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8 §�Š q„�� pÙˆ #T :�Ê 5� n´P ¤÷Š #Tx§ ?
HOW DO YOU MAKE BULGOGI



§�Š q„�� pÙˆ #T :�Ê 5� n´P ¤÷Š #Tx§ ?

Language Notes

� #T :�Ê 5� : how, in what way
� §�Š q„��x§ ?: �Did you say ‘Bulgogi’?�
� #T :�Ê 5� n´P sˆ pÙˆ �� ��tˆ%] ‘¨ §óÀ 8�x§ ?: �Will you

teach me how to make ...?�
� ¤�Š �� ��"X : �Going back and ...�
� s¼õ ‰† ¤÷Š w´‡ @R n´P ¤÷Š #T ‘¨q„ §óÉ #T"Xx§ : �Because I

want to make it for my friends ...�
� ��‘¨ ª�”vÞˆ M•û3FO ��<Vx§ .: �That’s an excellent idea.�
� §�Š q„�� n´P sˆ pÙˆ �s ¾ = §�Š q„�� n´P sˆ pÙˆ ��Ã vÞˆ : making

Bulgogi ...
� �½õ $\ : �rst of all
� �� £òŠ : garlic
� �� : shallot, spring onion
� :GV �� : onion
� <}Š �� ?Ù¾ : sesame oil
� áZû ‘¨ : clear rice wine, Korean sake
� °�W: honey
� <}Š CJ : sesame seeds
� wæ̂ ��
� -: prepare
� ØH½àíÄ 
��� ��x§ .: �Don’t worry.�
� �� D„Ž <V : later
� �� àí½ #T sˆ ¤óÀ 5�x§ : �I will write all them down for

you.�
�  ˆ .�Ê 5� B� ‘¨;Vx§ .: �Yes, please.� Lit. �Please do

that.�
� §�Š q„�� 3FS : Bulgogi meat Lit. `material for Bulgogi'
� n´P:GO : if (emphatic)
� 2�× xˆ �¾õ : �if there aren’t any�

� Ú¶Ä #T�� : a lump, a mass
� ��"X : �buy and ...�
� ¨ìd 5� : thinly
� ��tˆ -: cut, slice
� ¨ìd 5� ��tˆ �¾õ ½ì‰†x§ .: �... and it’ll be OK if you

slice (it/them) thinly.�
� ���� -: mince, chop, hash
� ©ëR 5� : �nely
� <�À -: slice
� � � � ©÷Š /¥ü½ ,÷Ê q„ ©ëR 1ýË #Tx§ .: �Put ... in and mix well.�
� dBõ �� D„Ž <V : at the very end
�  ˆ��q„ ��"X : �and then ...�
� –µ���� lBõ : frying pan
� <QY -: roast, broil, bake, toast
� ‰†•­ �¾õ ½ì Ã%Ì 63x§ : �All we have to do is broil them�

Lit. �if we broil them, everything’s �ne�
� HJÄ;FV q„ : refrigerator
� 
�Œ­ N†‹ : for about a day
� ‹¨ 2�Ì ���� : �place (it) ..., and then ...�
�  ˆ �½õ 7L : �By the way ...�
�  ˆ .�Ê Ã%Ì 63x§ : �That would be the case.�
� áZû ‘¨�� 2�× xˆ �¾õ #T :�Ê 5� B�x§ ?: �If we don’t have
Cheong-Ju, what should we do?�

� }¦s¦‘¨ ¥ü½ ,÷Ê #Ts¦ ×éx§ : �You can use wine.� Lit.
�Even if you put wine in, it’s all right.�

