM B TIE

ol FEMM YEbfol 3t 42 Br 4 e,

Taking its name from an artist who spread the culture of the Baekje Dynasty
to Japan, ‘Mimaji stays true to its namesake by serving as a missionary of the
Gongju region’s culture, traditions and folk food, as well as the spirit of Baekje.
This restaurant offers the fare of the Cheongsong Sim Clan noble family, which
possesses a higher level of grace than the food of regular farming houses.

S710lIM HMiRsh= Creret WHIE S}

Experiencing Baekije’s diverse culture in a farm

= LS, B2uHA S XY EAES 0IZ8 BT siteiLt HE "y
S0l Uk Xl Hrfolol Yokl ojME S& s A MES
HAIE B2 AMedsta e

7|EE dsta Ak

Side dishes with local specialties such as chestnuts, greens and shiitake
mushroom are prepared with sincerity. They reproduce moderate tastes of
ancestors, which could be awkward for appetites of modern people, and add
elegance to these dishes by placing them in an antique Gongju Buncheongware.

0 ST IFA| oFH 222 1Z 40 O 40, Dolmoru 1-gil, Uidang-myeon,

(7, M=E2l 357-2) Gongju-si (formerly. 357-2,
@ 041-856-5945 Cheongnyong-ri)
© 12:00-20:00 (FX §2) T 041-856-5945
* CER| ofl2F (12 &) & 12:00~20:00 (closed during holidays)
* Group Reservation (1 week in advance)
RTA ZHA 80A IH Floor 80 seats
CHEOIS Representotive MeNu ol
ADIMAL HH F20RRAAlL - somin jeongsik (Set Menu), bamnamuarae ;
HQUHFAL jeongsik (Set Menu), yeonipbapsang (Set Menu

with Steamed Rice Wrapped in a Lotus Leaf)

AT ZET Neorby Tourist Spots

fUAL BF +EE 2R, FBAL S| D2
Gongju Folk Drama Museum, Gapsa Temple, Ancient Tombs in Suchon-ri,
Gongiju, Yeongpyeongsa Temple, Ancient Tombs in Songsan-ri
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Farmer’s restaurant Gongju, Chungcheongnam-do Babkkot Hana Pieotne

3t Yt A7 EAL ALY
[ L
EESRIRIE S

A Group Set Menu that is a Treat for the Eyes,
Lips, and Ears,

BabKKot] Hana| Rieotne;

SHOIM 2E 712 HE AME

In-season homegrown ingredients

SIS T2 ABM0| HEXME BANM AN 2XIE Coh= ROICH
HollA HMEH Liee R7Is Aflaet SFUS 0188 L2 240

G22Ho| Q%S ARRET Qrt.

Mt. Gyeryong, which spreads out like a folding screen around the farmhouse with

tasty food, adds quaint beauty to the place. Organic food materials from the farm

according to each season and various foods made with Gongju chestnuts capture

appetites of visitors.

AA|2S (Operating year-round) L1 OI2$R| (Reservations) O

HE 0|22 HYE FRMeR

Placing the eater’s health above all

stEiznlzE YAl ARBSIR| ot WS X0 gAlg wisT lom
oM 2 7|12 S0 £2 4 =
oh =0l EHAM AAL £ 1, ofQlol| XIE EZ + U= Sto] ofA
=[0f UCH

Avrtificial flavor enhancers (MSG, etc.) have no place in the restaurant’s dishes,
which use the nutritious and healthy eastern prickly pears, cultivated directly from
the vegetable garden, are used for good health. Guests can enjoy the panorama
of Gyeryongsan Mountain at a glance while having their meals, or have a cup of
tea in a especially prepared venue outside.

0 SYHET SFA| ABH LFAR 502 Q 502, Sinwonsa-ro, Gyeryong-myeon,

(T, ¥5l2] 153-2) Gongju-si, Chungcheongnam-do
@ 041-855—-0696 (formerly. 153-2, Yanghwa-ri)
m htto://www, 22 kr T 041-855-0696
€ 12:00~20:00 (i3 22Y £2) m http:/www. 22 kr
* CER| ofl2F (132 &) & 12:00~20:00 (closed every Monday)
* Group Reservation (1 week in advance)
RIA 2t 604 RIH Floor 60 seats
CHEONS Representative MeNu wR
ZEEE B EM deodeok bulgogi jeongsik (Set Menu with
2R 2| Al Deodeok and Bulgogi) deodeok suyuk
ZHE R HEa XA samhap jeongsik (Set Menu with Deodeok and 7
Fermented Skate and Steamed Pork Slices
Served with Kimchi
WO ZHALT Neorby Tourist Spots

AL ASLMZ, Aopxi|

Sinwonsa Temple, Gyeryongsan Trail, Yanghwa Reservoir
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Farmer’s restaurant Boryeong, Chungcheongnam-do | Seokhwachon

271 AAETe) T e
7S kol -

tHS

A Warm Land Shared with the Coming
and Going Houseguests, Seokhwachon

u.:l.—l.ﬂ u.10|'°|- Al_n_H FAL

A warm and comfortable Korean set menu

St 20| 047 MEE(BTEA)'S FE oeol 27t Lhaiche e
8001 13 Ao B otn e REEI ZIgo| LXK Rolc,
0] X2 2T TFYCZ S0t SAE XM AZSUYE 2T U=
Z0I 20| AUE{0|X} AE0|H 27t= AiEnte| 226t LIsEO|CY,
Surrounded by rocks and flowers, ‘Seokhwachon (Stone and Flower Village)' is
home to a hill in its backyard. Standing on the hill and looking down allows the
viewer to feel the endurance and warmth of the area, which bears the traces of
the past 80 years. The restaurant serves as home to the owners, a couple who
returned to their birthplace to farm and prepare comfortable Korean set menus,
as well as share their land with houseguests.

AR (Operatlng year-round) O Gi|2#X| (Reservations) L

22 GlojECls WES FRE 3 24
Protecting against the wind with Siler divaricata-based food
HE MR (MetEyA)2 22| Y st WEo| 2=
0lc}, 5 Aol @EE HIEZ HIEX iz Sap HMA

|
!
0
0
H
0
g
[02a)
o
E

oS =
nF Zi Oks S22 Qg H A8GH 20| YUS S siECt

The most representative food, <Seokhwachon Set Menu>, is a steamed duck
with directly cultivated Umbelliferae. Simple tables with Umbelliferae muk, pickled
Umbelliferae and Umbelliferae rice cake will delight us with chili peppers, chives
and garlic that have been cultivated with sincerity.

0 ST BYA| FExH YUAE2U 15 O 15, Bakgangsul-gil, Jupo-myeon,

(7, Of2] 144-2) Boryeong-si, Chungcheongnam-do
@ 041-932-7003 (formerly. 144-2, Magang-ri)
@ http://www. ASHE7HE kr & 041-932-7003
€ 10:00~21:00 (9= 23) m http:/fwww. ASEEIHE ke
© 10:00~21:00 (all year-round)

RTA ZHA 80A IA Floor 80 seats

CHEOIS Representotive MeNu #K

qIE5tHtoa|dha bangpung hanbang ori baeksuk (Boiled Duck

8z og|HA10| with Rice, Medicinal Herbs and Siler divaricate)

SUSMMYAL 22|70] bangpung ori yangnyeom gui (Marinated Grilled

Duck with Siler divaricate)

- S L @ 0
WOR ZeHIE T Nearby Tourist Spots
QM HEZ=

Oseosan Mountain, Naengpungyokjang (cool-air bath)

H
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Farmer’s restaurant Buyeo, Chuncheongnam-do Nagyeong

AT Aol whl R
I
th8
A Set Menu Hopelessly in Love with Mushrooms,

Nagyeong)

AEo| nAZS| LARl= S7t
A farmhouse that preserves the seasons

H2 ST ol 2R0| X2|F2 UE2 FHO| =22 S2Me] Q!0
Sol= F2E, 7I20il= #2H S22S0| oYX HAHL2 MEH
0] o
k=3

Cf YYE RARCS OHY AYOE XY ANEE 01gs
A

Surrounded by vast fields, this restaurant, which specializes in mushroom
dishes, emits a blue glow in the spring and a golden abundance in the
autumn. Nestled snuggly in a wide field, ‘Nagyeong’ is a recipient of the
Chungcheongnam-do ‘Mideoyu’ local food certification for using local
ingredients.

fAI29 (Operating year-round) O Gi|2#K| (Reservations) L

CIsS HIAIS HE 4 s At
A vast range of mushrooms to taste
Z 971X| 0|9l HA0] E017k= (MATIE)E 1715 T6f AE3HR| 21
MAR 7t SHF Bf0] ZTsliCh sl Zof offstH ‘SAMEE & &

en, @2 FAEE W51 of 0[E0] Ha[5it,

With over nine types of mushrooms and no meat at all, the <beoseot-jeongol
(Mushroom Casserole)> relies on vegetables for seasoning, giving it a neat
flavor. The restaurant runs an experience program alongside farm work. You
can have ‘food experience’ with one day advance reservation and park your car
in the wide parking lot.

0 S3HT 20iz MMM HIZZ1098Z © 100, Bidang-ro 109beon-gi,

100 (7, A2 61) Seokseongmyeon, Buyeo-gun,
& 041-836-0039 Chungcheongnamdo (formerly. 61,
http://www.nk0039.com Seokseong-ri)
@ 12:00~15:00 (X £9) @ 041-836-0039

* KU ook 1091 0|AF 7ks m http:/Amww.nk0039.com

@ 12:00~15:00 (closed during holidays)
* 10 people or more required for dinner

reservations
RIH 2t 804 KTH Floor 80 seats
CHEONS Representative MeNu X
HAHSHA beoseot-jieongol jeongsik (Set Menu with
ESESIEESHS, Mushroom Casserole), dongchunghacho tojong
HEHNHESE! dak baeksuk (Whole Chicken Soup with Rice and i

Cordyceps), maekom beoseot dak-bokkeum-
tang (Braised Spicy Chicken with mushrooms) !

ZHUILT Nearby Tourist Spots

SRS R WHZSITR|, He, SMe|nER, ZHX|, fA~MNY, HHESH
Buyeo National Museum, Baekje Cultural Land, Nakhwaam Rock, Ancient
Tombs in Neungsan-ri, Buryeo, Gungnamji Pond
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Farmer’s restaurant Seocheon, Chungcheongnam-do | Dajeongdaban

Qlo] AT dAl= A1)
AMCHE
EL 9;':59
Overflowing Devotion from the Mistress of Beans,

Dajeongdaban;

S|t FUEle| XIAS H2 57t

A farm imbued with the nature of Huirisan Natural Recreation Forest

SalAt Y2 TR0l SRS URIE S7IVEOR ABO| HHS0}

IRES2 L7 4 = FOICk AUdE XIe AYEet STIOIA &4 7K

MASE TYE Lo SN2 ZRY BT RS} LEA, HNS 085l0]
o

77"11_"-1— ng IBJE |_H|:|'

-

Located in a farming village near Huirisan Natural Recreation Forest, this restaurant
radiates an atmosphere that evokes the affection and freedom of the countryside.
The tidy Korean set menu made with fresh local food materials and directly cultivated
vegetables tastes clean and deep as directly fermented sauces, broth and anchovy
sauce are utilized.

A2 (Operating year-round) O OfI2fX]| (Reservations) LI

xielo| gt a2 Hoa
An effort to preserve the taste of nature
IxEE X2 Yot MHAE W AELE, A-UR|, EYAA ME 5

o
XtHel otol o= Ee

| A2 RtRAHhCE OF0l0] B B2 Aot HR
ABOIN REEl= ot 25| C12 92 =2 4 ot

Rice cooked with herbal water, Saenggukjang Gimssam, seasonal wild
vegetables, seasonal kimehi, and salad with doenjang (Soybean Paste) sauce, etc.
make up a set menu that allows the eater to enjoy the pure taste of nature. The
teas and jang handmade by the hostess are clearly distinct from the commercial
kind.

