■ 3 Ways Koreans Enjoy Beer Better

Korean beer is very light and refreshing but it's always served in restaurants, extremely cold, almost frozen.
Outside of Korea, it's not cold?
Not as cold as this. This is always ice-forming on it.
It is wonderful so good in the summer time.
For spicy food, it cools down spiciness. I love it.

My friend was telling me sometimes you take the Soju and beer and you mix the two together? 
Mixing it (soju) with beer?  
Yeah, that's called Somac! Oh, you wanna try somac? Let's try it soon.
Easy to drink! I like it so smooth.

Oh, you know how to enjoy because she likes Korean barbeque, right?
And then you put one chopstick and go clink.
That's right. He's paying attention.
He is waiting for another maybe eight years to drink, right? 
I keep my fingers crossed for your successful dating and career.
For me as well! That's the most two bigest aims.
Success & Dating! As a single, career & Dating!

■ 3 Ways to Say Cheers in Korean

How do you say cheers in Korean?
Ok, let me teach you (Let me fill it up first) ok, after you pour.
There are many versions.
So we can say "Jjan".
Ok, what do you say?
It represents the sound of toasting, it's like "Ching~~." 
"Gunbae" that's an easy one that comes from the Japanese and Chinese. 
Korean: Gunbae
Japanese:  Kanpai
Mandarin: Ganbei
Cantonese: Gonbui
I always hear that.
And, also, we can say "Gunbae".
So that gunbae is that you have to finish the whole glass?
NO,no,no. That's one shot! (konglish)
Interesting. Gunbae is just toast.
And the other one is "Wihayeo"
"for" our happiness, we can say that, right?
We tried it. So hard!


■ 8 benefits of a Personalized Trip, CityUnscripted

It was great to meet you.
It was the pleasure. Yeah, great to meet you.
You did a great job.
Thank you so much. It's been an awesome night. 
Ah~ you think so.
We really enjoyed the evening, yes. We had a great time.
Thanks for enjoying it. And you showed us really cool things.
Excellet meal! The food was good. Lovely tea!
And that little city wall. Yeah, it was really good.
Yeah, we had a great time. It's really good.
I hope these fabulous pictures can remind you of this trip with Ben.
With bachelor Ben! Ah yeah, bachelor Ben. 
That can be fixed. 
Ah~ yeah, that's right, maybe next year. 
Your friend will set you up.

Seoul is an interesting city.
I'm glad we got a chance to see it.
Maybe next time, you can explore more parts of Seoul and other parts of Korea.
Yeah, I'd like to see the countryside a little bit.
Yeah! Get down to the coast. Do the surfing. 
Today, you have experienced a personalized trip. How was it?
Yeah, it's good.
I can recommend it to people who need to contact someone who is a local who has the information about somewhere new you're goinig to stay.
I recommend you do it as soon as you arrive and then you can make a better plan for the future time you're in that place.
Okay! please interrupt me. Feel free to interrupt me.
So that I can help you with the better information.
Make the most out of it. Okay!
Oh, absolutely. Oh, we will, really.
You've given us so many ideas, so it's good. 
These two museums, they are close to Ichon station.
And this one, it's close to Sangakji station.
Cool. Thank you. Exciting.
I've been with Ben all day and he's been a great guide.
He's taken me around a few places and I've learned a lot.

I only hire him for four hours.
The price is pretty good, and I'm a lot more informed on Korea than what I was this morning.
How many times have you tried this kind of trip before?
I think only...I mean, I've had a lot of guides, but not just a guide to yourself too often.
Maybe twice before, in Myanmar. I see. And in another country, I forget right now.
Oh you like it? Yes, yes. It's been really good. Really good fun.
If you recommend this kind of experience to any of your friends or acquaintances, how could you explain?
A personalized food and history tour with an awesome guide, with insidght and knowledge and just a generally good time.
Have you tried this kind of a personalized trip before?
No, never before! Normally, I go to English speaking places. 
My Korean is rubbish so I wanted to come to try it this time.
So what made you try this trip?
To Seoul or to- . I mean this personalized trip.
Basically because I like food, but when you're a solo traveler sometimes it's a bit awkward going on your own. 
So, I thought it'd be better to get a local to show me what's the best thing to do.
Okay. I've noticed that you like that part, the conversation with a local, right?
I enjoyed the conversation with you today.
Yes, the conversation was fabulous.
Yeah, because you get an insight into what's going on.
Better than (me or travelers iin general). 
Say you go on a group tour in a bus, someone just talks to you, and you can't really talk back to them. 
You can't ask too many questions.
So, not just things to do or what to see, also you can enjoy some kind of meaningful conversation with a local, right?
I think it's good because it gives you a local contact, and especially if you cannot speak any of the language because they can assist you with any of your problems or any of your issues, you know like that.
Apart from that, I don't know what else to say. 
Also, you can customize your interest more.
Ah~ ok! You know what I mean? for instance, today you just showed me stuff to do with the wall and a palace, you know? because that's what I'm interested in, and the local market.
So, it's more suited for people that have a specific interest and they want to explore more that.
Then they can directly talk to you and you can arrange the things that you think they would be interested in, relevant to their interest.
Okay. No problem. Cheers, Ben.
If you are traveling on a tight schedule, or when you have a layover visit, it might be challenging to get around a new city by yourself or book a trip.
However, your local guide can decide the tempo of your trip considering your situation and schedule, ensuring you to see the things that are important to you.
So what do you think about today's trip?
Thought it was really good. Really, really good. Really enjoyed it.
I'm still full from the barbecue, but yeah, amazing. Really, really liked it. 
Maybe next time, make more Unforgettable memories.
I hope you enjoy the rest of your trip. Okay?
Oh, we will. I'm sure we will.


■ Do Koreans Like a Smaller Face

Can you do something to your face as well?
No, not at all. I already gave up.
You've tried it. Yes?
Yeah, this one. Yes!
When we were living in Berlin, I heard a myth or I heard a story about that the Koreans like to have small faces.
And to the Westerners, this sounds very funny, very special.
Because I think in general, asian people have a bigger head and bigger face compared to Western people.
I mean, in terms of a proportion.
Yeah, that's true to some extent.
Because a lot of celebrities on TV and drama and singers, they kind of have small face. 
Whenever we have a big face friends, sometimes we make fun of it.
Not that seriously.
So, it's true actually.
Yes, to some extent.