� •­�� �� <SX n´P ¤÷Š #T §�Š ��x§ ?: �Shall we have a go
now?�

2 Food

:GV �� onion M•û3FV ginger

5FV o¹U carrot <}Š CJ sesame seed

3FS �� potato 9N½ C¶Ž •® cooking oil

~³ 8FO zucchini �� ?Ù¾ (cooking) oil

�� 7FV capsicum, pimento °�W honey

!T ��Ã mushrooms áZû ‘¨ clear rice wine

5� ḿ‡ / £ëR¡ìR egg 9N½ z« vinegar

3NÁ laver, dried seaweed :GV Ü€Á condiments

;�•­ prawns ¥óÀ ��Œ­ �our

x¦ ;NÄ #T calamary, squid q„’­��Œ­ chili powder

4FO �� baby octopus –µ’­��Œ­ pepper (powder)
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3 General

s¦�� 6FO lunch box È- HJÄ �¾õ Naengmyeon with raw �sh

<QT •¨ noodles 3NÁ¦ëT Seaweed roll

q´P ‘¨ nibbles to accompany drinks ç@½ rice cake

(M•û �¥ ¾ )È- raw �sh, sashimi ��
� - order (a dish, etc)

C¸‡ È- raw beef ¨óÂ <V
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6 Some Sentences

1. s¦�� 6FO ��$Y .oP #Tx§ ?

2. q´P ‘¨ pÙˆ ÿm® t« ®"‰��x§ ?

3. M•û �¥ ¾ È- ¥ü½ ª �” ��
�;Vx§ ? §ëc vÞˆ 5� ḿ‡ vÞˆ x§ ?

4. 3NÁ¦ëT vÞˆ #T :�Ê 5� n´P ¤÷Š #Tx§ ?

5. ��$\�� , #U�� <QT •¨ D‚‹ �H 3FW �� ‘¨;Vx§ .

6. ç@½ vÞˆ %̀C¹‹ <V n>U �� �� 9FV †ÿ� #Tx§ .

7. :GV Ü€Á ©÷Š �/•¨ ¥ëa �� ,÷Ê �� ��;Vx§ .

8. �� <QTvÞˆ =V ¨óÂ <V 7FW ��x§ . Aµ•C¹‹ ¦ëT 
�q„ oáU n´P ‹¨s¦x§ .

9. <QT �� �� ;N½ s¦ €ˆ��ö � x§ ?

10. ª"‰ DJ sˆ;Vx§ .

11. �/•¨ £ëR ��x§ . 1ýÀ>FV ©÷Š ,÷Ê �� ��;Vx§ .

12. q¼õ9FS 	� pÙˆ D‚‹ -hx§ .

13. 3NÁ 	� pÙˆ �/•¨ �� �¾õ q´P ×éx§ .

14. �/•¨ 9NÄ ��•­ �¾õ wœ <SX©÷Š ,÷Ê xˆ;Vx§ .

15. �½õ $\ s´‡ ¦�Š <V ©ëR { FÃ xˆ;Vx§ .

16. wæ̂ �� w´‡ :GV Ü€Á ©÷Š ,÷Ê q„ ©ëR 1ýË xˆ;Vx§ .

17. q„�� D‚‹ ©ëR �� ‘¨;Vx§ .

18. �� D‚‹ <�À #T ‘¨;Vx§ .

19. M•û �¥ ¾ vÞˆ 10tëˆ >µŽ q´P §�Š <V ‰.5ayg‘¨;Vx§M .1.955 Tf 11.955 0ZTd[(�)1000(�)-250(�)1000(�)]TJ/F63 11.955372Td[(©)1000(ë)1000(R)]TJ/F5400 Td[(‡)1000(�)]TJ/F64 11.955 Tf 26.899 0 11.955 Tf 35.865 0 Td[(.)]TJ -188.169 -24.409 Td[(17.)]TJ/F63 11.955 Tf 20.79720 Td[(�)1000(/•)1000(¨)]T!.955 0 Td[(:)]TJ/F65 11.955 Tf 0 0 Td[(5 Tf 17)]TJ/F63 11.955 Tf 0 0 Td[37303xÞˆ %̀w´‡ :85 Tf 14.944 0 Td[(�)1000(�$)TJ/F64 11.955 F65 11.955 Tf 26.899 0 Td[(o)13ëR�� ��§.
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