(*] ""*"*E MZEZ ZHH AFZI06HZ O 15, Sancheon-gil 106beon-gil

5 (, AHH2| 538) Jongcheon-myeon, Seocheon-gun,
o 041—953—9705 Chungcheongnam-do (formerly. 538,
€ 1200~18:00 (iF LY 59) Sancheon-ri)
T 041-953-9705
@ 12:00~18:00
(closed every Monday)
RIA ZtA 724 KT Floor 72 seats
CHEOI: Representotive MeNu #X
S|2|At 20| X}HEFAF - huirisan kongbuin jayeonbapsang b 4
HBEEAL - XA gyejeolbapsang, jayeonkeunsang !

J

OB HUILT Nearby Tourist Spots
S|2|AS AR, SHMEAIR, SHY, Ade| 2o, EYUsir=T, S,
SHFMES R 2t

Huirisan Natural Recreation Forest, Hansan Mosi (Rami Fabric) Museum,
Dongbaekjeong Pavilion, Sinseong-ri Reed Field, Chunjangdae Beach,

National Institute of Ecology, Marine Diversity Institute of Korea

|—o|‘
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Farmer’s restaurant Taean, Chungcheongnam-do Gomseomnaru

WS AR ATA} R Ho)
v.l-A'lL" =

A Dehcacy of Irresistible Soy Sauce Marinated Crab
and Gegukji (Crab Kimchi Stew),

Gomseomnaruj

EHQH OjZto{2 K|

The number one destination in a journey for Taean cuisine

EiCH EMSS 01Z5t0] T 02! YESAS HESIS STINERR Effot
0jZ{oidl UHXIOICE ‘FA'2 40| OFX| F& HUCH 5101 &2
O ‘BHUR T2 0| 43 SUSE QU LRED) U xidjoz &
E5H Q40| HolQls AR 0rg0ICk

This reputable farmer’s restaurant, which uses the specialties of Taean to create
folk cuisine that is full of warmth, is a must-visit for anyone on a journey for Taean
cuisine. Gomseom Island gets its name from its resemblance to a bear (gom), while
‘Gomseomnaru’ is located near a small and welcoming farming cum fishing village,
which once housed the sole ferry (naru) dock used in visiting the island.

A2 (Operating year-round) O OfI2fX] (Reservations) LI

EHQ HiTtel &1 EHe Hiat
A set menu filled with the scents of the Taean Sea

o8

&2 I CiEX|gh g |AS E2 (ZHEAE)E gotz|of =ot
B A= 22 il R RUHE Zoils GIEXDE 5 2E 4
f. EIEH SHLISHt FEAEA HOHHY| 201l 0= SiLt 20| J71X| =

| gich

Y 30 I
|—|

0

Though the set menu may differ depending on the date, the <ganjang gejang (Soy
Sauce Marinated Crab)> with herb extract and the ‘Gomseom Island’, <gegukji
jiigae (Crab Kimchi Stew)> made by mixing the soy sauce from the crab soup
inside a pot with nappa cabbage, are always available. Everything, including
every side dish, is made with utmost care.

O ST EfOHE HH OHHIZ 1610— © 1610-27, Anmyeon-daero, Nam-myeon,
27 (7, Al22| 505) Taean-gun, Chungcheongnam-do
T 041-675-5527 (formerly. 505, Sinon-ri)
@ 10:00~16:00 (015 EeY F2) T 041-675-5527
@ 10:00~16:00 (closed every Monday)

RIA 24 404 KIH Table 40 seats
CHEONS Representative MeNu #R
SERZFRIAIRL hamcho ganjang gejang (Soy Sauce Marinated
LERZMIN, Crab in Herbs), ureokjeotguk jjigae (Salted
A=K |71 Rockfish Soup Stew), gegukii jigae (Crab Kimchi
Stew)

WO - HIFIET Nearby Tourist Spots

SAESHH, FIRrlisH, QIHERaE SR, SOA, Fhte=H
Mongsanpo Beach, Cheongpodae Beach, Anmyeondo Jurassic Museum,
Sunguisa Temple, Cheongsan Arboretum
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Farmer’s restaurant Seosan, Chungcheongnam-do Sobakhan Bapsang

SEEBE R
Aul-m uw\j

A Meal as Warm as a Mother’s Thoughts,
Sobakhan)Bapsang)

I StE X|7|10, HECE IHEM Al7|= &
Efforts to preserve the flavors of old and recreate them as masterpieces

TETES AIZ U2 AU 2 FSOie A2 #R0| s Hofdt
3197420] HOICY, T SA} XIS 202 BHE X} OHSOIA] Kfbi3t A

SHEZ FYA22 o 718 tilshs 7|2 22 s7ISHEoln

T~ S O
At the end of a winding country road, you will find an elegant Korean-style
house with a platform for crocks of sauces and condiments and a little pond.
This farmhouse will treat you right with a meal consisting of sauces made from
directly cultivated beans and seasonal agricultural products.

AA|2S (Operating year-round) O 024K (Reservations) LI

AHISEX[2E AZESIX| 242 THE
Simple yet careful ingredients

X o2 d57IEn 2y & I, e 2MEE TislE SEeR
QLo SAH 34% CHE oo A&stn ot ME =R, &0 ®
UR7|, A2V & Fd 715t HEtE AU Qlot

This farmhouse insists on using unroasted perilla oil, grain syrup and southward
Joseonsol, passing down food philosophy of maternal grandmother to the next
generations. Their side dishes such as seasoned vegetables, seasoned croaker
steamed with pine needles and bulgogi are prepared with sincerity.

O SHLT MAA| 2UX|H 0f-Z 15022 © 150-22, Aejeong-gil, Inji-myeon, Seosan-

(., ohz] 483) si, Chungcheongnam-do (formerly. 483,
T 041-662—-3826 Aejeong-ri)
m http://simplefood.farmmoa.com & 041-662-3826
© 12:00~15:00 (0§ ¥ 557) m http://simplefood.farmmoa.com
@ 12:00~15:00 (closed every Monday)
RIA ZH4l 504 RIH Floor 50 seats
#R_
CHEOIS Representative MeNu Y
HAUEIHAL Yeonnipbap jeongsik l

2T IR Nearby Tourist Spots

DOHOIZHAIZ AL, SAIAL HAIN, 24AL LZIACHSH, A, =8|,

AT, A427AE, AMHEHE

Rock-carved Buddha Triad, Buseoksa Temple, Gaesimsa Temple, Munsusa
Temple, Daeungjeon Hall of lllaksa Temple, Palbongsan Mountain, Dobisan

Mountain, Yongheon Valley, Sansuri Valley, Seosan Birdland
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Farmer’s restaurant Seosan, Chungcheongnam-do Bomnal

Table with profound taste from beef-bone prepared

by farmers, Bomnal

M| xjotg She A
A set menu featuring the nature of Seosan

SRS SARR S22t © Saf AR SASTL bt 8 715 sAIZ0
Of9fEI HNS Xtfich 2 ol 31 Hof AAlolMs ‘Eolatn
gal- Siil2 H2 AL 5ROl OfRIA £0| MRSl Stet 24
olct.

~

These diligent farmer couple brings out a table with fresh vegetables and
seafood full of scent of the ocean. Sand crabs named ‘Hwangbali’, for its have
large red claws, are a specialty marinated in soy sauce, which brings out a lot
of childhood memories for the farmers.

A2 (Operating year-round) O Gil2fXl (Reservations) L

AHO| LiAX= SAME
Ingredients that resonate with the seasons

AHS L2 4 YU 34 LIS} O{DLIZEE] HAWS A% SRS,
Telo] QUAIS B2 NI S2 i5E0| Z0|S B2 2| BE 4 U
ShCt,

The beautifully presented set menu makes use of hand grown and handpicked
agricultural produce, and always includes seasonal wild vegetables that come in
three colors and deulkkaenmukjang (Soybean Paste Mixed with Perilla Seed Pulp)
made using a recipe handed down from mother to daughter.

O SHHT AAMA MM XUEEEZ Q 37-7, Jisancheoljang-gil, Buseok-myeon,

377 (7, XlAt2] 1006) Seosan-si, Chungcheongnam-do
& 010-5533-3115 (formerly. 1006, Jisan-ri)
@ http://www.bomnalfood.co.kr B 010-5533-3115
@ 11:00~21:00 (04F LY 52) M@ http://www.bomnalfood.co.kr
@ 11:00~21:00 (closed every Sunday)

KT =t 80N WIH Floor 80 seats

CHEOIS Representative MeNu *ﬁﬁ',

SUEA B0 ™Al bomnal jeongsik (Set Menu

hwangbali jeongsik (Set Menu) !

¥R 74T Neanby Tourist Spots

Si0|SA, ZHIQ DIOHOZHAIEAL AHAIAL THEAL MAL BHQE A}
Haemieupseong Walled Town, Ganwolam, Rock-carved Buddha Triad,
Gyesimsa Temple, Palbongsan Mountain, Seosan Beef Farm
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Farmer’s restaurant Gyeryong, Chungcheongnam-do | Maeum Jari
o o] =] le) =
S48 B B3} vkl st Hi &
OFSAL2|
=B -

Becoming One in Mind and Boy through Food,
Maeum; Jari]

HoIoHAS A}23} X}19| OF

——oo=

All-natural taste using all-natural seasoning

M [=]
S1 oItk BE SA0| HAVIS ASsto] At

20l =7[SHR| 4 ieto] ZESIC

Based on food philosophy that represents ‘where there is a mind, there is also
a taste’, this place prepares food that makes body and mind comfortable.
Natural seasonings are used for all foods so the tastes are not greasy and
mouths stay clean even after a meal. The many jang (sauce and paste) jars
found at the entrance of the restaurant contain various jang that are being aged
to give them a deeper flavor.

A2 (Operating year-round) LI oll24X| (Reservations) O

Y E0{ NieE HE H(E)

Elaborately prepared traditional jang

= g 5 U2,
o Ee} ME

=
AAZ Jesle] DASERE| E2 ¥ISS ¢ r,

As a farm that produces jang and pickled vegetables, the restaurant offers a
variety of dishes using jang, which is also conveniently available for sale. It has
developed and is applying for certification a ssamjang spread and salad sauces
using cheonggukjang (Rich Soybean Paste) that is well-received.

O SHHET HISAl BAIH BAESHZ 218 Q 218, Gwangseokhyanghan-gil, Eomsa-
(7, &hstal 337-1) myeon, Gyeryong-si, Chungcheongnam-
& 042-551-4996 do (formerly. 337-1, Hyanghan-ri)
© 09:00~20:00 (015 2RY FF) @ 042-551-4996
@ 09:00~20:00 (closed every Friday)

FIA ZHA 404 RIA Floor 40 seats
CHEOIS Representotive MeNu X
02X Al maeumijari jeongsik (Set Menu), janajji-
Zoimzstt goldongban (A kind of Bibimbap with Pickled

HZH| - SIET70|&Al Vegetables, Beef, Seasoned Vegetables and
Pan-fried Fish Fillet), tteok-galbi and hwadeok
qui jeongsik (Set Menu with Grilled Short Rib

Patties on a fire pot)

e oL w .
WOR eI Nearby Tourist Spots
SR, AT TiEER

Hyangjeoksan Mountain, EXPO Science Park
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Farmer’s restaurant Namwon, Jeollabuk-do Jirisan Namulbap

A2 At £710] ot
AEIRLES]

y Tl _r—

The Taste of the Head Family at the Foot of Jirisan

Mountain, Jirisan| Namulbap

Xl2[at S Zol Hx|gH ok

A reputable restaurant located where Jirisan Dulle-gil

Xlglath S2d 2,3 TA0 YRS SIISEHCR AfLIED SEX|
FMEE AREsE QT 0] ofl WEstH SIS M2ist At &7t
El:l:lo} O|OF7|§ I_}— A OI|:|.

Located at Jirisan Dulle-gil course 2 and 3, this farmhouse uses wild
vegetables and black pork as main ingredients. Visitors can encounter food that
is considerate of modern people and special stories of the farmhouse.

