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I Kumuxu — 0JJHO U3 KOPEHCKUX HAIIMOHAIBHBIX OJIFOJ, OCHOBAHHOE HAa MOJOYHOKHCIOM OposkeHnu. OCHOBHBIMH Ma-
TepuallaM SIBJISIFOTCS JINCTOBAs KAIMycTa, pelibka, orypell, OakiiaxaH, OMEKHHUK, TOPUUIA CAPENITCKAs U PYTHe OBOIIN
WK CheI0OHbIE AUKOPACTYIINE PACTEHHUS, & BCIIOMOTATEIbHBIME — KPACHBIH Iepell, 3eJICHbIi JIyK, YeCHOK, IMOUPb, PbI-
OONPOIYKTHI U Jp.

[To ucTopryYeCKUM JaHHBIM, B HaIlICH cTpaHe yxe B neproa Kopé ObIToBa 00bIyaii MPUTOTOBICHUS KUMYXH U3 PEIIb-
KH, ¥ CETOJIHS 3Ta TPAJUIIUS BCE €IIe Pa3HOOOPA3UTCSL.

Kumuxu — BaxkHbIit nctounnk Butamuna C. JlanHoe 671010, SBJISISICH B OCHOBHOM MIEJIOYHBIM, TIOMOTAET OPraHH3MYy
3¢ QEeKTUBHO yCBAUBATh M UCIOIB30BATH MUTATEIBHBIC BELIECTBA, COACPKAIIMECS B THIIIE.

B 3aBUCHMOCTH OT C€30HA MPUTOTOBJICHHS KUMUYXH JIEJIUTCSl HA BECEHHHUE, JICTHUE, OCCHHUE U 3UMHUE.

THUNUYHBIME SBJISIOTCS KHMUYXU M3 LENbIX KOYaHOB JIMCTOBOW KalyCThl, KHMYXH M3 PEIbKH U KallyCThl, KHMYXH U3
OBOIIICH, 3aBEPHYTHIX B KAIyCTHBIC JINCThsI, KHMUXH M3 3aCOJICHHOM IIETMKOM PEIbKU, KUMYXHU U3 HAPE3aHHOH KyOuKaMu
COJICHOM pEe/IbKH, KUMYXH U3 TOPYHIIBI CAPETITCKON U JIp.

Co31aHHOE HAIIUMHU MPEIKaMU KUMYXH CETOJIHS TI0JTh3YETCsI ITMPOKOH M3BECTHOCTHIO B MUPE KaK CaMOe OPHTHHAIh-
HOe HarmoHanbHOe Orono Kopen.

Kimchi is one of the traditional Korean foods, which is made by mixing vegetables like bok choy, radish,
cucumber, eggplant, dropwort and mustard-leaf and edible herbs with chilli, spring onion, garlic, ginger and fish as
spicy materials, and leaving them to be fermented by lactic acid.

A historical record says that in the years of Koryo Koreans made kimchi with radish as its material, and the
tradition is being carried on with its kinds growing in number.

Kimchi is an important source of vitamin C, and most of its kinds are alkaline foods that help the nutriments
absorbed in the human body effectively.

Kimchi is divided into spring kimchi, summer kimchi and so on according to season.

Typical kinds are bok choy kimchi, sokpak kimchi, possam kimchi, tongchimi, diced radish kimchi and mustard-
leaf kimchi.

Invented and developed by Korean ancestors, kimchi is known to the world as one of the most peculiar traditional
foods of Korea.
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| KiMuxu u3 nens
Bok Choy Kimchi

Marepuarsi: = Materials How to make:

Cnoco0 npuroToBIeHHU: ) p - .

(D OGpesars KarycTy 1 3aMapuHOBaTh B 10-IPOLIETHOM 3acoie, HaTepeTh ~ Bokchoy @ Trim bok choy and pickle them in 10% salty water, and shred radish

rp Ha TepKe. Pollack anfl pear. ) ) . y
MEIIMBAHIS HATEPTON PEIBKH H IPYLIH CO Chilli powder @ Mix shredded radish and pear with other materials for seasoning
Etlic to make kimchi stuffing.
HOJIOXKHUTh HAYHHKY Radish @ Rinse pickled bok choy, lay the stuffing on each of its leafand wrap it
with the largest outer leaf.

@ Cover the bottom of the pot with a layer of cut radishes, spray salt
over them, put bok choy with their sliced surface upward and
repeat it to fill the pot.

® Cover the top of the pot with the left outer leaves of bok choy, put a

Spring onion heavy thing on them and after three days pour some water over

Salt them. And seal the pot to ferment kimchi.