There is something like a device, I mean something like roller.
Yeah, I've heard of that. So It's kind of a massage.
That's just kind of a placebo effect.
So, you have it and some people use it to roll their face. 
Just a massage, we cannot make changes.
Yeah I think it will be difficult to change the bones here.
A long time ago, I gave up.
So I will live with my present body.
But I will try to be healthy.
And especially for my skin and not to get sick, for sure, right?
Yes, that's sweet.
But not for a small face.


■ Practical Reason to Learn Korean as an Expat

I mean, I'm nervous with my Korean.
Have you talked to any Korean passengers?
Passengers? Not passengers!
But like store people, store assistance.
Convenience stores or other things like that, them. 
So did you feel comfortable to talk with them?
And then I walk in, and you can tell when they notice that I'm foreign, that they also their face changes too.  
Ah, kind of nervous! Yeah! Butterflies in their stomach!
They're like oh no! try to speak English or they get they nervous themselves.
A kind of challenging moment!
Especially, if it's not in a very touristy area.
Because it's a very unusual case, right? 
And so they get nervous, I guess.
Especially when you walk in, they get nervous, and when you go to check out, they don't know what to do.
Kind of cute!
But anyway, that's another reason to learn Korean, right?
So because I know Koreans to be like I can help check out and stuff like that.
Like I know what they say when they tell me the price of something. So that's helped a lot.
And they get less nervous when they know that I understand.
Or you can greet first, annyeong-haseyo, right? Then, their anxiousness will melt away.
I should let you know these expressions first, right?
Okay, I will, I will.



■ Real Life in Korea How To Open The Main Door in Korea

Slide up the cover and it lights up, right?
And push the button, I mean, press the password.
And then slide down and open it.
Okay, we can open this door by pushing this round button. 
Press this button.
Hey, Ben! How should I open the door?
Okay, let me show you.
That's it?
Or by turning this inner circle knob.
Ah~ just twist it. Problem-solved.
Hey, Ben! Could you tell me how to open your door?
In Korea, many households use this kind of electronic keypad system.
So, we don't need a key to get in.
So, slide up the cover, and it lights up, right?
Very special! Wow! Magic!
I was there looking for the cover to see where is the pad for the password but (I couldn't find it.)
Thank you for showing me so much and this is the first time I saw this.
Yeah, here (is a keypad.)
In Taiwan, we don't usually use this.
Hey, if we use a key, we might lose it, right?
And sometimes we might forget about where we put it, right?
So we waste time looking for a key.
This is pretty smart.
(With) this one, we don't need to worry about that kind of embarrassing situation.


■ How To Use a Korean Gas Stove

Push and turn it to left until it sounds "didididididi"
Hey! Ben! can you show me how to use the gas?
Ah~ okay! To use gas, first of all, we need to open the gas. 
So we can find the (gas) pipe.
And we need to make it to Vertical from horizontal to open the gas.
Then this is the dial.
So push and turn it to left until it sounds "didididididi" and until the light is on.
And after that you can turn it off by turning it back.
And then after you use the gas, please put it like this. Horizontal from vertical. okay?
Ok, I got it a bit.  I got it.
We can do it very easily.
Just push and turn (it to the left).
Turn on the light. It's turned off.
After we finish cooking, turn the valve to horizontal from vertical to close it for safety.
You got the hang of it, right?


■ Mandatory Military Service in Korea

Alright, Ben. I have several questions for you.
About Korean culture, right?
About Korean culture and also about yourself. It's ok?
Ok, the first one! as I know that I'm from Indonesia very far from South Korea, right?
The reason for mandatory military service in Korea:
I got information that Korean young boys should follow its conscript.
You mean mandatory military service, right? Yeah, that's true.
Why? and can you tell me more about it? What's the advantage and disadvantage?
I mean that, of course, not all of the young boys want to follow it, right?
Because it's a law they should do this, right?
Can you tell me and explain about it?
South Korea, we are technically at war.
We haven't finished our war. 
That's why we have the demilitarized zone. (DMZ)
To hinder any kind war, wartime.
That means we need to prepare all the time, in any kind of invasion or a battle, right?
Because in 2002(not 2010), we had some battles on the sea, between Noth Korea and South Korea.
One of our Islands was attacked by North Korea.
We need to put much effort to maintain our piece, right?
So, that's why all the guys need to finish that military service.
This is a very important issue. 
That's why BTS, I mean a lot of BTS fans, Army(BTS fans), some of them mentioned this issue.
The majority of them now understood the importance of military service because they are normal Korean people, nomal Korean guys.
Service period: So, it's about 18 months to 22 months depending on what kind of military.
Air Force 22 months and Navy they kind of in-between and Army 18 months.
Monthly salary for a soldier: And the salary per month, it's about $350 ~ $470. (not $450~$550)
It's enough?
When I did my military service, it was kind of less than one tenth of that amount.
Can you imagine? Very tiny money.
It's been a huge progress. It's a huge difference.
Compared to the time when I did my military service, ok?
Corruption in military service:
Like high ranking people, politicians or a lot of scholars, not all of them.
There's a word intelligentsia. Kind of privileged people, many of, not, okay.
I'm not sure about the number.
But some of them, they try to skip their service by making some kind of documents or false documents.
So, whenever they(reporters or people) find this kind of issue, 
They end up in a jail?
I don't kmow exactly. Something like this, if one politician wants to go for some election, but some kind of wrongdoing turned out to be true, then maybe they need to step down omething like that.
So, it's very important issue in Korea.
Bright side & dark side of korean military: It has bright sides and dark sides.
I mean when you finish our military service, I think for me as well, we do exercise a lot.
We can reinforce our health and immune system as well.
And also we can learn living together or something like that.
And also some kind of from trivial works to tricky works, we can learn.
But, at the same time, because they are kind of apart from the society for the time being.
That means they might have some kind of mental problem.
So, some of them are still bullying their other soldiers.
Not all. I think it's getting better.
So, that's why our government allowed our soldiers to use mobile phones.
Oh, when they're in the military service.
Yes! But it was kind of controversial.
How could that for someone who has a phone can concentrate in the military service, When they still have connections with smartphones.
But, thanks to mobile phone, they can communicate with their friends, family and that means they can relieve tension.
(They can) get rid of stress.
I know, it is like to release your stress, right?
And maybe I think the bullying issue and some kind of like collisions, these kind of things, I think it's getting down.
In the case of US Army, when they have actions they use smart phones.
One question again, it's still about it. You already did it, right?
Yes. I did it.
As you experienced, do you think it's useful for you or not.
Okay, so as I mentioned, I was able to beef up my health. 
All the muscles, I made it during that time.
Maybe, during that time I did excercise a lot.
Many soldiers are forced to do that, right? 
Forced to do that, yeah. But that's good, right?
I mean force for (someone to do) something good, it's ok.
And, I made a lot of good friends as well.
Just like the bonded friendship, right?
Whenever we experience some kind of hardship together, not harship, kind of like difficult times, like your collogues, right?
After you work at the office or at your workplaces and at home, you can chat with your friends (or colleagues), and that helps right?
So, after you finish your military services what contribution you can give for your government or for your society?
It spends much money.
Like I said, we need to prepare any kind of possibilities of war or battles so, that's for that. 
Mandatory military service, this is for defense.
Oh! it's like a defense.
Yeah, so when we live in a peaceful condition we forget about war.
(We) easily forget about war, right? But we shouldn't.
As one guy, when I was younger, I didn't like it absolutely, right?
But, now, I can understand more.
A lot of young guys, they regard this military service as a homework or a mission.
But, now, I can understand the importance of mandatory military service.
But, we should start talking about changing system.
That doesn't mean we should change it now but in the future
We need to start talking about it.
Then our discussion can boil down to a better idea, better system.