A2 (Operating year-round) O Gil2fXl (Reservations) L

Hotstn Yst 57t
A comfortable and tidy farm

CHA 71| LISTH E8st 42 X2 (XI2IMEEHS ZolM =Y 22

Zrsol| bl Ho® AUNo| ZMo| AtREIC 3 Xl2l4t SEiX|R THE
(SEIX|OH2ZHE) o (HZH]) DAl 1 5t0] YZ0|ck.
If you eat <dJirisan Rice with Seasoned Vegetables>, which is made with five
greens and special broth, mixed with homemade soy sauce, you can forget
about daily worries. Also, <Black Pork Spicy Braised Short Ribs> and <Grilled
Short Rib Patties> made with Jirisan Black Pigs are of the first grade taste.

Q HMEt2: Al QIEHM 2eEZI 225  Q 22-5 Daroreum-gil, Inwol-myeon,

(7, ol&lz] 325-15) Namwon-si, Jeollabuk-do
T 063-636—2747 (formerly. 325-15, Inwol-ri)
© 07:00~21:.00 (%15 2%) & 063-636-2747
@ 07:00~21:00 (all year-round)
RIA ZHA 524 WIA Floor 52 seats
CHEOIS Representative MeNu R
pNEIN =T jirisan namulbap (Rice with Seasoned -
SofX|oj2Z| & Vegetables), heukdwaeji maeun galbi jim Y
wzi| (Braised Spicy Short Ribs of Black Pork), tteok-
galbi (Grilled Short Rib Patties) !

OB 7HIHIEY Negrby Tourist Spots

NI EEH?E', SEERYE, TAUAYR| WECZHYE e, S{EMa|
Jirisan Dulle-gil, Heungbugol Natural Recreation Forest, Holy land of
Korean traditional music, Baekdudaegan Ecology Education Center, Jirisan
Herb Valley
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Farmer’s restaurant Sunchang, Jeollabuk-do Janggumok

Ar1o!
Shy
Healthy Food on a Natural Set Menu,

Janggumoks

HIZIE HED e 2, 37s
Janggumok, where even wind wants to take a break

At the upper Seomjin River, this couple, who keeps beautiful natural
environment of Janggumok, prepares healthy food with wild mulberry leaves,
mountain greens, freshwater fish, etc. This farmhouse seeks to make good
healthy meals that can be consumed on the same day they are made.

FAI2 (Operating year-round) O G|2K| (Reservations) LI

Holstn Yzt S7t

comfortable and clean farm

The restaurant offers ‘gochujang (Red Chili Paste) experience programs’ using
the Sunchang Traditional Gochujang brand, as well as a natural tea such as
mulberry leaf tea, flower tea, and so on. Aromatic flower teas, made with
directly collected flowers, make our eyes and mouths enjoyable.

0 M= &3 SAH H2=Z Q 706-4, Janggunmok-gil, Donggyemyeon,
7064 (T, O%|2| 632-3) Sunchang-gun, Jeollabuk-do (formerly.
@ 063-653—-3917 632-3, Eochi-ri)
© 10:00~21:00 (= 2%) T 063-653-3917
@ 10:00~21:00 (all year-round)
RIA 2t 704 RIH Floor 70 seats
CHEOI: Representotive MeNu #X
AtAg|2A2|KIHEAL sansori mulsori jayeonbapsang, megi maeuntang
07 |OHLEE MRE (Spicy Catfish Stew), saeu tang (Shrimp Soup)
AHEOICEE T |4KH| sanppongnip daseulgi sujebi(Marsh Snail Sujebi

(Handpulled Dough Soup) with Mulberry Leaves))

WO AT Nearby Tourist Spots

AJZI2 OfiRiE| ORAZ, SR, 29|

Seomijingang aehyangcheonri Masil-gil Trail, Yonggwonsan Mountain,
Yogangbawi Rock
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Farmer’s restaurant Jangsu, Jeollabuk-do Jangsu Bapsang

A& oy o] S T2 k4
Xl‘#l:l FAF

thniCit

Home Food Filled with a Country Mother’s
Devotion, Jangsu/Bapsang)

L ExZ meket =

Feels just like home
HUU= e=0| OFX| OIE A 2akdo] 2 ATF 2ot 0] X2 &t
RHFE A8 o 71 A P’" OfL|2} O |XP7 |5t FH HAEES SO0lE=
ol 425310t A= 2] 80% Ol X[t X7t sAES 083!,

The warm and welcoming Korean-style home evokes childhood memories
of visiting grandparents. Not only a meal prepared with sincerity, but also
charming surrounding landscapes, make it more fun to visit. At least 80% of
the restaurant’s ingredients are from the region or homegrown.

A2 (Operating year-round) O Gil2fXl (Reservations) L

ol AIIS 2 £4 WA

A folksy set menu with the essence of Jangsu’s nature

40| EMZOI B, Aahyl, 44 52 018 E4%o|n Y
MRIZ ot 4 olon, XY B2 AW IRNOR Ydsin MM
OlM%E Qi 52 Ch S RS Sick 0i2slE o B FxiHo|

71710 0] Ha|sHA| A2 4~ QAL
This restaurant offers a taste of folksy and healthy set menus using the
specialties of Jangsu such as Korean beef, dried radish leaves, and sorghum.
Its dishes are seasoned with homemade chapssal gochujang (Sweet Rice Red
Chili Paste) and cooked with water that is infused with Saururus chinensis,
Houttuynia cordata, Eleutherococcus, etc. A public parking lot is located in front
of the village center for accessible parking.

O MIIEE Fpt MAMH U2 65 Q 65, Yongam-gil, Sanseo-myeon,

(7, AlER] 530-26) Jangsu-gun, Jeollabuk-do
& 063-351-3724 (formerly. 530-26, Sinchang-ri)
© 10:00~20:00 (UM ALY ZF) @ 063-351-3724
*401 014 o2k 7ts & 10:00~20:00 (Closed every fourth sunday)
* Reservations for 4 or more accepted
FIA ZtA 24M T Floor 24 seats
CHEOIS Representotive MeNu ﬁﬁ"
OHPEAKSERA 2R 7| mananim bapsang (Hanu siraegi bulgogi (Bulgogi
£17|2| sHAxIE] with Dried Radish Leaves) and hansangcharim)) l

- . o

WOR ZHARL T Neapby Tourist Spots

=AY, B, Yalsiem e

Nongae Shrine, hyanggyo, Banghwa-dong Natural Recreation Forest
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Farmer’s restaurant Gimje, Jeollabuk-do Samui Hyanggi

A1) e Aol AR AN
ALO|| BT

a2l G

Home Food Filled with a Country Mother’s Devotion,

Samui|Hyanggi

BopAle| RIS §E R

A place that resembles the nature of Moaksan Mountain

=0T 0lR
| 20|}, CHE
- TEHoj

2ot X2 oSt OFg2 2177t == 2YE 7INCH 51
OREoll Xf2IE A, ot 2=t opMstyt HFRl
RR= STOIEE 2ot &S R sMEn 7
o1, MShEE e TIdotH 412l d=S =|u ok

Located at the foot of Moaksan Mountain is the a village called ‘Eoyu Village” as
it resembles the image of a dancing fish. Magnolias and wild flowers bloom in
the yard, presenting a stunning sight. The representative couple feels happy to
exhibit agricultural products and processed goods of cooperative members at
their shop for sale while carrying out work-study program as well.

RS S 13 R S4E

Gimje’s specialties, flavored by the sun

REA & 93 FolloN 2 gae

0

2 598 MGl =2 3 2
2 20| Ll S0 Mokt 282 WEHO grIAR Y sty
UEH 42 90 72 U2 L2 4 = SAS2 7HE (U2S UE

2H400] 0] Te| tHEHIFO|Ct,
Deonjang freshly scooped from a jar is ladled into suyuk that has been
simmered in a large cauldron and served in a yellow golden dish representing
the golden fields in the horizon to make ‘hanbangbalhyocheong suyuk’, one
of the restaurant’s trademark dishes. Another representative dish is the
<neoreundeul myeongpum bapsang>, which is a Korean beef with deep flavor.

O NEIEX LAl SAH 2F1Z Q 190-14, Wonpyeong 1-gil, Geumsan-
190-14 (7, 22| 38) myeon, Gimje-si, Jeollabuk-do
T 063-543-2325 (formerly. 38, Guwol-ri)
& 11:00~19:00 @ 063-543-2325
(fF YoYU e 59) & 11:00~19:00(closed every Sunday and
* 421 014 ook 7ks Monday)
* Reservations for 4 or more accepted
RIA Tzt WIA All Floor seats
CHEOIS Representative MeNu ﬁﬁ/
ZiputAl HS2H|EIAL jangsubapsang, byeogoeul gulbi bapsang, 4
LESHEHA neoreundeul myeongpum bapsang

¥R 74T Neanby Tourist Spots

AL ARAY, BMD3), FEXSE| S2Z, 2o
Geumsansa Temple, Suryu Catholic Church, Geumsan Church,
Geumpyeong Reservoir Dulle-gil Trail, Moaksan Mountain
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Farmer’s restaurant Suncheon, Jeollanam-do Deokdongwon

g2 o] Aolgle YA

A Clean Area Where the Breath of a Thousand
Years of Tradition Lives, DeokdOngng

3CH AR STAL Q1 BHAHEY
A Korean cuisine restaurant near Songgwangsa Temple, one of the
three major temples

ESEH2 MAHE ZAML 2AR HEAHO| UHE SEAOIA 7km

(102) 7zlofl «IXIgH SHAIMZHOICE RIS AME & 4 U= A
Etel 151 LERIE 2 & U= 25 USZE 01F0IM A0 HetsH

oA =7 A
S22 4 90t

‘Deokdongwon’ is a Korean cuisine restaurant located within 7 km (10 minutes)
from Jogyesan Mountain and Songgwangsa Temple where Monk Beopjeong,
who wrote Musoyu (Non-Possession), passed away. Its first floor allows
for comfortable sedentary dining, while the second floor is a place to enjoy
fermented tea.

£Ho| FESME ABSIE A28
A culinary culture space succeeding the folk food of Suncheon

A THEfst AHEE AKESI0 LS HEH2IE MiSstl &8 &
2AE Mlstn AlGste Z710|Ch HE Lol Ciefst 7t3&0t ety
EAZ0| ZIGE|0] 0| 07t 74S3IEt

The restaurant uses hand-grown ingredients to make healthy meals and is
a culinary culture space that has succeeded in introducing the folk food of
Suncheon. Displayed inside the restaurant are various processed goods and
eco-friendly specialties of Suncheon which are also available for sale.

O Hatdz %A $EHHSZ 70 © 70, Deokdong-gil, Songgwang-myeon,

(7, =atz] 210) Suncheon-si, Jeollanam-do
@ 061-755—-0009 (formerly. 210, Deoksan-ri)
@ http://www.sdfood.co kr @ 061-755-0009
© 10:00~22:00 (1 €Y §5) @ http://Awww.sdfood.co.kr
* 401 0JA} G2k 71 & 10:00~22:00 (closed every Monday)
* Reservations for 4 or more accepted
RIA =t 80N WIH Floor 80 seats
CHEOI: Representotive MeNu X
SRS deokdongwon jayeon hansang, daegaengi
CHAO =R TE ™AL doenjang jeongol jeongsik (Set Menu with Soybean
RIEO IR A2 5HA Paste Casserole with a kind of eel) jjinjangajji
OjAIH[EIH samgyeop suyuk hansang (Steamed Pickled ;

Vegetables and Boiled Pork Belly Slices), maesil

bibimmyeon (Spicy Noodles with Green Plum)

OB HUILT Nearby Tourist Spots

STAL HOEY, &P, AL MUAL TOISSH, HE|H2UFEEE,
A EENET

Songgwangsa Temple, Naganeupseong Fortress, Suncheonman Bay
Garden, Jogyesan Mountain Seonamsa Temple, Goindol (Dolmen) Park,
Ppurigipeunnamu Museum, Suncheon Open Film Location
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Farmer’s restaurant Damyang, Jeollanam-do Bojagi

A A7 S T BA) Homels
EAH)

A Bundle of Nostalgia and Devotion,
Bojagi

MO SHN[E ZTEH= THH)SE

—— O e — =]

Gombo nappa cabbage, the all-natural antibiotic

A AfHEt 4 RACH BHHER RS T WAS ok 4 ot
TS YD BEAIES HOH T 050, HAKES si=
AL 40| Q14T Bl BREl0] 0| HPMBoR Faw

AlRf=0|c},

Handpicked vegetables to be used for wraps and Gombo nappa cabbage make
up a healthy meal in this restaurant. Gombo nappa cabbage gets its name
from the shape of its leaves, which resemble pockmarks, and is the focus of
attention as a health food due to its saponin content which is thought to have
anticancer properties much like ginseng.

