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Kimchi, or kimchi, is made from cabbage: it is fermented,
seasoned with onion juice, pepper (necessarily spicy
and red, whichis called "kochukaru"), ginger and garlic.
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Hwe is a Korean pickled fish or meat in its raw form. On
the territory of the CIS, a variant with boiled chicken has
been developed
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Kimbap rolls wrapped in dried pressed sheets of
"seaweed" filled with steamed rice, with the addition of
a filling, sliced or lined with strips, usually pickled
vegetables, fish, seafood, ham and omelette. Kimbap is
served to the table in sliced circles, which are eaten by
‘ taking chopsticks and dipping in soy sauce with sesame

seeds.

NI M



	Slide 1
	Slide 2