■ Reasons to Visit DMZ in Korea and Korean's Opinion on Unification

Okay! so, let me ask you a question.
So, you came from German. Ah Germany, right?
When you say a country, it's Germany.
And a person is German, right? (It's) confusing sometimes.
So, I have a question.
I mean, which part of Germany are you coming from?
The city is called Hildesheim, close to Hannover so, it's more like in the North.
West or East? Yeah, West, rather West.
So, you've been to Eastside?
Yes, so Erlend and me, we lived the last one year or one and the half years in Berlin.
Is the culture in the West different from the East?
Yeah, I think it's hard to say it now. 
Many things are changing now so it's difficult to say.
I mean you can still see a little bit that the East part of Germany is, let's say, a little bit more poor, some years ago.
It's changing now a lot, but some years ago the rent was really cheap in the East.
You could easily rent a house compared to the West!
And people were also earning less money in the East than the West, but it's all changing now.
I hope so.

You guys told me that you want to visit DMZ so that's why I'm asking these questions.
So, do you have any reason to visit DMZ?
Well, first of all, I like to follow world politics.
Kim Jeong Eun is very often spoke about in television and the western media.
What do you call it? Demilitarized Zone is also very unique area and often in the media.
And (we're) also coming from Berlin which was divided by the wall, similar situation, exactly!
And we often thought about that it would be so interesting to have been there at that time when it actually was
to feel the separation and to feel actually what it does to the people and to the country.
I would very much like to go and see the DMZ, so I'm here.
You need to get permission before you get there. (Booking)

Have you ever thought about any unification or something like that?
Their unification? Yes, our unification! Of course.
Yeah, I wonder of how you are thinking about that.
It depends on the people.
Some people want our country to be unified but on the other hand, some people don't like.
Is it because it has gone so much time? or is it because of the scars from in the back in the days.
To some extent, because as you mentioned, because of historical background some people still have some bad feelings about that.
And, at the same time, if we become unified, we might need more tax, right?
But at the same time, expense for defense will be decreased, I hope.
So, I think more than that, we need to calculate, or we need to estimate how much money will be spent when we are unified.
I think our government, they are doing this.
At least, we hope it's getting more peaceful.
Now, I think there's no possibility, not no, but very small(slight) possibility of war because when another war break out then it will be I mean huge and very tragic.
So, we need to try our best not to make war.
For that, we need to try our best to communicate with each other.
But sometimes the people on the other side, who don't want to be unified, they worry about giving away a lot of money to North Korea, but it's not true.

So, it depends on the people.
But our previous president, she stressed three key points.
We need to try our best to helpthe people who left their family in each side because a lot of them are about to be dead, right?
We need to put our effort but because of sanction, it's difficult to do that because we cannot support them (financially).
And number two, we need to be indigenous because it's been more than 70 years since we were separated.
Some of the words and some of the culture, it's different so we need to try to understand each other.
And respect each other with a different background.
Yeah, that's what we are doing to do now.
And the third thing?
Ah, number three! we need to collaborate (each other) economically.
We can do that because we use the same language so it's easy to understand.
Do you think it will become more like a union between the North and the South? Or it will merge into one country.
It's a very tricky question.
No one can answer at this point.
We need to collect a lot of wisdom, right?
We need to talk a lot about that issue.
But it's a strong feeling in the country that you want to reunite?
As I told you, it depends on the people.
Yeah, what do you think (about unification?)?
I hope our country to be unified.
But the process, it's more important at this point.



● 한정식: Korean traditional Korean style full course meal.
If I have to choose one meal that foreign travelers should not miss, I will pick Hanjeongsik, the traditional Korean style full course meal.
The whole experience was just extraordinary.
It was really nice.
The food, the variety, the quality, the taste, everything was surprisingly good.
You have a table, and you have like 20 different dishes if you want to see the spectra of Korean food.
I love it, yeah very much.
It was nice to be able to try everything all at once.
This healthy dining might suit any group that has any dietary needs and preferences.
Go for the kind of Royal dining experience.
We had a blast with Ben! This food was phenomenal.
I've never experienced this style of dining before.
We ate like a king.

● 한국의 고기구이: Korean BBQ
Welcome to the real mecca of Korean BBQ.
While you are in Korea, check out what makes it different.
What do you think about this sauce?
I think it's really tasty.
I think when you add it to everything, it kind of brings it up to another level.
I've taken my leaf, then I put some of this red sauce on it. 
Although I've been told I've been putting too much on it but I really like it.
I can't describe the flavor.
It's a bit hot, it's sweet.
It's really tasty.
Which side dishes do you like the most?
Spring onion, is it? Cause I like the crunch from it.
I like the onions in the sauce. So good!
The onions.
Throw some garlic in there. [It's too much!]
Forgot about... we have mushrooms now. [OK, it's yours! By the way, it looks yummy!]
Isn't it too big? Can you handle?
I can... I can handle it. I totally can. 
You like kimchi a lot.
Yeah. Really nice.
Looks like a bit of whipped fry now.
Cooked kimchi
Ah~ cooked kimchi 
Ah~ okay.
That was a surprise.Really surprise.