2 KT

Sugar
Ginger
Dropwort
Pear
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Kumuxu u3 oBomieil, 3aBepHyThIX B KalTyCTHBIC JTUCThS

|‘ Possam Kimchi
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Kumuxu 6e3 crienuii 1 npumnpan

White Kimchi
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| KuMuxu 13 KOYaHHOH KaryCTI
| Wrapped-up Cabbage Kimehi
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P J | Kumuxu u3 Hape3aHHON KyOUKaMH COJICHOI pelibKH

‘Q’ | Diced Radish Kimchi

Martepuansi: Crnoco6 mpUroToBICHNS:
Penpka: 1,5 kr (D Hapesarb peiibKy KyOMKOM pa3MepoM
3eneHslit TyK: 50T B2 CM.
YeCHOK: 20r (@ TonmuTh TemTyI0 BOAY B KPacHBIH Meper
Cox umbups: o U TIepeMeEILIaTh.
KpacHsrii eperr: 301 ) Cmemars Hape3aHHYIO PEBKY C KUIKUM
Comb: 151 KpaCHBIM NEPLIEM.
@ Yepes HekoTOpOe BpeMs MEPEMEIIATh C
MEJIKOHApPE3aHHBIM JIYKOM W YE€CHOKOM,
COKOM U3 UMOUPS U COIBIO.
(5 KnacTb B KyBIIHH 1 TLIOTHO 3aKPBITh KPbI-
Iy 10 CO3PEBAHMSL.
R
N Materials How to make:
Radish 1.5kg @ Chop radish into 2cm cubed ones.
Spring onion 50g @ Pour hot water on chilli powder and mix
Garlic 20g it to make chilli sauce.
Ginger juice Sg @ Mix radish cubes with the chilli sauce.
Chilli powder 30g @ When the radish cubes are dyed red, mix
Salt 15g them with crushed spring onion and

garlic, ginger juice and salt.
® Put them into a pot and seal the pot.
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| Kumuxu 13 3aCONIEHHON LETUMKOM PEIbKH . e ; \ |

|‘ Tongchimi
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| Kumuxu «UxoHrak»

|‘ Chonggak Kimchi

| Kumuxu u3 mMenko nopyOneHHON pebKy ¢ IPUIIPaBaMu
| Nabak Kimchi

| Kumuxu U3 peibKu ¥ KaIyCThl

| Sokpak Kimchi
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|\ Kumuxu u3 papumpoBaHHBIX OTYPIIOB
” Stuffed Cucumber Kimchi

| Kimuxu ns xarycrsl

|‘ Rape Kimchi
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| Kumuxu n3 BeceHHell KpacHOH peibKH
| Red Radish Kimchi

D b

— | Kumuxu u3 OaknaxaHoB B COEBOM COyCe - KuMUX# U3 JUKOTO YECHOKA
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& e |} Eggplant Kimchi .
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| Water Garlic Kimchi
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| Krmuxu us orypua

|\ Cucumber Kimchi

|\ Kumuxu u3 oMmexHuka

|‘ Dropwort Kimchi

KumMuxu u3 ropuuiisl
CapenTCKOu

|‘ Mustard-leaf Kimchi
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| Kumuxu 13 MOJIOZBIX TOOETrOB apainu
| Aralia Shoots Kimchi
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Kumuxu n3 pocTkoB

|\ Kumuxu 13 MOJIOZIOM KaITyCTh
CO€eBBIX 0000B

| Young Radish Leaf Kimchi

” Bean Sprouts Kimchi

KumMuxwu, 3aBepHyTHIE |
C IpyLIein

” Pear Possam Kimchi
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|\ Cukxe n3 kamOaJibl

Fermented Hot
Flatfish

Martepuansl:
Kambana:
Penpka:
YUymusa:
ComomoBast MyKa:
KpacHhslii nepeu:
3eneHslit TyK:
YecHoK:
Nmbups:
Comnb:

Materials

Flatfish
Radish

Millet

Malty powder
Chilli powder
Spring onion
Garlic

Ginger

Salt

1 kr
500
80r
10r
50r
25r
10r
25r
20r
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Crioco6 pUTOTOBIICHHUS:

(D Oumcrtuth Kambaiy, pe3aTb Ha KYCKH Pa3sMepoM
B 3 CM, COJIUTB U JIEPKaTh B CYTKH, yIAIUTh KU
KOCTb.

(2 HapesaTh TyK M YeCHOK MENKO, a HMOUph —
KyCKOM.

(3 BapuThb KpyTyIo Kally U3 qyMH3bl, TIEpEMEIIaTh C
COJIOOBOH MYKOM, COJIBIO U KPACHBIM MEPLIEM.

@ Tlepemernars Kambany ¢ JIyKOM, 4eCHOKOM, HMOH-
pEM M KpacHBIM IepueM, 100aBUTh DPEAbKy H
Kallly M3 YyMH3bl, KJIACTh B KYBIIMH M IUIOTHO
3aKPBITh KPBIILY JI0 CO3PEBAHMUSL.

How to make:

D Rinse the flatfish, chop them into 3cm-sized
slices, spray salt on them, and drain off water
after leaving them for one day to be pickled.

@ Chop spring onion, crush garlic and slice ginger.

® Boil millet, and mix it with malty powder, salt
and chilli powder.

@ Mix slices of flatfish with spring onion, garlic,
ginger, chilli powder and then with radish and
boiled millet. Put them into a pot and seal the pot.
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| Cukxe u3 Bracosyba
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|‘ Fermented Hot Sandfish

|\ CuKXxe U3 MUHTAas

|\ Cukxe u3 coma

H Fermented Hot Pollack
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Fermented Hot
Catfish
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