FAI2 (Operating year-round) LI Gi|2tK| (Reservations) O

71Z0| &l &7|= LIEo| A

An enjoyable outing for the whole family

Z20l L MERSX|7E AU AL M, 22 S2HEH SCf £5F 0k Zo)
I HA FXIE kst §2 FRIH0| U0 Bl £2HSEE Helst| ojge

29l

Damyang Eco Marsh is near the restaurant perimeters and serves as an ideal
spot to explore before and after meals. Furthermore, the entrance to the village
has a wide parking lot that can accommodate even large buses, making the
restaurant easily accessible for large groups of customers.

O FMEfds SOk AH ARZ 73 Q 73, Sinyong-ro, Daejeon-myeon,

(7, 282]283-3) Damyang-gun, Jeollanam-do (formerly.
@ 061-382-5525 283-3, Eungnyong-i)

€ 10:00~23:30 (0= QYU §F) T 061-382-5525
@ 10:00~23:30 (closed every Monday)

I 4l 8M, x4 884 IH Table 8 seats, Floor 88 seats
CHEONS Representative MeNu ¥
SEHIEM8E gombobaechu ureong ssambap jeongsik (Set Menu
SEMEIHAI with Cabbage Wraps and Rice and Soybean Paste
=223 Stew with Snails), ureong ssambap jeongsik (Set
X7 |52, Menu with Leaf Wraps and Rice and Soybean Paste
2|5t Stew with Snails), juksun ureong hoe (Raw Snails

with Bamboo shoot). dwaejigogi suyuk (Boiled Pork T
Slices). ori hanbang baeksuk (Boiled Duck with Rice

and Medicinal Herbs l

¥R ZHIHILT Nearby Tourist Spots

7l0rEE4, FELL S, S AME, HEMZ0l0] 7I242, Z=H
Gamagol Pond, Chuwolsan Mountain, Geumseongsanseong Fortress,
Byeongpungsan Mountain, Soswaewon Garden, Metasequoia-lined Road,
Jungnogwon (Bamboo Garden)
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Farmer’s restaurant Jangheung, Jeollanam-do Taehueui Tteul

A 9] 7 &
Ef2.l| £

A Container of Nature’s Value,

Taehueui| Tteul|

30l ERS7} EHoft TEe HERA
Aluxurious table at the birthplace of Gongye Taehu

The restaurant is constantly uncovering and developing foods that use the
region’s folk specialties. It has steadily produced shiitake jang (Sauce and
Paste), including shiitake gochujang (Red Chili Paste), shiitake deonjang
(Soybean Paste), and shiitake soy sauce, all of which boast excellent taste.

A2 (Operating year-round) O OfI2fX]| (Reservations) LI

TE5| Asks EA3SA
Constantly Researching Folk Foods

tHESAS FEO)

CheE SEASQ HaHA, 7IR7H, A17| 37tX| =7+
Z3l5 0|2 EHSARTZE)0IH, 72X UEsiH B uXT 27| M=
7kSsith,

Its representative dish is the <taehu samhap jeongol>, which uses
Jangheung's trademark shiitake mushrooms, fan mussels and beef to create a
culinary delight. In winter times, it is possible to take lessons in making shiitake
jang.

Q HMepde AEH HEHS HxmE2l 77 O 77, Yeonjeongpyeongchon-gil, Daedeok-

(72, H™2| 553-1) eup, Jangheung-gun, Jeollanam-do
[+ 061 867-1360 (formerly. 553-1, Yeonjeong-ri)
© 11:00~20:00 (HH ) @ 061-867-1360
* 1201 0| AL 0fj2t THs @ 11:00~20:00 (closed during holidays)
* Reservations of 12 or more accepted
FTA ZHA 70M KT Floor 70 seats
CHEOIS Representotive MeNu ﬁ&

EfSAMSIMZ, st taehu samhap jeongol (Casserole with Shiitake
stz Mz Mushrooms, Fan Mussels and Beef), hanban L
suyuk (Boiled Meat Slices with Medicinal Herbs) 7

hanbang ori jeongol (Duck wit Medicinal Herbs !

Casserole)

- I J
ZeADALT Nearby Tourist Spots
T M), ST, MEISOIS, OEEA), HESSIR, LAEBS

Jeongnamijin, Woodland, Seonhakdong Village, Birthplace of Lee Cheong-
jun, Cheongwan Literary House, Fishing Park
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Farmer’s restaurant Sinan, Jeollanam-do Kkotpineun Muhwaga

Ajlo] 5ol stk Fo)7} gl 3
170 L. O

ST

The Taste and Flavor Born of Nature,

Kkotpineun)Muhwagal

7|2 EAlsk= MH|A
A Pleasant Service
A SAKIE Ratatet Aok Attt &2 siitE0] oL el &8t
=} =5

H o — A
Cfet MU= RIOICk BEOIA, REHILE, REIIAA S Chst
o

248 UsM X 52 FEZ MSIIC

Homegrown figs and seafood caught straight from the front sea of Sinan are
further enhanced at the hands of a mother in this warm reputed restaurant. The
restaurant is continuously developing various folk foods such as herb extract,
fig juice, and fig sauce, and offers various handmade fermented liquor teas
such as acacia tea, pine needle tea, and honeysuckle tea for dessert free of
charge.

A2 (Operating year-round) LI Gil2fXl (Reservations) O

L2t E71= LlMSH SHALS

Fresh Seafood Enjoyed in Sinan

HEHRF= shEet =0 5% 27l GIEMEsEE)0IH € XA
ZAFE0| L0 080] Hefstn, AIHEH Q1o X[ Hot7 b= &k
The restaurant’s trademark menu is the <haecho jeonbok dolsotbap (Rice
with Seaweed and Abalone in a Hot Pot)>, filled with seaweed and abalone.
The self-operated parking lot, as well as its close location to Sinangun-Office,
makes it easy and convenient to go to.

Q FEItE Aok QksS etsiz 3932 @ 393-2, Aphae-ro, Aphae-eup, Sinan-gun,
(7, Alxfa| 532-13) Jeollanam-do (532-13, Sinjang-ri)
@ 061-271-5552 B 061-271-5552
© 11:30~19:30 (0iF YUY Z5o 52) & 11:30~19:30 (closed every Sunday and
national holiday)

RIA &t 734 RIH Floor 73 seats
CHEOIS Representotive MeNu ﬁﬁ
SiIEMEEE haecho jeonbok dolsotbap (Hot Pot Rice with
SHEEHH7], Seaweed and Abalone), haemul ttukbaegi (Seafood
=== Stew in a Hot Pot) muhwagwa dwaeji bulgogi (Pork
Shxulg ol Bulgogi with Fig), hamcho balhyoaek (Fermented g
LEAE, 100454 Herbs liquid). ganjang gejang (Soy Sauce Marinated
A& Crab), 1004 jeongsik (Seasonal Set Menu

d L) ©
WO 2eHbLT Nearby Tourist Spots
IEMAIZ S 20T, XISHZNASE, ATAL SXHDH

Taepyung Halophyte Garden, Uido Island, Jaeunbaekgil Beach,
Songgongsan Mountain, Cheonsaseom Bunjae Park

m
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Farmer’s restaurant Gyeongju, Gyeongsangbuk-do Goduban

AUERE ELEREREREE
nE |:||'

—'_r

A Set Menu Preserving the Thousand Years of
Shilla’s Culture, GOdUme

CHo}5} TOKSH 27t

—

A Graceful and Comfortable Space

57t 2otz FMEQO| AR =X17|0f S4/0| HHotsHA B Li2Ct
ofgol Uz HLoM Zafh HAE 0lZstr RO|2E EX| b2 F33H
HoICh HE MAVH B "oz S2Mo 0| 8, HER Sal
24d0| Zct
Food comes out served gracefully in stylish ceramics of Rangsandoyo and is
managed by a married couple. The restaurant uses ingredients grown from
its own vegetable farm, and serves a chemical-free meal that contains no
seasoning. The whole building surrounded by a vegetable field and a garden,
providing a pleasant site during spring and summer.

A2 (Operating year-| round)l:\ ofl24x| (Reservations) LI

W Iave oy o
( X006

HEYA pcm

A Traditional Son Dubu (Home-made Tofu)

g o0 7InkES Zolsl TSWAICRE Tk ChA|O} &F5QF ALIR
ZE ool 72 AZCE Fg §O1 22|18 STt =X HAME o]
AlM, & ZMEQO| OFECHR APV |E Zialstn 7 4~ rh

|—o

A cauldron is hung in one comer of the yard and is used to make dasima son
dubu (Home-made Tofu with Kelp), while the pine firewood kiln is for making
jang (Sauce and Paste) and the food is with baked in salt. A ceramic gallery
is also found in the restaurant so that visitors can admire and buy beautiful
Rangsandoyo ceramics after their meal.

0 ZAEL ATA| Cf7|A8Z 11 Q 11, Daegisil 3-gil, Gyeongju-si,

(T, EXIZ 156-2) Gyeongsangbuk-do (formerly. 156-2,
T 054-748-7489 Doji-dong)
m hitp://www, 55 com T 054-748-7489

& 12:00~20:00 (1= YR 52) http:/Aww. D5t com
@ 12:00~20:00 (closed every Monday)

KTH ZHA 60A1 KT Floor 60 seats
CHEOI: Representoative Menu #
2RAMERAL DEHIEEA Rangsanbapsang, Godubanbap, dubu samhap
SEMSE 2X (Steamed Pork Slices, Fermented Dab and L
CIA|OtE =5 Home-made Tofu), kong jeon (Bean Pancake) 3

E = dasima mo dubu (Home-made Tofu with Kelp)
Teotbat Salad

MEY, E=AL S31 X, ZH, Moks
Seokguram Grotto, Bulguksa Temple, Donggung Palace and Wolji Pond,
Cheomseongdae Observatory, Cheonmachong Tomb

Y
¥R 24T Nearby Tourist Spots J
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Farmer’s restaurant Gumi, Gyeongsangbuk-do Bori Gaksi

chofat 14l 3l
1

LAl

A Bountiful Banquet of Batley,

Bori| Gaksil

J0|9] EAES £25} HiAt
A Spread Using Gumi’s Specialties

I THufet RHERALL 0[] EARZQ

S7%, HelMM, WE g S 5SS 8%t I T
S7SHEo|ct, *—N%”._f OH-IEf Zotm|, e, Hets7|
Mz 7HsSiCt

Homegrown vegetables and agricultural products are combined with Gumi’s
specialties such as Maeku (barley-fed Korean cattle), fermented mixture of
roasted barley bran, shoots of barley, melon, shiitake mushroom, and red
ginseng in this local food farm-styled restaurant. Visitors can also engage in
traditional food life experiences including making jangaijji (Pickled Vegetables),
jang (Sauce and Paste), and rice cakes.

A2 (Operating year-round) O Gi[2X| (Reservations) LI

0k HZo| 20l= Hetst 32t
A Comfortable Space with a View of the Whole Village

152 YA HOIEZ 740 UM, AlAtet HiES7iez Mol QUoh
AIAL 20 25010 & Hol ZXEI 0f2 HZS ANeln 0IREN A2
DR 4= QIC XH FAEE HR510] Halsin, tiamAdoe)e| 29
0k2 Y70l okt &, EHZ 58 He ZoH Tafsirt

The 1st floor is composed of stand-up tables and used for meals and
experiences. They may head on to the 2nd floor afterwards to relax and
enjoy tea while admiring the view of the village spread out before them. As
the restaurant operates its own parking lot, parking is convenient. People
in large buses (40 people) must get off near the village entrance and walk
approximately 5 minutes to reach the restaurant.