● 비빔밥: Rice mixed with vegetables and other ingredients.
Bibimbap is one of the most popular inexpensive, and tasty Korean Foods.
So it could be your excellent meal option.
Eum~ good!
Delicious and nutritious, lots of vegetables, lots of proteins.
I totally love the Bibimbap
It oculd be spicy for some people, so use a little at a time. 
Basically you take the sauce, you combine with the bowl.
Yu mix it with the spoon, and then you just indulge (in bibimbap).
It's a lovely meal.
Definitely, I would recommend to have it.

고추장: Red chili/ pepper paste
Spicy sauce...it's not too...the red sauce.
The red sauce, it wan't too spicy. Not too spicy. It was just perfect.
It goes well together with.
Once you mix it all together.
Check out different kinds of Bibimbap!

● 냉면: Chilled buckwheat noodles / Cold noodles
Naengmyeon is the meaningful and belived food in both South and North Korea.
Since it's refreshing and savory.
It's very good.
Noodle is very chewy, right?
Yeah It's a pleasant type of chewy!
It's really good.
The cold broth is pretty nice.
Refreshing, right?
It's refreshing. Is there little vinegar in it?
Refreshing and vinegary, that's why Korean people enjoy Naengyeon, while or after they eat Korean BBQ.
Very good!
I've never had it before.
No, it's like an Angel hair.
I like cucumber it's very good.
They go well each other. 
I've never experienced that. It's like a refreshing.
Which one do oyou prefer?
I mean spicy one and this one.
I like the spicy one.

● 전: Korean pancke
Jeon, the pan-fried dish coated with wheat flour and egg batter, is an occasional and festive food.
It's a tasty snack but quite filling.
I am happy to try Jeon very first time.
Seafood pancake+meat+vegetables.
Squid is very fresh. It has very nice flavor. 
The second thing you will smell is the green onion.
After that you would smell all of the rest, the paste with the egg salt.
And at the end it's like you have all of these flavors,
It's kind of getting together.
Taste it with the onion. (it's great)
Oh! the [mungbean] pancake with the onion!
This is my favorite.
Oh! this is your favorite! What about you?
I like the pancke. 
I am glad to get it because last time i did not try it.
But I've tried it this time. Thank you!
Do you like kimchi?
I don't like spicy kimchi.
Even if you don't like kimchi, you might like the kimchijeon(kimchi pancake).
Kimchi pancake, it's really tasty.
Do you like kimchi?
How's it? very good!
Oh you serve a taste here you like kimchi
Yeah how's it very good
And then all of the sudden you feel like you should drink Makgeolli(막걸리).
You have become a Korean.
That's joy.That's joy, pure joy.

● 막걸리: Korean rice liquor/wine
Makgeolli, fermented and ultiltered Korean rice liquor, is milky and sweet with a mild fizz that is refreshing when it's cold.
Makgeolli, it's a very pleasant experience.
It's nice! Sweet! I agree! I like it.
It's interesting. It's not like anything we have in America.
I think I mean some unfiltered sake are a little bit similar to Makgeolli.
But it's still different. 
We have them in America. Also, we have some Makgeolli in America.
I always use the word 'milky' to describe Makgeolli.
When I talk to my friends about it.
And that sounds really gross actually.
Milky rice wine, it;s like carbonated.
Yeah it's little fizzy and sour!
Imagine the milk that is fizzy and sour and sweet.
What it's made of? Rice!
And that's why it's also dangerous because you don't realize how much you've been drinking, because it's so pleasant and lovely. And then you're like ~

● 김밥: Dried seaweed (rice) rolls.
Gimbap, the handy, tasty and filling snack, is so beloved in Korea, especially among youngsters and busy workers.
So good. I can eat this all day. 
It's called kimbap. 
It's really good.
I just excited to share this with my family and my friends.
They're gonna be really impressed.
We can definitely maken this.
I'm just excited trying to make this at home and bring it.
Because we like to eat on the go.
What's inside?
Dry seaweed and rice are the most staple ingredients.
Koreans pickled radish, carrot, spinach, ham, egg
and so on conditionally.
On top of this, some special ingredients can upgrade its quality.
That's why there are so many different kimbap options.
Try creating your masterpieces.
My burrito!
This is for your picnic? yeah
You know we'll walk around Bukchon village eating this.
You can enjoy it like this.
If you have kimpap with danmuji and ramen,
it couldn't be better, the perfect combination.
I really like the Gimbap with radish.

● 라면: Korean instant noodles.
Korean ramen is a brilliant food invention for those who want a simple but tasty and filling meal at an affordable price.
It's so good!
Spicy?
Wow! but it's so good.
I like it.
It's very very delicious.
Chewy (noodles & rice cake)
Very chewy and delicious.
That's my favorite. It's very spicy.
Eat ramen with broth together.
But manageable, right?
For me? yes.
At the same time, not spiciness but it kicks a little bit the tongue.
If you ever visit the Han river parks, don't forget to have Ramen at a convenience store using amazing Ramen cooking machine.
That is way better than sitting inside the restaurant.
How's the (noodle-cooking) machine?
So, it was good.
I wish New Zealand had machines like that
They didn't preprare an egg.
Okay next time, next time.
I really like the eggs with noodles.
Really, it's a perfect match.
Eggs make it way better. It's really good
Use spoon. It's better because it's useful.

●제육 볶음: spicy stir-fried pork
Jeyukbokkeum, stir-fried pork dish drizzled with spicy but savory sauce will take you to a different world. 
It's unique to Korea, so don't miss it!
It's really good.
Bomb?! It means it's good.
I really think if you ever come to Korea, you should try Jeyukbokkeum.
More flavor, more juicy.
Soft & sweet.
I'm looking for something more Saucy, more spicy.
A little spicy, not too spicy. 
What's this called?
Ol! wait a moment.
Jeyukbokkeum, that's the pork with the sliced and drizzled with spicy sauce.
Somethinf that's really close to my heart.
I like Korean meat a lot more.
I'm done. 
Show it to me.
I'm gonna make this at home.
yeah you can do that. it's very easy, right? Very!

