358  ALIMENTAZIONE E CUCINA IN COREA

358 1
CHON, Desan

Chôsen shokumotsu shi – Nihon to no kakawari o saguru
[Il cibo coreano – Alla ricerca dei rapporti con il Giappone]
TOKYO : Shibata Shoten, 1979 – p. 238 ; 19 cm

358 2

The wonderful world of Korean food

SEOUL : Korea National Tourism, 2005 – p. 42 ; 22 cm

358 3 (1)  *

The Beauty of Korean Food – With 100 Best-Loved Recipes

SEOUL : Hollym, 2007 – p. 263 ; 25 cm
358 3 (2) *

The Beauty of Korean Food – Best 12

SEOUL : Hollym, 2007 – p. 65 ; 17 cm

358 3 bis

Arŭmdaun Han’guk ŭmsik 100 sŏn
[La bellezza del cibo coreano – 100 ricette]
SEOUL : Hollym, 2007 – p. 263 ; 25 cm

358 4

CHUNG, Haekyung

Korean Cuisine – A Cultural Journey

SEOUL : Thinking Tree Publishing Co., 2009 – p. 320 ; 23 cm

358 5
CHUNG, Taekyung   SAMUELS, Debra
The Korean Table – From barbecue to bibimbap : 100 easy-to-prepare recipes

TOKYO : Tuttle Publishing, 2008 – p. 159 ; 26 cm

358 6

Korean Food Guide in English

SEOUL : Cookand / Besthome, 2003 – p. 164 ; 21 cm

358 7 *

Korean Cuisine – A Feast for the Five Senses

SEOUL : Ministry for Food, Agriculture, Forestry and Fisheries, 2008 ; 26 cm

358 8

I, Ch’un-ja   KIM, Kui-yŏng   PAK, Hye-wŏn

Kimch’i – Pitkkal innŭn ch’aektŭl, 215
[Kimchi – Collana “Volumi colorati”, 215]

SEOUL : Daewonsa, 2007 – p. 143 ; 21 cm

358 9

I, Ch’un-ja   KIM, Kui-yŏng   PAK, Hye-wŏn

T’onggwa ŭirye ŭmsik – Pitkkal innŭn ch’aektŭl, 207

[Cibi per le cerimonie di passaggio – Collana “Volumi colorati”, 207]

SEOUL : Daewonsa, 2005 – p. 127 ; 21 cm

358 10

I, Ki-yun

Tado – Pitkkal innŭn ch’aektŭl, 67

[La cerimonia del tè – Collana “Volumi colorati”, 67]

SEOUL : Daewonsa, 2008 – p. 109 ; 21 cm

358 11

PAK, Rok-tam

Chŏnt’ong chu – Pitkkal innŭn ch’aektŭl, 254

[Bevande alcooliche tradizionali – Collana “Volumi colorati”, 254]

SEOUL : Daewonsa, 2008 – p. 175 ; 21 cm

358 12

I, Ch’un-ja   

Chang – Pitkkal innŭn ch’aektŭl, 253

[Condimenti – Collana “Volumi colorati”, 253]

SEOUL : Daewonsa, 2007 – p. 167 ; 21 cm

358 13

HAN, Pok-chin  

Chŏnt’ong ŭmsik – Pitkkal innŭn ch’aektŭl, 60

[Cibo tradizionale – Collana “Volumi colorati”, 60]

SEOUL : Daewonsa, 2003 – p. 129 ; 21 cm

358 14

HAN, Pok-ryŏ  

Ttŏkkwa kwaja – Pitkkal innŭn ch’aektŭl, 62

[Dolci tradizionali – Collana “Volumi colorati”, 62]

SEOUL : Daewonsa, 1989 – p. 117 ; 21 cm

358 15

HAN, Pok-ryŏ  

Kongjong ŭmsik kwa Sŏul ŭmsik – Pitkkal innŭn ch’aektŭl, 166

[Dolci tradizionali – Collana “Volumi colorati”, 166]

SEOUL : Daewonsa, 2007 – p. 127 ; 21 cm

358 16

The Book of Kimchi

SEOUL : Korea Information Service, 1998 - p. 151 ; 31 cm

358 17

Easy Korean Cooking

SEOUL : Korea Tourism Organization, 2013 – p. 27 ; 22 cm

358 18

Korean Cuisine – Refresh Your Senses

SEOUL : Korea Tourism Organization, 2012 – p. 51 ; 22 cm

358 19

The Korean Kitchen – 75 Healthy, Delicious and Easy Recipes

SEOUL : Hollym, 2014 – p. 227 ; 25 cm
358 20
Korean Food in Art – Exploring Korean Cuisine through Genre Painting of the Joseon Dynasty

SEOUL : Hollym, 2017 – p. 187 ; 27 cm

358 21

Korean Wines & Spirits : Drinks that Warm the Soul – Korea Essentials No. 18

SEOUL : The Korea Foundation, 2014 – p. 101 ; 18 cm