I

O ZA2T F0|A| RSH ot=22 38-27 © 38-27, Angok 2-gil, Mueul-myeon, Gumi-

(7, ot=2| 286) si, Gyeongsangbuk-do (formerly. 286,
& 054-481-3004 Angok-ri)
M http://itrypkj.wix.com/bori T 054-481-3004
© 12:00~20:00 (IHF L2 &7) M http://itrypkj.wix.com/bori
* 421 0|A 02 71 @ 12:00~20:00 (closed every Monday)
* Reservations for 4 or more accepted
RIA 244 564 RIH Table 56 seats
Wi
CHEOIS Representotive MeNu Y

MZEFAL ADPAL HAMAL Saechamsang, Sonmatsang, Jeongseongsang !

08 29135 T Nearby Tourist Spots
ST H, islZE, F4 MolE, 2Es| tiEd Mot Mk &
TIX| OFS, S-CHAL, SHEE2IA
Wangsan Huh Wi Memorial Hall, Daehye Fall, Mt. Geumosan, Chaemijeong
Pavilion, Birthplace of Park Jung-hee, President, Shilla Buddhism Chojeonji
Village Suda Temple Haepyeon Dori Temple
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Farmer’s restaurant Cheongdo, Gyeongsangbuk-do Mong

SE gL ofo|jo] W
),

An Imaginative Spread that Bounces-off Ideas,

Mong)

AR S ALRE i it
A Healing Set Menu Using All-Natural Ingredients

Rl MAtEls SEAES BES0f MY ARl A2 Hthet
A2|D Qlon|, SSIRNIZE UH AVISHK %2 Aol s
SAlolck, IR Slolcrals 2o OSCISS S0l 4 Ut SAI2

oi=7 )k

The restaurant uses locally produced agricultural products to make the most of
the flavor of seasonal ingredients, and offers a natural set menu that contains
no artificial seasoning. Under the idea of “Sunlight is food and dishes also have
flavor”, the restaurant presents beautiful meals that are appealing to the eyes
and taste buds as well.

A2 (Operating year-round) O Gil2fXl (Reservations) L

Mg 288 25137

= O - -

An Abandoned School Turned Cultural Space

HuE JHZs 308E +88 4 U= MojUaES HAF1 o,
E01|7f°._| HED A oM, MM, sAHE § Z4E Mol

Jtstt sERSEEe 2stn Utk ofoS0| 087 Hol & 4 U
2 28T ZEn

By remodeling a closed school, a seminar room with capacity of 30 people has
been secured. She runs an agriculture education farm and various experience
programs such as ceramics, dyeing and farming with her husband who is a
potter. There is a large playground where children can run around and play.

O AME: M= Zt2H HEIZ 787 Q 787, Heolti-ro, Gakbuk-myeon,

(7, k2] 118-2) Cheongdo-gun, Gyeongsangbuk-do
T 054-371-5588 (formerly. 118-2, Namsan-ri)
@ http://www.ebisl.net T 054-371-5588

© 12:00~20:00 (1F 2R 57) @ http://www.ebisl.net
@ 12:00~20:00 (closed on Monday)

RTA 2441 624, ZHA 244 IH Table 62 seats, Floor 24 seats
CHEONSG RepreseNntative MeNu ﬁﬁ;
‘2 e AL “Mong” kkotnamul jeongsik.
“SEHA MA “Mong” teukbyeolsik jeongsik !

OB HITET Nearby Tourist Spots

=S, §=AME, Z0|0| 7RIS, MRS

Cheongdo Seedless Persimmon Festival, Cheongdo Bullfighting Festival,
Comedy Cheolgabang Theater, Samgyeri Valley
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Farmer’s restaurant Bonghwa, Gyeongsangbuk-do Sansuyugil Sairo

{457} BB ARE ofto] W
AI-A (oXa || A (o) |

e - |- IE

A Set Menu of a Wife in a Mountain Where
Sansuyu Blossom, Sansuy,g_gﬂ[ Sairo)

At7A[=o| OlECHZ S3tE
The Ever-Beautiful Valley of Bonghwasan Mountain

28 sE0tE D=4t Al AR[et A2 SESMEOILE S7HofA
AT OE, & 59 5 Al SAE X0 2 MXiE= AMEstn
lct
M=l

This warm folk food restaurant is located in a tranquil setting of a cliff in a quiet
farm village. The farmhouse cultivates apples and grains such as buckwheat
and bean, which they use as main food ingredients.

A2 (Operating year-round) O OfI2fX]| (Reservations) LI

EMSE JHSO0{tH ot
A Flavor Born Specialties

Notable dishes in the restaurant include buckwheat-based dishes such as
memilmuk bap (Rice with Buckwheat Jelly in Cold Broth), golpaemuk, gyomaek
tangsu, and memiljeon (Buckwheat Pancake). It also serves specialties of the
region like Korean cattle raised on herbs, hanyaku bulgogi (Herb-Fed Beef
Bulgogi) and hanyaku danhobak jjim (Steamed Sweet Pumpkin with Herb-Fed
Beef). Agricultural products from the farm are also available for sale.

0 FMET 2317 240 M4R2 202- 0 202-64, Sansuyu-gil, Bongseong-myeon,

( S| 143) Bonghwa-gun, Gyeongsangbuk-do
T 054-673-5860 (formerly. 143, Dongyang-ri)
m http://friend5860.blog.me T 054-673-5860
© 10:00~20:00 (¢1= 27) m http://friend5860.blog.me
* 401 OJA} 02t s & 10:00~20:00 (all-year round)
* Reservations for 4 or more accepted

FIA ZH 524 RIA Floor 52 seats

CHEOI: RepreseNtotive MeNu ﬁﬁf

SZXUAl RoHIA mokjobap jeongsik, jakeunbapsang, keunbapsang, E

kAl Sn|ESSEHs Boiled Korean chicken with black rice

OB HITHT Nearby Tourist Spots
S312057, MHHAL SIS, BHme
Bonghwa Eun-Uh (Sweet Fish) Festival, Seokcheon Temple, Daksil Village,
Mansan House
v
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Farmer’s restaurant Andong, Gyeongsangbuk-do Andong Hwaryeon

HFY| BE AHEHTF oI A9 ui

A Meeting Between Andong’s Special Salted Grilled

Mackerel and Lotus Leaves, Andong|Hwaryeon

AHSA HE S7I5H

A Farm-Style Restaurant Specializing in Lotus Dishes

QISO| MHXQI SENS0IM e SAE X|on F2IGh 022 42
U= S7ISHE0ICE STH0A] Matsh St M Axizol 2 g2

W H SO U2 L= HSA HEHOIC,

[y e iy

This farmhouse prepares a table with sincere mind and does ecofriendly
farming at a typical rural village of Andong. Lotuses grown in a farm and in-
season ingredients are flavored with homemade fermented liquor or jang (Sauce
and Paste) in restaurant that specializes in lotus dishes.

CisH Ste= A
A Plethora of Ways to Enjoy Lotuses

220l B HUBHY QT G102 MA| K23t 2SO, ARRHS
o Fe| Hol2 £T5|D Uk S5 Y HYS HOJ BE AR
AAF$ B[R ot 8717t 7IS TR ASIS St

Lotus leaf rice steamed with an iron pot, seasoned mackerel wrapped in
lotus leaves and steamed pork with lotus leaves are specialties of this house.
In particular, the lotus tea is made from hand-roasted lotus leaves fills the
drinker’'s mouth with its pleasant fragrance and helps in the digestion of the
well-enjoyed meal.

0 ZMEE LS| YEIH SHIEZ 150- O 150-23, Hanadeul-gil, lljik-myeon,

23 (7, #o2| 678-2) Andong-si, Gyeongsangbuk-do
& 054-858-0135 (formerly. 678-2, Gwimi-ri)
m http://lotusapple.com & 054-858-0135

© 12:00~20:00 (IHF L2 £7) m http://lotusapple.com
@ 12:00~20:00 (close on every Monday)

I kAl 564 I Floor 56 seats
CHEONS Representative MeNu wH
FHEFAL SHEATIAL Chaeryeon jeongsik, Hwaryeon jeongsik ;
AXSE CHSPE eonjeoyukjjim, daeha jjim (Braised Jumbo
Shrimps !

OB HITHT Nearby Tourist Spots
220, AHSAFEED sI5|0tE, SAMEY, FuHH=

Ontrepieum, Andong Soju Museum, Andong Hahoe Folk Village [UNESCO
World Heritage], Mukgyeseowon Confucian Academy, Confucian Land
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Farmer’s restaurant Andong, Gyeongsangbuk-do Tteul

7t didi = dafAl= g 2
EC
=

"Kkwongjang’ and "Myeoljang’ Passed Down for
Generations by the Head Family, Tteul

ST} AL o122 T 2SI~

Cultural experience combining tradition with modernism

ot LiZSAIn XY EALS0| ORI TE LIte] HAs 2
oiE 4 U= R0ICk tHE= 0l2it E712Alut 22| Z3te| R442 el

Hog a|7| flal &S -2E 7I20/1 LK

Al
=

This is a place where you can taste neat food of traditional aristocrats, which
is a combination of inherited food of families and local specialties. The
representative makes constant efforts to advertise food of the head family and
excellence of our culture outside Korea.

ASTE 2|2} Chet X
Andong Traditional Foods and Various Experiences

gal

O SAIQ! B BY 0l HHH= (ASHM HIYE), Aot

= oo o = H =]

o7t X017t QURIEH 20f, A%, 7193, SH7] SO BIE oI5 SRR
THE SA HBIC AE0| 24012 S0l7|, MM, opst 12]7| 5
ClsSt HIZI2 B 4 LoDt A8ts JKssit,

Though the <Andong Gwon clan bibimbapmixed> with ‘kkwongjang (Pheasant
Sauce and Paste)’ and ‘myeoljang (Anchovy Sauce and Paste)’ is consistently
served, other traditional Andong dishes on the menu may differ according to
the season, and includes octopus, sanjeok (Meat and Vegetable Brochette),
ray fish.The restaurant also offers various experiences such as dying nails with
balsam and drawing wild flowers, as well as lodgings.

I

O ZMEZ CLEA| 2 20t 2110 © 21-10, Oenma-gil, Waryong-myeon,

(T M2 25-2) Andong-si, Gyeongsangbuk-do
@ 054-857-6051 (formerly. 25-2, Seoji-ri)
M http://blog.naver.com/koy5303 B 054-857-6051
@ 11:00~21:00 (¢1= 2§) @ http://blog.naver.com/koy5303
* 401 0| A} ofj2k 7Hs & 11:00~21:00 (all-year round)
* Reservations for 4 or more accepted
KT Al 204, xjA 60M KIH Table 20 seats, Floor 60 seats
CHEOIS Representotive MeNu ﬁﬁﬁ
Sot, S34 Yard one table, Yard big table, Yard feast table,
SR E4atht Yard royal table

WO 2HUILT Nearby Tourist Spots

2r2|nE, tSAFEED sI5|0tE, SAMEY, FuHH=

Ontrepieum, Andong Soju Museum, Andong Hahoe Folk Village [UNESCO
World Heritage], Mukgyeseowon Confucian Academy, Confucian Land
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Farmer’s restaurant Miryang, Gyeongsangnam-do Gahyang

F710] 74Ee] LAXE V1B AT

Aty

A Dignified Healing Set Menu with the Customs of
the Head Family, Gahy,cmgj

SN ETE Y ES SE0Y

Various experiences and visit to the head family can be also arranged.
dd 2o Oi=el= FEM YxEMe FEECRZ 2F 1000 717t
0SS O|R1 U= OFECHR ROICL 7ol BE AMBA2 Hi= 0[]
HLE 7|20 M2lst= FoIF9| 0I2E tittetn Urt

Dajuk-ri of Miryang, Gyeongnam, is a beautiful village where about 100
households of lljik Son’s families gather together. All medicinal foods of
‘Gahyang’ speak for the owner’s philosophy that health is a basis for all the
foods.

A2 (Operating year-round) LI Gil2#Al (Reservations) O

ZHO| OFRZI 20N MelX|= HESA

Traditional Food Prepared with the Staunch Hands of the Eldest Son’s
Wife

Y R01A 23 0fy 231 Y| Bt
£8)2 0] 22 ORIt Hsiried

<Fermented Kimchi Abalone Stew> made with Kimchi that has been underground for
more than 2 years and <Medicinal Boiled Pork Belly> are ambitious work of this place.
If you want various experiences and a visit to the head family are available.