●팥빙수: Red bean ice flake.
Patbingsu, milk flavored shaved ice, will melt in your mouth like a snowflake.
Once you experienced it, the taste will linger in your memory.
(Curious about her reeaction)
Wow, that's really good. Really nice.
Wow, it's good.
It's something that you have to try when you ocme to Seoul.
Oh it's like shaved ice kind of thing? Kind of, yeah.
We have shaved ice all over the place. But I've never tried it. 
And the snow is very differnent. 
I mean I feel like I'm in the middle of winter.
Winter, I know.
I think there's milk in the ice.
As I said, it feels like a snow, right?
Red bean?
Red bean is beautiful.
It looks like a lot but it's bery light.


● 순남시래기
I'm so happy that you are eating a lot.
Likewise!
What about you?
I like the pork and this one, leaf and I like the soup.
That's why you finished two bowl of rice, right?
It's a huge amount of flavor in the rice.
This is really what we want to learn.

I stumbled upon this restaurant a few months ago with my friend near his house.
I was amazed by this exquisite combination.
Autherntic taste: Each dish allows us to feel the unique taste of Korea.
So I took a happy family from Hong Kong to this restaurant without hesitation.
These are dried reddish leaves (and stems).
So the same as this one in the soup, ok.
Koreans dried radish stems and leaves after using radish for kimchi before winter.
We call dried radish greens as Siraegi.
And we use it for soup, namul and rice.
This restaurant makes deep Savory flavored Siraegiguk using soybean paste,
shitake mushroom, kelp, anchovy, and perilla seed powder.
Yeah, give it a try, the soup first.
I knew you'd like it because it's got vegetables in it.

○시래기밥: dried radish greens rice

Siraegibap, rice mixed with dried radish stems and leaves, 
would be a great chance to experience Korean authentic vegetable dish.

○꼬막무침: Seasoned cockles
Kkomakmuchim, cockles seasoned with soy sauce-based seasoning, mixing it with rice, it will bring the flavor to another level.
Maybe we should ask for another Bowl so that we can put a rice in it.
What about mixing it together? 
And this sauce, more sauce.
Zino, do you want some Kimchi?
And maybe you can clean it with this rice.
Put some rice and (mix it with remaining seasoning).
If it's not enough, I can get more sauce.
I really like the soup. I love it.
But my true love in Korea is this one (Kimchi).
My son and I love kimchi so much.
That was mine? let's enjoy it.
It's hard to describe, it tastes all the seasonings like spring onions, and the dried vegetables.
We have some of the seafood flavor like little dried shrimp, you can see and the small clams.
You taste the clams in here? It tastes clams it's good.
I love the spices. Just right amount of spice, right?
She already loves rice as it is but I think she loves 
this mixed rice much more.
I don't like clams. He doesn't like clams unfortunately.
Although it's hard to taste them but it's okay, you're doing very well.

○수육: boiled meat slices

Enjoying boiled pork with different kinds of banchans(side dishes) can please our pallet diversely.
We can enjoy like this.
Add some seasoned dried radish (stripes).
It's  white radish? It's pickled (white) radish.
We can wrap it like this and...
For you, you can do it with this acorn jelly.
This is perilla leaf.
What about you? That's mouthful.
He's Chopstick skill is very wonderful.
We're all from Hong Kong. Ah, that's why.
My wife was born there and my son was born there.
I am the only foreigner.
You are Asian or half Asian or?
I'm half Romanian.
So, he was captured by her exotic beauty, right?
Yes, if you say so.

○메밀 전병: Buckwheat Crape

Meil-jeonbyeong, Buckwheat crape, is a kind of buckwheat flour pancke, stuffed with vegetables and meat.
Cause I love the different sauces.
Is it okay to dip it in the bowl?
I don't know what that reminds me of but it's almost like meatloaf.
If you taste it here it tastes almost like a meatloaf.
It's kind of like darker.
How was the meat, you like it? 
I didn't try it. Try it! I don't like rice cake.
Honestly, it doesn't taste bad.
Try it. Maybe half a piece and dip it in the sauce.
What sauce is it?
It's like a almost like a ketchup, but mixture of something(mustard).
Yeah, actually it's kimd of tasty.
He has finished all the rice?
Maybe you may need one more bowl of rice?
Probably. Let me order one more bowl, ok?
He's going to be full after the first tasting.
We still have foods coming at the other places. 
Are we going to any other restaurants?
Desert cafe, Korean desert!
Zino! you know you had a lot of food already.
You're almost finishing the second bowl.
I'm just glad he's being adventurous. Likewise!
I'm actually startig to get full so I want to save myself.
Same as me. I'm quite full.
Which one do you like the most?
I like the flavorful rice (시래기밥), clams(꼬막), very flavorful.
That was my favorite. 
That's amazing with the different types of pork(수육), onions, pickled white radish (쌈무).
What about you?
This is my turn! I like the pork and this one (seasoned dried radish),leaf (깻잎), and I like the soup.
That's why you finished two bowls of rice, right?
I think you can achieve your father's height, right?
I hope you can.
My favorite is the rice, the clams, of course my beans sprout, my noodles (잡채), acorn jelly, my zucchini.
You like everything. I like everything.
Before we leave, let's practice one more time.
When I pay, please say that, ok?
You tell her how delicious it is.
How to get to the restaurant. 
Here's the way to this restaurant.

1. Get off at Heyhwa station (line4), exit 2.
2. Turn around and go straight until you see KFC.
3. And turn right before KFC.
4, Go straight to Banpo 6.
5. Next to this VIetnamese restaurant, on your left side, you can find Sunnam Siraegi restaurant specializing in Siraegi, which is dried radish stems and leaves. 
Fortunately. this is not the only branch of this restaurant brand. 
You may find it near where you stay not only in Seoul but in several major cities of Korea.
Must see things to do nearby.
In this area, you can visit the city wall.
You can burn enough calory, after a hearty meal.
Enjoying a beautiful night view and looking through the city. 
For the next video, I will share how to say cheers in Korean.

● How to debone a fish super efficiently

1. Erect the fish first to cut it.
2. It's easier if you remove the dorsal fin.
3. Put a chopstick into the fish.
4. Rundown along the spine from head to tail.
5. Split the fish into two parts.
6. Then you can easily remove the backbone.
Remove the organs, head, tail, and fins.
Finally you can boast of your achievement.
Isn't it awesome?
This technique is amazingly handy when you enjoy fish.
Let's learn it together!