O BAET UYA| MIH MQ|Z 425  Q 425, Sanoe-ro, Sanoe-myeon, Miryang-

(7 Ck=2] 229-2) si, Gyeongsangnam-do (formerly. 229-2,
@ 055-353-3399 Dajuk-ri)
@ 10:00~12:00 (HE §9) T 055-353-3399
* T 2091 O|AF Olf2F T4 @ 10:00~12:00 (closed during holidays)
* reservations required for groups of 20
or more
RIA ZHAd 1004 IA Floor 100 seats
CHEOIS Representotive MeNu f’ﬁ
QFM YAl QFMAIZISR,  vakseon han-jeongsik (Korean Table d'hote), yakseon
OFM AT IX|MEXMT samgyeop suyuk (Boiled Pork Belly Slices), yakseon
M| AFEALE, ttangsok kimehi jeonbok jeangol (Abalone and Kimchi
OFMBIALEARE, Hot Pot), yakseon ori shabu-shabu (Duck Shabu Shabu)

QFAARRHH|2IEF akseon hanu shabu-shabu (Beef Shabu Shabu
akseon sanchae bibimbap (Wild Vegetables Bibimba

=

¥R ALY Nearby Tourist Spots

SiIMME, EMTE HSEAH OIS LSS, 2IHAUERZIZY, EEA
Hyesanseowon Confucian Academy, House of Son Clan, Ice Valley Cable
Car, Leaders Country Club, Pyochungsa Temple
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Farmer’s restaurant Namhae, Gyeongsangnam-do Eobulim

ol whzot whh wieke v AR

A Table Steeped in Silver Waves and the Ocean
Breeze, EObulim

B Q7| HPE CIUS 24 2
An Award-Winning History of Ceaseless Cooking Research

Holl S0 U+, 0Esl2 Aol YX(E s7ISEeR FERL|e} Ofs
Q2|2 ZE 30l et Aol Un, WSz S35 RETH Zo|c.
DE AXIHE It HeliMots nEste SIISECRE ot Al
N2t L 2 MEZOIAT R0|7|= Bict,

Located at the entrance of German Village, Namhae, in front of the village hall,
the farmhouse has won awards at various contests with its folk food and garlic
food, and it has been on TV as well. It insists all food materials to be domestic
and from Namhae, and once, a movie "‘Guest room player and mother’ was
shot on this location.

fAI29 (Operating year-round) LI Gi|2¢Xl (Reservations) O

Fd el HICES et 7S

Food Bursting with the Clean Namhae Sea
Eall AHICHOINM Lh= d4eh Exiet ooz Relstn 21 g2
Aoz Xt St W ALk Eal 2
Eafloll 2 & Hojof & S t

HelsHA ol8e 4 Ck

This restaurant recreates the taste of nature with handmade myeolchi aekjeot
(Fermented Anchovy Sauce) and food made from fresh anchovies and fish
from the ocean of Namhae. The restaurant’s <myeolchi ssambap (Leaf Wraps
and Rice with Anchovy)> is a savory dish and a must-eat for anyone visiting
Namhae. Stand-up tables and room are conveniently available for use.

0 ZBAHE Hili? 45H SFZ 1030 Q 47, Dongbu-daero 1030beonan-

HorZ 47 (7, 2712 365-1) gil, Samdong-myeon, Namhae-gun,
T 055-867-5558 Gyeongsangnam-do (formerly. 365-1,
& (F3) 11:00~19:00 Mulgeon-ri)

(F) 09:00~20:00 & 055-867-5558

@z 25 & (weekdays) 11:00~19:00

(weekend) 09:00~20:00
(all-year round)

T A 36M, xHA 5649 IH Table 36 seats, Floor 56 seats
CHEOIS Representotive MeNu ﬁﬁ
OfEEIErAL HR M Eobulim bapsang, myeolchi ssambap (Leaf 4
SiiSAut Wraps and Rice with Anchovy), haemul ssambap

(Leaf Wraps and Rice with Seafood)

- Lo ¥

W8 AT Nearby Tourist Spots

=U0LS, HoolEE, E2le, sHeE0EE, Cioloks

German Village, House N Garden, Boriam Temple, Haeoreum Art Village,
Daraengi Village
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Farmer’s restaurant Hadong, Gyeongsangnam-do Cheonghaki Meomureuneun
Sansammaru
23}0] 7108 T O ALAMILE O] A A] YIS0M L= Y =2 UE BY SY
*o ;-4 ]TE - 1_.&1_ H }T-J EOI © Health food made with clean materials from Cheonghak-dong
(= | i
é_ﬂZQU E_,TE:H AI__I-|AI:I_|-;-]L"_',J (F7|EhH2 RE|RE EEsH stz EYSACE MYSLIER
. . iy MRS St S 720 012 20 Uiss (REARIZIES)E Tt

Devotion Bearing the Spirit of Cheonghak, 2xig40l SHARY|, SR, B71RE Pof Besn 745 DEo
Cheonghaki|Meomureuneun) t0] 71 FaHEICk

§dnsommar}q| The<cheonghak wongitang> is a dish that rejuvenates the eater’s internal organs
and is served with sanchae muknamul (Dried Wild Vegetables). During autumn
and early spring, the restaurant serves a <mucheong siraegi jeongol (Dried
Radish Leaves Casserole)> with thick anchovy broth, dried radish leaves, perilla

L B _ powder, and bean flower, giving the dish the savory flavor of home.
Fsto| M= LopE7} XXl REXH

Paradise with blue cranes visiting and abundance of native grass
O|2FE HAo| OFEET F&0| HREEL= HeE o YXlstr U=
S7ITOICE 2 SAKIZ el A Chfet LIE2 X2l X

wyo| 3212 0123 QU

Farming house tasty house is located at ‘Cheonghakdong’ where stones are
beautiful and blue cranes visit since the old days. Ginseng that has been
cultivated personally and various greens of four seasons are the bases of the
nature table of Mt. Jiri.

0 ANUT Si=2 Mot H5ta 25337 Q 2533-7, Cheonghak-ro, Cheongam-

o=

(7, 2412] 1605-2) myeon, Hadong-gun, Gyeongsangnam-
& 010-6891-3535 do (formerly. 1605-2, Mukgye-ri)
€ 12:00~20:00 (%= 25) 7 010-6891-3535
* 401 oA} ofl2F 7k & 12:00~20:00 (all-year round)
* Reservations for 4 or more accepted
RIA 24411004 IH Table 100 seats
CHEOI: Representotive MeNu wH
sV |E cheonghak wongitang, mucheong siraegi '
BEARIZIHZE, jeongol (Dried Radish Leaves Casserole
ALISAIRA |E1dh sannamul sanyangsam bibimbap l

~ Lol a
OB eI T Nearby Tourist Spots
)EIHC\;‘%, E?_l—’::—, *-IE—I' ARAE

o, oS

Samseonggung Palace, Doin Village, Village School, Samsinbong Peak
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Farmer’s restaurant Sancheong, Gyeongsangnam-do | Yedamwon

WALl F252 Holul 47
A

A Spread Reflecting the Azure Hue of Namsa
Yedam Village, Yedamwon|

nSAH HAOIEER 21 W= MHZX0|R

o I — Sy m ey

Antique Namsiyedam Village and directly made natural seasoning
A 150| 2XIZ ot OFS, HAGEE Xi2lstr A= ‘01|'é.*
ZH=lst =7tatElo|ch ZIE xHHist S7|s AXIXHZ otE
OF AI25HH, 2~3E SAA|Z] ZHAIE OjAl 2 Qkmp _L.;_qoui
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‘Yedamwon’ is located at Namsayedam Village where old trees add more
antiqueness. By using natural seasoning made from organic food material, you
add tastes with persimmon vinegar that has been fermented for 2-3 years,
plum fermentation broth and onion concentrate.

A2 (Operating year-round) O Gil2fXl (Reservations) L

QUUE SAS3 Y
Satisfying the senses Food Cultural Tourism

= NS0 2717 £2 (BHXIAR)S M S5XIE TR,
oz1| 5 orxe} 871 45} 1 20| LEOIC), AW HE Wiple S8
QUS| TN, CIEY SB U 4 00, AR ol 51
LEROIST| S B 4

Its popular <heukdwaeji suyuk (Boiled Black Pork Slices)> are made by cooking
Sancheong black pigs with herbs found in Sancheong, such as native mulberry
and sessiliflorus. Before or after meals, you can visit Doldamgil of Goga village,
Yoorim Independence Hall, memorial service, Yedamgil, and you can have tofu-
making experience through advance reservation.

O AT Ay THEH XEIMIHE Q 10-4, Jirisan-daero 2897beon-gil,

2897HHZ 104 (7, HA2] 340) Danseong-myeon, Sancheong-gun,
T 055-972-5888 Gyeongsangnam-do (formerly. 340,
@ 11:30~18:00 (OiZF 3IQYU £§F) Namsa-ri)

BT 055-972-5888
@ 11:30~18:00 (closed every Tuesday)

KT 2kl 70M RIH Floor 70 seats
CHEOIS Representotive MeNu ‘ﬁﬁ
MH| ™AL DHSPEAl seonbi jeongsik (Set Menu), maehwa jeongsik (Set ;

OFxH[HIEL SEiX|42  Menu), yakcho bibimbap (Medical Herb Bibimbap)
heukdwaeji suyuk (Boiled Black Pork Slices)

-~ S R I d
OB ZHILT Nearby Tourist Spots
X[2|ot MeE, chRAL AR, SEEARHX|, tolit SHENSAL M7t

Cheonwangbong Peak of Jirisan National Park, Daewonsa Valley, Historic
Site of Jo Sik, Hwangmaesan Mountain, Birthplace of Monk Seongcheol
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Farmer’s restaurant Geochang, Gyeongsangnam-do Doldam Sairo

HIA}

S Ao]2 B2 AL 7HET U

VEEI'AI-OIEI

A Spread Full of the Fragrant Scents Flowing
through Doldam, Doldam| Sairo)

ot

IR XYt MSe=Z nrinks
A Traditional Hanok Village Designated by the Ministry of Culture,
Sports and Tourism, Goga Village

300 17te| FE et =0 OPE”HI ojT! gitot2ol #Ixlsta
UM, 2001 74X| ARHLIED 8, XY SFESAQI DRCHX|0IZ H|H
He= ARHUEE 2 SACE XNiSdtk=s s7ISHo|Ch

The mood and stone walls of 300 years old traditional houses mingle beautifully
in Hwangsan Village where Bibimbap with wild greens is a main dish. You mix
20 kinds of wild greens and steamed pork slices along with spicy chili pepper
sauce which is a local specialty.

A2 (Operating year-round) O OfI2$X]| (Reservations) LI

uxst h=R0fMQ| 51F

=5 |_—|

A Day Spent in a Gentle Korean Home

OE0 IHMAFHM I el X2 ME N 7tH A32
oigo| XU 2ZS LN 4 Tt Bt el 7
XEg Oj2| ofefstH SAS AlZh] S5 LR

2= &4 Hrholl MEsict

Every summer, this place has been a host to ‘The Geochang International
Festival of Theatre’. Visitors who arrive at the right time can enjoy theater
performances while cooling themselves with the village’s gentle atmosphere.

Serving lunch and dinner, available on time for early reservations. This makes it
ideal for treating parents or foreign guests.
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Q AT 7{AKT QMM SHAHZ! 81 Q 81, Hwangsan 1-gil, Wicheon-myeon,
(-, 22| 607) Geochang-gun, Gyeongsangnam-do
& 055—-941-1181 (formerly. 607, Hwangsan-ri)
€ 10:00~21:00 (¥I5 2§) & 055-941-1181
@ 10:00~21:00 (all year-round)
RTA =t 50M RIH Floor 50 seats
CHEOIS Representotive MeNu ﬁﬁ;
AHYSHIA AL sannaeum bapsang jeongsik (Set Menu)
AHYSHIAIOEAI sannaeum bapsang yaksik !

# ZHUILT Nearby Tourist Spots

S, 7SR, SEMES=R, DA S5, %
Suseungdae Park, Geobukbawi Rock, Geumwonsan Ecology Arboretum,
Bronze Bell of Gogyeonsa Temple, Yongsan Forest
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Farmer’s restaurant Jeju-si, Jeju-do Myeongdoam Sudatteul

AFE 2 3 W
I:HEél-Al:rj

Jeju Island’s Set Menu of Azure Beans,

Myeongdoam) Sudatteul|

AlE0lIAS (|25 A

I ot
Son Dubu (Home-made Tofu) Made Usin

g Deep Lava Sea Water
NFs7tel AlSH ghaks otd 4 QU= XOIC} WS7IRE B0 €1
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432 wa 2222 322 12 (=D xﬂTonMﬂr Hsel HaSY
L &ix|7| F0| S| HiwE

r
ox=

B2 BIE (HISHE ATR)7L R0l &
O & Ofok= CHE BoKEo| ct.

[y |

Visitors can find a simple set menu of a farm house in Jejudo Island in this
restaurant. Its main dish is <seawater son dubu (Home-made Tofu)> which
uses <bean soup> made by sprinkling salt on new bean flour to make it clotty
and deep sea lava water which is available only in Jejudo Island. It offers a
different style of comfort that cannot be felt when eating first class foods like
hoe (Raw Fish) or grilled pork.

A2 (Operating year-round) LI OfIfX]| (Reservations) O

HEXIHSAR 012 5710t

A Farming Style Restaurant Near Jeju Jeolmul Recreational Forest
Ql0| HSXIAZARI0| A0 HHMLIRZ0MO| & MFHO| 7Hs5tH,
SEE Lol Of210] =0|A[M0] 2K QAL HEXIAZTARIM o2
Mg § B=dpriEe] M d834S MEetH o= ZCh 715
7|2] Horst ER7 (0 AN 4 U=E ZHAIH|0[S0] OFAZI0] RACE
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The presence of the Jeju Jeolmul Recreational Forest within the vicinity,
allows visitors to enjoy a healing experience in a forest of Hinoki Cypress trees
Children will also enjoy an amusement center for children inside the restaurant.
Participating in the Jeju Traditional Food Experience at Myeongdoam Sudatteul
after an eco-healing experience at Jeju Jeolmul Recreational Forest makes it
even more enjoyable. Seating tables have been prepared so families can eat
comfortably.

O MFZ MIFA| HE2 164 Q 164, Myeongnim-ro, Jeju-si, Jeju-do
(T 874 389) (formerly. 389, Bonggae-dong)

T 064-723-2722 T 064-723-2722

© 09:00~19:00 (BE 59) € 09:00~19:00 (closed during holidays)

RTA =t 30M IA Floor 30 seats
CHEOIS Representative MeNu ﬁﬁ
S 225 kongguk jeongsik, kongguksu (Noodles in Cold
FEMZ FEAH0|Z,  Soybean Soup), Dubu-jeongol (Tofu Casserole)
SHO= dubu steak (Tofu Steak), dubu mandu (Tofu

Dumplings

: Tk 2.7 Nearby Tourist Spots
HEXNEUT, BRI, R MERES, FA0| £
Jeju Jeolmul Recreational Forest, Halla Eco-forest, Roe deer Observation
Center, Forest road of longevity
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Farmer’s restaurant Seogwipo-si, Jeju-do Onpyeong Hyangto matzip

HihE E& A% oS e e o
OF E OFX]

28 e=0

A Natural Taste Picked by Female Divers of

Jeju Island’s Seas,

Onpyeong)Hyangto) matzip)

HIZE Ofxae] 20kg L 4 U= R
Where Handmade Taste Prepared by Jeju Island’s Women Can Be

Found

REEQl S% SOt Lalct Hot AursH 20l N LIS 2o
29Itk IRL Hi2 BA AR HUEUS Zskn s HE 2z
of= 01y 10| 5O SFEHT U= FE WoICk

This simple folk restaurant lies alongside the eastern shoreline of Jeju Island.
Here, 14 determined women of Onpyeong-ri, Jeju-do who work as farmers and
female divers operate a folk restaurant.

HI szt 2 72 At sidts

Fresh Seafood Handpicked by Jejudo Island’s Female Divers

o HOtSH 2Q|7[0M 21T 7|21 XSt 2, Xt S2| sitE
Zhot siS0] 21 HiTtolM 712 Azt M=, sy, 0|9 0|88t

4 Q1= 20| S|t

This restaurant, which exudes a comfortable atmosphere in this fishing village,
has a lineup of fresh seafoods to offer: shells, abalones, sea cucumbers, and
seaweeds handpicked from the ocean by female divers. These are served
with side dishes from homegrown agricultural products such as radishes and
potatoes. It also manufactures regional agricultural goods packed in small
packages and made available for sale

0 HIF= MPEA| HALS SBIANZ Q 408, Hwanhaejangseong-ro, Seongsan-

403 (71, 2Hz| 1227-5) eup, Seogwipo-si, Jeju-do (formerly.
@ 064-782-8689 1227-5, Onpyeong-ri)
€ 10:00~20:00 (H= £5) T 064-782-8689
@ 10:00~20:00 (all year-round)
RFTH A 16M, 2 104 KIH Table 16 seats, Floor 10 seats
CHEONS Representative MeNu ot
AA0|S=Z, siE=2S seongge miyeokguk (Seaweed Soup with
2ZX|= Sea Urchin), haemul guksu (Seafood Noodle)
SHALS(MA| A2} 5HA, Seafood (Sea Urchin, Top Shell, Sea Cucumber) ;
DES23| shMNEH modeum mulhoe (Assorted Cold Raw Fish

Soup), haesantoryeom

OB HITHT Nearby Tourist Spots
SUUEE, HX|TX|, MXAZR, QEZE|FX|Y, SO{2[sHet
Seongsan lichulbong Peak [UNESCO World Heritage], Seopjikoji,
Cheonjiyeon Falls, O’sulloc Museum, Yongmeori Beach
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Farmer’s restaurant Ganghwado Island, Incheon Oenaegol

The Harmony of Fresh Agricultural Produce and
Ganghwa’s Famous Jeotguk Galbi,

Oenaegqj

EH fhufst SAES SA0l AR

Food Made from Homegrown Agricultural Produce

BZECEE Kotz 2IUEE HE= 90% 014 21 st sitES
ARZSICE Q20| SIX|HLE DgAZZI X2 X|HTI0|LE 2F 2EZHo|

SFM S| Bt 7IE BE 4 QU EerE0] Z0iLiE ROolck

In its pursuit of promoting local foods, ‘Oenaegol’ ensures that at least 90% of
its homegrown agricultural products are used as ingredients during summer
season. While the food appearance may not look palatable, the restaurant still
attracts local residents and foreign tourists. who find comfort in this place while
satisfying their appetite for a light yet delicious meal.

SE o, Mz

A Unique Flavor, Jeotguk Galbi (Salted Short Rib Soup)
7iokE £FRe Aot HXIZHIE 21 H3e MRANeE ZEE
EiSH (=2t HAZE oz H AE HEE 1 oto] Esict
CHE oMz &7 Bt2 & gl= SAl0j2t 3t HESAICE YARO

K| QA

The restaurant’s <jeotguk galbi (Salted Short Rib Soup)>, made by combining
son dubu (Home-made Tofu) with fresh pork ribs flavored with saeu-jeot
(Salted Shrimp) in a cauldron, boasts of a unique taste that has often caught
the attention of the media. The dish is so unique that one cannot find it in other
places. And because of its popularity, which has been spread through word-of-
mouth, it is now being considered as Ganghwa'’s culinary masterpiece.

Q QIMA| Zsk L7HH ZSIMZ 289 Q 289, Ganghwaseo-ro, Naega-myeon,

(7, 32| 632) Ganghwa-gun, Incheon (formerly. 632,
T 032-932-2488 Gocheon-ri)
© 10:00~22:00 (05 ZRY, WX FF) @ 032-932-2488
* EHHIE oo T & 10:00~22:00 (Close on Thursdays, every
holiday) * Reservations required for groups
RIA 2t 564 RIH Floor 56 seats
CHEOIS Representotive MeNu wR
NN2ZH|, 258 jeotguk galbi (Salted Short Rib Soup), sundubu
EIRIMIN, AlzAL (Soft Tofu), doenjang jiigae (Soybean Paste
22|70| Stew), Samgyeopsal (Grilled Pork Belly), Ori-gui
(Grilled Duck)

Lo * Q
OB eI T Nearby Tourist Spots
QT R SAAIY, MR, BRA}
Oepo Salted Seafood Fish Market, Seongmodo Island, Bomunsa Temple
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Farmer’s restaurant Sejong-si Kongdaebak
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A Mother’s Taste in a Tranquil Farm Village
Landscape, Kongdaebaks
—,— s

Y S0l BiEs S0 72 o

The Deep Flavor of Tofu Made with Devotion

MBI 557197 ‘Brfere xIzol i@t S28 Slet Fo 340z
220 22 88 BUSPA #ieho] PEEL5IE bzl gl K2
OIZOIct, B Afet SAST 2UECE 0/83 FRee(Y 2R}

0] | ChEni+0|ct.

The restaurant, with its sincere intention of providing healthy food for longer
life, hopes that visitors will eat a lot of its healthy beans. They use homegrown
agricultural produce and local foods in preparing the restautant’s trademark
tofu and vegetable dishes.

A2 (Operating year-round) O Gil2fXl (Reservations) L

J, O BlsE MM 24

Fresh Food Made Day-to-Day

E4%0|1 g FE 4 o A=elsos tExel
szoHC, Izl BCt 9 MBsHE A2 1 ¢ BT
=0l W2 5tF & of|fo| Z40|H, sHHEt & S4ut 0T T
ZEHOILM OfTLI2] &5 MItHZ L7AE 4~ QUL

As a folksy and healthy meal can be experienced, it is good for foreigners to
experience Korean food, which is a representative of slow food. Meals are
prepared within the same day upon order. Hence, a reservation a day before
visiting is necessary to prepare the food in advance. Guests will be served
dishes that bring back memories of a mother’s touch in a country house
surrounded by the calm atmosphere of a farm village.
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O MEELXIXIAl SEH o2 9 Q 9, Daebak-gil, Geumnam-myeon, Sejong

(F ti=t2] 90-4)
T 044-867-7952
© 11:30~20:00 (IHF L2 &)
RIH kA 404

CHEONS Representative MeNu

(formerly. 90-4, Daebak-ri)
T 044-867-7952
& 11:30~20:00 (closed every Sunday)

KT Floor 40 seats

Sy

Y

ZSAUIEEAE ZZEAJEA Kongseobang bapsang, Konggaksi bapsang

¥R 724 IHT Neanby Tourist Spots

HEZSHAL B34, et FHOILE, FURCEUR, A
Government Complex Sejong, Sejong Lake Park, Chojeong Mineral Spring,
Geumgang Natural Recreation Forest, Yeongpyeongsa Temple
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Index
47|z
oy AP F2H RMZ 12011 (7, HE2] 13-1)
1 Kwangiwon 120-11, Yongmunsan-ro, Yongmun-myeon, Yangpyeong-gun  031-771-8800

SH0lNEE

(formerly, 13-1, Deokchon-ri)
O|FIA| ZHH SZUZ 102-17 (7, HHES 458-21)

2 Doldaengi 102-17, Songgal-ro, Hobeop-myeon, Icheon-si (formerly,458- 031-632-9540
Seokchongol 21, Changjeon-dong)
2|y A HEH 01RAZ 67 (7, HEl2| 419)

e Torisaem 67, Eousil-gil, Jeomdong-myeon, Yeoji-si (formerly, 419, Gwanhan-ri) 031-882-7428

4 St HUZA| DA 12682 33-6 (T, +-A1S 106) 031-563-6772
Bongbawi 33-6, 126beon-gil, Gosan-ro, Namyangju-si (formerly, 106, Suseok-dong)

g BihEnl  EEA NS0 A2 125 (7, 2l 251-) 031-536-5362
Cheongsan Byeolmi 1215, Cheongsin-ro, Sinbuk-myeon, Pocheon-si (formerly. 251-1, Galwol-ri)