Deboning a fish is a hassle work to do.
Even when you use your fingers, in many cases, the outcome is not as good as you expected.
First, the flesh breaks well.(comes out easily)
So it's challenging to pick.
Despite your desperate endeavor,
so much of the fish might be wasted.
So that's why I will share with you how to debone a fish super, duper efficiently.
1. Erect the fish first to cut it.
2. First of all, remove the dorsal fin. It helps you cut the fish.
You can find more bones on and near the fins.
These fins help maintain eqilibrium inside flooring water,
and serve as sudden movement change, going forward, or stopping. 
Which is why there are so many bones on and near the fins.
So we need to remove these fins.
The dorsal fin is long and connected to both sides of a fish.
So if you detach the dorsal fin, it will be way easier to debone a fish.
3. Put a chopstick into the fish aiming at where the dorsal fin was located.
Almost every fish is symmetrical along the spine.
Before it's cooked, the meat is quite well fixed to the spine.
3. Put a chopstick into the fish aiming at where the dorsal fin was located.
4. Rundown along the spine from head to tail.
Always keep parallel to the spine.
Otherwise, fish might fall apart easily, so it must be difficult to pick it up.
5. Split the fish into two parts.
OK, because you did order some foods
Please give me a greenonion pancake.
So, it's for you, my present! Thank you!
And, ok. It;s not the end.
6. Cut off the head. 
7. Then you can easily remove the backbone.
The organs are located at the lower part of a fish.
There are some delicious fish with less bitter organs.
However fish organs are often thrown out due to the bitterness.
8.Remove the organs, tail, and other fins.

● 갈치조림: Braised cutlassfish (hairtailfish/beltfish)
Galchijorim has a very unique and flavorful taste.
For this reason, many Koreans crave this fish.
However, it's very cumbersome to enjoy this dish
because galchi has so many tiny bones.
This lunch was delicious so we had cutlassfish
oh my God, almost gone!
In a red tomato sauce. (It looks like that but it isn't).
almost gone, little bit of radish left.
Oh it was delicious.
For the novice, hardest thing is making sure the bone is carefully removed before eating.
That;s right.
Let me show you how to enjoy this fish super efficiently. 
How's the sauce?
The sauce is spicy but it's not too spicy.
It's got a great flavor to it.
It's got chili paste?
First of all, because there are many tiny bones along both sides
so, we need to take off the sides like this.
See? a lot of tiny bones!
Turn it around and do the same for the other side. 
So far, way more cleaner than or mine.
And from the center, I can take it part like this.
That;s your diploma. Great diploma!
See? this all flesh!(without any bones)
And I will add sause and radish together. Altogether!
That is a pro. that is how a pro eats it.
Deboning a fish in a fish soup, it's way easier. 
Just keep in mind the spine. 
Take out the spine using two tongs.
You need to boil more.

●동태탕: pollack stew
Dongtaetang, spicy pollock stew!
Because of its deep and spicy flavor.
Koreans look for this stew especially on a cold day or when they have a hangover.
Thanksfully, becuase of its popularity all year around,
there are so many spicy Pollock stew specialized restaurants in Korea.
Man! I can't stop. I'm so full.
I told you like 3-4 times I'm full, right?
But I've been trying to stop but I can't. So good!
Hey, make the best of your opportunity.
Ok, we can visit here again.
Yes, I would like to visit here as often as I possibly can during my duration staying here.
In Maryland where I come from you get this little meat. 
How would you eat this?
Would you put this all in your mouth?
We can rake meat from the center of the spine following the way bones are.
Yeah here we go. Yiu made it!
I feel like I accomplish something. 
Please show that bone.
Great diploma!
All the people you're watching, they have just learned how to debone a fish from me.
After this video, you will be able to follow just as well.
So give it a try this skill as soon as you get the chance to eat fish.
Your family and friends will be amazed by your fantastic skill and love you all the more.




● 산들해 한정식 

I have taken over 300 foreign travelers to my favorite hanjeongsik restaurant giving them an unforgable dining experience, and a great memory to take back with them.
This is my second time here.
And I had a phenomenal dinner, Royal dining with Chef Ben.
Come on, I'm not a chef I'm just an ordinary home cook there's a long way to go.
Look so good.
Bread crumbs.
Thank you though.

The whole experience was just extraordinary.
The overall the food was delicious. I love it.
It was really memorable.
It makes me happy when they enjoy this meal, especially because it's not only delicious
but a healthy way to enjoy Korean food.
It wasn't heavy. It was nice light.
It was very clean and healthy.
Let's dig in.

Hanjeongsik is a big size Korean meal that only the royal family and the aristocrats could access a long time ago.
Typically, a daily Korean meal consists of rice, soups, and several side dishes.
Compared to an everyday Korean meal, hanjeongsik serves more special side dishes than normal.

1. Go to the express bus terminal subway station.
2 Get out of exit 6.
3. And go straight until you meet the first building called RAMIAN FIRSTAGE. 래미안퍼스티지
4. Get inside the building and go down to the first basement floor.
5. Then you can find Sandeulhae 산들해 on your right.

This is what we are going to have.
If you want to see the whole spectra of Korean food, go for the kind of Royal dining experience.
It was nice to be able to try everything all at once. 
The food, the variety, the quality, the taste, everything was surprisingly good.
Yeah, it's really good. Very diverse! There are so many different dishes.
This healthy dining might suit any group that has any dietary needs and preferences because we can try rice, mainly vegetables, seafood, and meat.
Which one was the best?
That is the tough question, man.

The server comes on a cart, and then (the server) adds another top to the table
so, all the foods come at once and just gets slid onto the table.
So, we need to clear the table before we get the main table.

We can refill every dish without further charge except for the rice.
It's okay. Never mind. We can order more. So finish it by yourself.
So, because it's a side dish you can ask as much as you like for free.
You just keep going say Japchae, japchae, more, more, more.
Although you can't speak Korean you can be refill by pointing to the food you want more.
Unfortunately, in most cases, we can't order one potion, that means we need more than two people to enjoy hanjeongsik.
Four people can finish all this but it's impossible with two people unless you're very very hungry and you can eat a lot.
You can finish all the dishes if you visit there with an empty stomach.
That's how I enjoy this restaurant.
So, whenever I visit there I can replenish all the missing nutrients.
The table is set. Okay, let's go. Let's enjoy it.

How to enjoy each dish
Among all the dishes, let's start with the rice.
Ok, first, open up the cover. 
Scoop out 90% of the rice and move it to another small empty bowl.
Leave the bottom of the rice to enjoy rice soup later.
After that pour some tea water from the silver kettle until the water covers the leftover rice. 
Put the lid back and set aside.
See you soon.

Siraegi deonjang jjigae, it is a soybean past soup with dried radish leaves.
Typically Japanese miso, it's very light.
There is no solid ingredient, usually right?
But in Korea, we enjoy soybean paste soup with various vegetables.
It's good.
Yeah, it has basic but it's very tasty.
It's a little bit peppery.
It's a little spicy soup.
Spicy? No!
It's okay?
It's good spicy.
Not spicy! Not really! Just a little kick, right?
I expected it to be crunchier.
But it's not (crunch.) very soft, right?
I really like the soup.

Kongbiji-jjigae, the ground soybean stew is a little bit spicy, soft, and smooth.
Kongbiji, it's a by-product of tofu.
When we make tofu, we can get kongbiji after squeezing the beancurd.
Very weird, but it's good.
It tastes very, like, bland.
Yes, that's true. It could be very bland to someone.
You're not used to this kind of texture.
Texture is really different.
Very, like grainy!
But, I like it. It's good.

Bossam is pork boiled with several flavorful ingredients and later served with leafy vegetables, samjang, and kimchi or seasoned dried radish strips.
1. Place a piece of vegetable on your palm.
What vegetable is that? Cabbage? Cabbage, yeah, steamed cabbage
2. This is pork. Add one slice of pork.
3. Add some dipping sauce. Ssamjang!
4. Take some saeujeot. It's the salted shrimp.
5. You can add other side dishes.
6. Finally, wrap it and enjoy it.
I've dived into the deliciousness.
Compliments to the chef.

Ganjang gejang is a crab that is raw and braised in a soy sauce.
And I think that's the most delicious thing in Korean cuisine. (my personal opinion)
I don't know what to bite, hahaha.
The easier part to chew is the one torn from the body.
Bite, Chew, and suck it. And spit out shell.
It's good. Pretty good!
What's funny is that the meat is kind of like a jelly.
Even though the crab usually is like white meat.
But I don't think everybody will like this.
Actually, I'm not a big fan of this but maybe only those who really like seafood.
Look at her face!!
You don't like it?
I'm not a big seafood person.
You can be a professional, man!
I need to live in Korea.
Raw crab, everyday!
And then I just scoop like this?
Mix it more.
Wow! She is mixing it well every corner meticulously.

This is Japchae. Glass noodles with sauteed vegetables.
Japchae was really nice.
It's a sweet potato starch noodle.
So, it's easier to digest compared to wheat flour noodle.
It's a festive food. 
That's mushroom.
I'm not sure it's like a kind of sweet barbecue flavor?
I'm not sure how exactly how it's cooked but it tastes absolutely amazing.
I think it's pan-fried?
How was it?
Oh, this is so much better than the one I had in Chicago.
Oh, it's really good. I slurped it all in one bite.
I make these a lot in Chicago but these are really good.
Koreans love gim, so we enjoy this seaweed a lot in many ways.
Let me show you how to enjoy unseasoned one.

1. Place some rice on a piece of seaweed.
2. You can add side dishes as you like.
3. And wrap it.
4. Dip it in soy sauce and enjoy it.
How's it?
One more, one more time!

Let me teach you an useful hack. OK?
This technique is quite handy when we forget to wash our hands or when we don't want to use bare hands.
Sticky!
Oh! Now you put it in your mouth.

I'm happy that Ben brought me to this place.
It was a mission getting here but it was worth it man.
It was worth the money.
The atmosphere was lovely, the people were lovely.
They have a free coffee. You can't beat that man.
Okay so you're saving it for later?
Yeah man we're gonna take a walk around the hangang, I wanna eat it there. 

Han River is very close from this restaurant,20 minutes away by walking.
Beautiful rainbow fountain, fabulous artificial floating island, bike riding, picnic on the grass,
river view and tasty ramyeon. 
You can also get there in five to seven minutes by a free shuttle bus from exit 6.
Comment, like, subscribe for our next video.
Comment down below what you guys want to see. Catch you later.
For the next video I will share another wonderful technique how to debone a fish super efficiently.





● 한정식: Korean traditional Korean style full course meal.
If I have to choose one meal that foreign travelers should not miss, I will pick Hanjeongsik, the traditional Korean style full course meal.
The whole experience was just extraordinary.
It was really nice.
The food, the variety, the quality, the taste, everything was surprisingly good.
You have a table, and you have like 20 different dishes if you want to see the spectra of Korean food.
I love it, yeah very much.
It was nice to be able to try everything all at once.
This healthy dining might suit any group that has any dietary needs and preferences.
Go for the kind of Royal dining experience.
We had a blast with Ben! This food was phenomenal.
I've never experienced this style of dining before.
We ate like a king.

● 한국의 고기구이: Korean BBQ
Welcome to the real mecca of Korean BBQ.
While you are in Korea, check out what makes it different.
What do you think about this sauce?
I think it's really tasty.
I think when you add it to everything, it kind of brings it up to another level.
I've taken my leaf, then I put some of this red sauce on it. 
Although I've been told I've been putting too much on it but I really like it.
I can't describe the flavor.
It's a bit hot, it's sweet.
It's really tasty.
Which side dishes do you like the most?
Spring onion, is it? Cause I like the crunch from it.
I like the onions in the sauce. So good!
The onions.
Throw some garlic in there. [It's too much!]
Forgot about... we have mushrooms now. [OK, it's yours! By the way, it looks yummy!]
Isn't it too big? Can you handle?
I can... I can handle it. I totally can. 
You like kimchi a lot.
Yeah. Really nice.
Looks like a bit of whipped fry now.
Cooked kimchi
Ah~ cooked kimchi 
Ah~ okay.
That was a surprise.Really surprise.

● 비빔밥: Rice mixed with vegetables and other ingredients.
Bibimbap is one of the most popular inexpensive, and tasty Korean Foods.
So it could be your excellent meal option.
Eum~ good!
Delicious and nutritious, lots of vegetables, lots of proteins.
I totally love the Bibimbap
It oculd be spicy for some people, so use a little at a time. 
Basically you take the sauce, you combine with the bowl.
Yu mix it with the spoon, and then you just indulge (in bibimbap).
It's a lovely meal.
Definitely, I would recommend to have it.