= Z0LA| Mol 0|59 SIS 19 (7, 52| 659-3) 031-332-1553
Damkkot 19, Handeok-ro, Idong-myeon, Cheoin-gu, Yongin-si (formerly. 659-3, Muk-ri)

LA Ganewon-do
EQ HFA ST 0iX[2| 3IEZ 10 (7, O§X|2] 647-1)

Y Toyo 110, Hoechon-gil, Maeji-ri, Heungeop-myeon, Wonju-si (formerly, 647-1, Maeji-ri) 033-763-2023

g =710t SME HYUH ZTAZ 41 (7, TA2| 209) 033-343-1208
Yoonga Leega 41, Keungosi-gil, Cheongil-myeon, Hoengseong-gun (formerly. 209, Gosi-ri)
34t 3
MoER A Mz 22H 27MZ 276 (7, 0fE2] 109-4)

9 (Il:aum;;lnus‘a:nyacho 276, Geumgyeseo-ro, Gonggeun-myeon, Hoengseong-gun 010-4188-8114
Bapsang (formerly. 109-4, Eodun-ri)
= ez 29 S312 45 (7, 2dlz2l 271-2)

1o Daedeukbong 45, Teotgol 1-gil, Galmal-eup, Cheorwon-gun (formerly, 271-2, Munhye-ri) 033-452-2915

19 Meked Yz ol B 457 (7, £E2| 192-13) 0334814200
Siraewon 457, Bonghwasan-ro, Nam-myeon, Yanggu-gun (formerly. 192-13, Dochon-ri)

12 =0l DT ENH MHEIS2 383 (T, 2152 489-7) 033-637-0118
Jaetnori 383, Jaembeoridong-ro, Toseong-myeon, Goseong-gun (formerly. 489-7, Inheung-ri)
crpE YU SIEP SHIH 634 (7, 5HEEIR| 249-1)

13 DaIraEchon 634, Hwasangcheon-ro, Hyeonnam-myeon, Yangyang-gun  033-673-2201

(formerly. 249-1, Hawolcheon-ri)

Eu=E
Chs ETA BT UG SN2 25 (7, 2A42) 471-1)

i Danong 25, Usan 1-gil, Naesu-eup, Cheongwon-gu, Cheongju-si (formerly. 471-1, Usan-ri) 043-213-3070

5 PSEE AT AS0! Z012 1085 (7, W2 1-9) Ma-8339117
Eoleumgol Bom 1085, Chungmin-ro, Gammul-myeon, Goesan-gun (formerly. 1-9, Baegyang-ri)
A 10| HOISHY XAl SAMH @ot217Z 16-9 (T, HYa| 458-5)

16 Bapsangwiui  16-9, Worak-ro 17-gil, Deoksan-myeon, Jecheon-si (formerly. 043-642-3230
Boyakhancheop 458-5, Seongam-ri)

j7 TEREIEE  CIOE HZIOH AQIRIZ 3015 (R, AlRIRRI 10N FE) o
Surisuri Bonghong ~ 391-5, Sainam-ro, Daegang-myeon, Danyang-gun (formerly. 10-11, Sainam-ri)
SxiEt HOT LIS OFRIAIZ 64-13 (T, 0122 144)

18 (Tn'ehoan g 64-13, Achisil-gil, Naebuk-myeon, Boeun-gun (formerly. 144, 043-543-1954

lehyangg Agok-ri, Naebuk-myeon)

YUESOX) M G 0| 73 (7, T2 233-)

19 Well-being 73, lyeongnam-ro, Deoksan-myeon, Jincheon-gun (formerly.  043-536-5191
Chon Mugeunji 233-1, Gusan-ri, Deoksan-myeon)

STEE

Chungct

Jnam-do

AoflSofl FAck2|
20 Sanedeule
Jinggeomdari

O ST SH SH=2=Z 468-53 (T, Sti2| 310-27)
468-53, Hwahok-ro, Dong-myeon, Dongnam-gu, Cheonan-si
(formerly. 310-27, Hwadeok-ri)

SFA| o EnEMZ 40 (7, FE2| 357-2)

041-551-5292

21 slli?rtax'li 40, Dolmoru 1-gil, Uidang-myeon, Gongju-si (formerly. 357-2, 041-856-5945
! Cheongnyong-ri)
2 WR ST ZFAI AZH ARALZ 502 (7, Lat2] 153-2) 041-855-0696
Babkkot Hana Pieotne ' 502, Sinwonsa-ro, Gyeryong-myeon, Gongju-si (formerly. 153-2, Yanghwa-ri)
MatE YA F2H 92a 7] 15 (7, 0kd2| 144-2)
23 Seokhwachon 15, Bakgangsul-gil, Jupo-myeon, Boryeong-si (formerly. 144-2, Magang-ri) 041-932-7003
Ltz Hoi A4H HIZZ109H 2 100 (7, AM2| 61)
24 Nao oon 100, Bidang-ro 109beon-gil, Seokseong-myeon, Buyeo-gun  041-836-0039
gyeong (formerly. 61, Seokseong-ri)
ChaCt MEZ ZHH AHZI06HZ 15 (72, A2| 538)
25 Da’:unhdaban 15, Sancheon-gil 106beon-gil, Jongcheon-myeon, Seocheon- 041-953-9705
Jiy gun (formerly. 538, Sancheon-ri)
2 FHLIE EfOHR L OHHIHZ 161027 (7, Ak=22| 505)  041-675-5527
Gomseomnaru  1610-27, Anmyeon-daero, Nam-myeon, Taean-gun (formerly. 505, Sinon-ri)
27 AHESHERE  AAA] QIX|H OfEZ 150-22 (7, OfE 2| 483) 041-662-3826
Sobakhan Bapsang  150-22, Aejeong-gil, Inji-myeon, Seosan-si (formerly. 483, Aejeong-ri)
ot MEIA] 2AEH RIAFEERZ 37-7 (72, XIAR2] 1006)
28 I;)ﬁmal 37-7, Jisancheoljang-gil, Buseok-myeon, Seosan-si (formerly. 010-5533-3115
1006, Jisan-ri)
ojexta| ASAl HARH ZMS5HZ 218 (T, &stal 337-1)
29 M;um A 218, Gwangseokhyanghan-gil, Eomsa-myeon, Gyeryong-si  042-551-4996
(formerly. 337-1, Hyanghan-ri)
L
X2IALESYE SR QlEH 252 22-5 (7, Qlga| 325-15)
&0 Jirisan Namulbap  22-5, Daroreum-gil, Inwol-myeon, Namwon-si (formerly. 325-15, Inwol-ri) 063-636-2747
PIET 2T SAH F2=2Z 706-4 (7, OXI2| 632-3)
31 j;n ﬁumok 706-4, Janggunmok-gil, Donggye-myeon, Sunchang-gun 063-653-3917
99 (formerly. 632-3, Eochi-ri)
32 ey ot AT 2 65 (T2, AER2| 530-26) 063-351-3724
Jangsu Bapsang 65, Yongam-gil, Sanseo-myeon, Jangsu-gun (formerly. 530-26, Sinchang-ri)
AtofaEy| ZMIA| SAH 212 19014 (7, 72| 38)
33 &< . 190-14, Wonpyeong 1-gil, Geumsan-myeon, Gimje-si 063-543-2325
SanuiHyang] (formerly. 38, Guwol-ri)
Het"e
=9y A S8 252 70 (7, gikz| 210)
. < -gi - -si . 061-755-0009
Deokdongwon Z?ODggl;ﬂgggg;I Songgwang-myeon, Suncheon-si (formerly.
x| EHof MM M2 73 (7, 82| 283-3)
35 Boa 73, Sinyong-ro, Daejeon-myeon, Damyang-gun (formerly. 061-382-5525
1ag 283-3, Eungnyong-ri)
EfSo| = e EHE*.% ARm=Z 7 (7, 82| 553-1)
36 Tl T 77, Yeonjeongpyeongchon-gil, Daedeok-eup, Jangheung-gun  061-867-1360
(formerly. 553-1, Yeonjeong-ri)
Zil= R8Pt Aot sl Y= 393-2 (7, A1&a] 532-13)
37 Kkotpineun 393-2, Aphae-ro, Aphae-eup, Sinan-gun (formerly. 532-13,  061-271-5552

Muhwaga

Sinjang-ri)
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BFA t71A3Z 1 (7, =XIS 156-2)

11, Daegisil 3-gil, Gyeongju-si (formerly. 156-2, Doji-dong)
TOIA| 22 k=22 38-27 (T, 52| 286)

38-27, Angok 2-gil, Mueul-myeon, Gumi-si (formerly. 286, 054-481-3004
Angok-ri)

e 220 "E|2 787 (7, gAf2] 18-2)

787, Heolti-ro, Gakbuk-myeon, Cheongdo-gun (formerly. 118-2, Namsan-ri)
Sk S4H LRZ 202-64 (7, 52| 143)

054-748-7489

054-371-5588

M <o 202-64, Sansuyu-gil, Bongseong-myeon, Bonghwa-gun 054-673-5860
Sansuyugil Sairo (formerly. 143, Dongyang-ri)

2 orSstE QS Al YEIH SHISZ 150-23 (7, #0l2] 678-2) 054-858-0135
Andong Hwaryeon 150-23, Hanadeul-gil, lljik-myeon, Andong-si (formerly. 678-2, Gwimi-ri)
s OrEA| AEH 21012 2110 (7, MX|2]| 25-2)

43 Tteul 21-10, Oenma-gil, Waryong-myeon, Andong-si (formerly. 25-2, Seoji-ri) 054-857-6051
L| - e ey -
Fax-y=-1 Gyeongsangnam-do

71 SUOLA| Ateft Mol 425 (7, 1] 229-2)
& Gahyang 425, Sanoe-ro, Sanoe-myeon, Miryang-si (formerly. 229-2, Dajuk-ri) 055-353-3399
W ol ASH SHIHZ 1030 47 (7, 2712] 365-1)
45 Eo-t;-ulim 47, Dongbu-daero 1030beonan-gil, Samdong-myeon, 055-867-5558
Namhae-gun (formerly. 365-1, Mulgeon-ri)
Hslo| Bt o
A2 Stez U Hat2 25337 (7, SAI2] 1605-2)
46 Cheonghaki 2533-7, Cheonghak-ro, Cheongam-myeon, Hadong-gun 010-6891-3535
Meomureuneun  (formerly. 1605-2, Mukgye-ri)
Sansammaru
ol AR CHYE X[2|ATHR2807HZ 104 (T2, 'HAIZ| 340)
47 Yedalr_nwon 10-4, Jirisan-daero 2897beon-gil, Danseong-myeon, 055-972-5888
Sancheong-gun (formerly. 340, Namsa-ri)
schtol2 EE IHH EAhZ 81 (7, Zbkz| 607)
48 T Sl 81, Hwangsan 1-gil, Wicheon-myeon, Geochang-gun 055-941-1181
(formerly. 607, Hwangsan-ri)
= : 1~
NFE Jelu-do
BEUACHE )| gy
Al B2 164 (7, B74S 389) 799.
B "veongdoam 164, Myeongnim-ro, Jeju-si (formerly. 389, Bonggae-dong) 064-723-2722
Sudatteul
SHUSSR  MZA| MU BOINNE 408 (7, 22| 1227-5)
50 Onpyeong 403, Hwanhaejangseong-ro, Seongsan-eup, Seogwipo-si 064-782-8689
Hyangto matzip = (formerly. 1227-5, Onpyeong-ri)
QIFAl [ncheon-si
QU= k2 L7t ZStMZ 289 (T, TF2] 632)
51 Oena: o 289, Ganghwaseo-ro, Naega-myeon, Ganghwa-gun (formerly. 032-932-2488
9 632, Gocheon-ri)
= CAhin
MIBA| Sejong-si
St ST e 9 (7, thelz] 90-4)

Kongdaebak

9, Daebak-gil, Geumnam-myeon (formerly. 90-4, Daebak-ri) 044-867-7952
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Farmer’s
A e Restaurant

S SETBHE 01YE

B SENSY SENYRY 04

7| 8 SENSE SENUR SEN 0132, s, YA
FetsE MFA| T SMYR 300 (2)54875

Tel 063)238-1020 Fax 063)238-1778
htto://www.rda.go.kr
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