고추장: Red chili/ pepper paste
Spicy sauce...it's not too...the red sauce.
The red sauce, it wan't too spicy. Not too spicy. It was just perfect.
It goes well together with.
Once you mix it all together.
Check out different kinds of Bibimbap!

● 냉면: Chilled buckwheat noodles / Cold noodles
Naengmyeon is the meaningful and belived food in both South and North Korea.
Since it's refreshing and savory.
It's very good.
Noodle is very chewy, right?
Yeah It's a pleasant type of chewy!
It's really good.
The cold broth is pretty nice.
Refreshing, right?
It's refreshing. Is there little vinegar in it?
Refreshing and vinegary, that's why Korean people enjoy Naengyeon, while or after they eat Korean BBQ.
Very good!
I've never had it before.
No, it's like an Angel hair.
I like cucumber it's very good.
They go well each other. 
I've never experienced that. It's like a refreshing.
Which one do oyou prefer?
I mean spicy one and this one.
I like the spicy one.

● 전: Korean pancke
Jeon, the pan-fried dish coated with wheat flour and egg batter, is an occasional and festive food.
It's a tasty snack but quite filling.
I am happy to try Jeon very first time.
Seafood pancake+meat+vegetables.
Squid is very fresh. It has very nice flavor. 
The second thing you will smell is the green onion.
After that you would smell all of the rest, the paste with the egg salt.
And at the end it's like you have all of these flavors,
It's kind of getting together.
Taste it with the onion. (it's great)
Oh! the [mungbean] pancake with the onion!
This is my favorite.
Oh! this is your favorite! What about you?
I like the pancke. 
I am glad to get it because last time i did not try it.
But I've tried it this time. Thank you!
Do you like kimchi?
I don't like spicy kimchi.
Even if you don't like kimchi, you might like the kimchijeon(kimchi pancake).
Kimchi pancake, it's really tasty.
Do you like kimchi?
How's it? very good!
Oh you serve a taste here you like kimchi
Yeah how's it very good
And then all of the sudden you feel like you should drink Makgeolli(막걸리).
You have become a Korean.
That's joy.That's joy, pure joy.

● 막걸리: Korean rice liquor/wine
Makgeolli, fermented and ultiltered Korean rice liquor, is milky and sweet with a mild fizz that is refreshing when it's cold.
Makgeolli, it's a very pleasant experience.
It's nice! Sweet! I agree! I like it.
It's interesting. It's not like anything we have in America.
I think I mean some unfiltered sake are a little bit similar to Makgeolli.
But it's still different. 
We have them in America. Also, we have some Makgeolli in America.
I always use the word 'milky' to describe Makgeolli.
When I talk to my friends about it.
And that sounds really gross actually.
Milky rice wine, it;s like carbonated.
Yeah it's little fizzy and sour!
Imagine the milk that is fizzy and sour and sweet.
What it's made of? Rice!
And that's why it's also dangerous because you don't realize how much you've been drinking, because it's so pleasant and lovely. And then you're like ~

● 김밥: Dried seaweed (rice) rolls.
Gimbap, the handy, tasty and filling snack, is so beloved in Korea, especially among youngsters and busy workers.
So good. I can eat this all day. 
It's called kimbap. 
It's really good.
I just excited to share this with my family and my friends.
They're gonna be really impressed.
We can definitely maken this.
I'm just excited trying to make this at home and bring it.
Because we like to eat on the go.
What's inside?
Dry seaweed and rice are the most staple ingredients.
Koreans pickled radish, carrot, spinach, ham, egg
and so on conditionally.
On top of this, some special ingredients can upgrade its quality.
That's why there are so many different kimbap options.
Try creating your masterpieces.
My burrito!
This is for your picnic? yeah
You know we'll walk around Bukchon village eating this.
You can enjoy it like this.
If you have kimpap with danmuji and ramen,
it couldn't be better, the perfect combination.
I really like the Gimbap with radish.

● 라면: Korean instant noodles.
Korean ramen is a brilliant food invention for those who want a simple but tasty and filling meal at an affordable price.
It's so good!
Spicy?
Wow! but it's so good.
I like it.
It's very very delicious.
Chewy (noodles & rice cake)
Very chewy and delicious.
That's my favorite. It's very spicy.
Eat ramen with broth together.
But manageable, right?
For me? yes.
At the same time, not spiciness but it kicks a little bit the tongue.
If you ever visit the Han river parks, don't forget to have Ramen at a convenience store using amazing Ramen cooking machine.
That is way better than sitting inside the restaurant.
How's the (noodle-cooking) machine?
So, it was good.
I wish New Zealand had machines like that
They didn't preprare an egg.
Okay next time, next time.
I really like the eggs with noodles.
Really, it's a perfect match.
Eggs make it way better. It's really good
Use spoon. It's better because it's useful.

●제육 볶음: spicy stir-fried pork
Jeyukbokkeum, stir-fried pork dish drizzled with spicy but savory sauce will take you to a different world. 
It's unique to Korea, so don't miss it!
It's really good.
Bomb?! It means it's good.
I really think if you ever come to Korea, you should try Jeyukbokkeum.
More flavor, more juicy.
Soft & sweet.
I'm looking for something more Saucy, more spicy.
A little spicy, not too spicy. 
What's this called?
Ol! wait a moment.
Jeyukbokkeum, that's the pork with the sliced and drizzled with spicy sauce.
Somethinf that's really close to my heart.
I like Korean meat a lot more.
I'm done. 
Show it to me.
I'm gonna make this at home.
yeah you can do that. it's very easy, right? Very!

●팥빙수: Red bean ice flake.
Patbingsu, milk flavored shaved ice, will melt in your mouth like a snowflake.
Once you experienced it, the taste will linger in your memory.
(Curious about her reeaction)
Wow, that's really good. Really nice.
Wow, it's good.
It's something that you have to try when you ocme to Seoul.
Oh it's like shaved ice kind of thing? Kind of, yeah.
We have shaved ice all over the place. But I've never tried it. 
And the snow is very differnent. 
I mean I feel like I'm in the middle of winter.
Winter, I know.
I think there's milk in the ice.
As I said, it feels like a snow, right?
Red bean?
Red bean is beautiful.
It looks like a lot but it's bery light.


