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	Ⅰ 
	
	Summary of Promotional Activity


※ Please write about your team and team members briefly. And summarize your concept of the ‘Hansik Journey’ and online promotional activities.
□ Team 
Jon Dunbar is an employee of the Korean Culture and Information Service, under the Ministry of Culture, Sports and Tourism. He is the editor and a contributing writer to Korea.net, the government’s official web portal. He has been living in Korea since 2003, and in that entire time has been involved in promoting Korean culture through online activities and real-life events. As well as the government website, he contributes to Korea Gig Guide and DHMD, as well as numerous other social networking sites. 
Phil Digby is a newcomer to Korea, bringing a fresh perspective. Always the adventurer looking for the next leap forward both physically and academically, most of the experiences on this trip were firsts for him. 

Curtis File has been in Korea for one year, during which time he’s worked in television, radio, and print media. One month after he arrived he began writing restaurant reviews and travel articles for 10 Magazine, which has given him the opportunity to enrich his understanding of the country and explore places most foreigners have never heard of. 

Jacob Verville, AKA Verv, is a man who needs no introduction. An army linguist, he came to Korea in 2005 with the US army. He quickly got to know nearly every single person on the peninsula with his friendly demeanor and fluent Korean skills. He is an accomplished writer and a legendary friend, posting his writing on his website www.jmverville.com as well as his Facebook page. Whenever he speaks or writes, everyone listens, giving him a very powerful voice. After an honorable discharge from the army, he stayed in Korea to study philosophy at Kyunghee University in the Korean language program. You will never find a more entertaining person than Verv.
Dori Yi is sort of an anomaly. The only ethnic Korean on the team, he is also the most American. At only 20 years old, he is in Korea to visit family and make friends. He currently works as a bartender. As well as handling the video camera, he is the team’s guinea pig, willing to go a little bit farther and try new and inadvisable things, just because someone suggests it.  

□ Team Concept 
Our tour took us through the interior region of Gangwon-do and Gyeongsangbuk-do. The initial plan was to visit Chuncheon to try dakgalbi, and Andong to try jjimdak, funerary food, Andong Soju, and mackerel. 

During the research phase while planning how to travel between cities, we discovered that Chuncheon and Andong are linked by the Jungang Expressway. This inspired us to refine our tour plan. We hoped to add Daegu to the tour, the southern terminus of the expressway, but this proved impractical. It was also discovered that Hoengseong-gun was holding its annual Hanu Festival around the time we would be passing by; Hoengseong being just off the Jungang Expressway, it was decided this would be added to our itinerary. 
As we did further research, we found some similarities among the delicacies of this region, likely tied together by the Jungang Expressway. By that reasoning, we chose to brand the foods we discovered (as well as our team itself) under the name Jungang Hansik. 
What exactly is Jungang Hansik? It’s food from the interior of Korea, specifically the towns, cities, and guns surrounding the Jungang Expressway, or route 55, which stretches north-to-south through Gangwon-do and Gyeongsangbuk-do. Its northern terminus is Chuncheon, and its southern terminus is Daegu. Other major cities along the route include Andong, Wonju, and Jecheon.
While the country’s population slowly moves to major urban centers, the power of these cities dwindles. Take Hoengseong-gun, the home of Korea’s highest-quality cattle ranches: the number of children entering elementary school has been decreasing by 100 each year, forcing school closures. However, this region’s history is long and rich. For instance, Daegu was a major part of the Silla Dynasty and remained relevant through the Joseon Dynasty. Andong is the country’s historical center of Confucianism, and is still considered the capital of the Korean spirit; when Queen Elizabeth II visited Korea in 1999, she asked to see the most Korean part of the country – she was taken to Andong.
Many of the regional delicacies are descended from a tradition of aristocracy, but several others are derived from necessity. Many of the hearty stews of the region—닭갈비 (dakgalbi) from Chuncheon, 안동찜닭 (Andong jjimdak) from Andong, and 갈비찜 (galbijjim) from Daegu—were invented out of a need to feed many people with limited supplies, when Korea wasn’t as wealthy as it is now. These foods have endured, but now the focus is on quality over quantity, and each food has its own special alleyway where it was invented and innovated to culinary perfection. Most of the foods in the region rely on the active agricultural industry, and we were treated to fresh ingredients in large portions. 
□ Tour Itinerary
Day 1 
Seoul to Chuncheon

For the first day of the trip, we met at Cheongnyangni at 6pm and drove to Chuncheon.
Supper:
For our first meal, we went to 닭갈비 골목, where we had 닭갈비.
Restaurant: 춘천중앙닭갈비 http://wonjodak.net
This restaurant was chosen mainly for its informative website which offered much information on dakgalbi. 

We were interested in dakgalbi because it’s one of Korea’s best foods, but it has never really been pushed to foreigners. The restaurants tend to be loud and inviting, with Koreans chatting over the sizzling food. Foreigners may at first be put off by the informal atmosphere and the big plate of food containing raw meat mixed with vegetables, but once it starts cooking and all the ingredients run together, it’s apparent what kind of feast awaits. Dakgalbi is Curtis’ favourite food, and he was curious to see how it would differ here from Seoul; he was impressed with what he found and discovered that one of the main differences is the freshness of the meat. Only younger chickens are used, and only leg meat is used, and the meat is never frozen between the farm and the table. Jon was interested in the dynamics of the community of the alley, and what advantages the restaurants got for all being concentrated in the same area. We were also curious to find out about the food’s origin, which is said to date to the 1960s when it was an anju food intended to be eaten with alcohol. The fact that it’s made with leg meat raised the question of why it’s called “dak galbi” when it doesn’t contain galbi, or ribs.  
Day 2
Chuncheon to Hoengseong-gun

Hanu Festival:

http://hshanu.or.kr/main.php
Lunch: 

http://횡성토종한우프라자.aui.kr/
In the morning, didn’t waste time before hitting the Jungang Expressway to Hoengseong-gun. We spent time at the Hanu Festival, where we learned about traditional Korean farming culture and tried Hanu beef, as well as other local specialties. Dori and Verv worked a traditional ox-drawn plough, and we got to meet Hanu cattle up first and learn how they were raised. We also participated in non-food-related activities at the festival, such as water balls and a mechanical bull, which drew a lot of attention from other festival-goers and helped them enjoy the activities more. After the water balls, the lineup increased significantly; the mechanical bull wasn’t being used by anyone until we came along, and when we left there was a big line of people excited to try it. This was very good for the festival, and created a good photo op. We got to learn why Hoengseong-gun has become the best place in the country for Hanu. 

For lunch we went to Hanu Native Cow Plaza, where we met a butcher who taught us about the luxury cuts of meat and how to slice the meat properly. We got to try some very excellent beef, including in the dish yookhoe which served beef raw. It was an unforgettable culinary experience.
We were also served a special naengmyeon dish with green noodles, made using some of the regional mountain herbs. 

Hoengseong-gun to Andong
Andong Soju and Traditional Food Museum

Website: http://www.andongsoju.com
After hitting the road again, our next stop was in Andong at the Andong Soju and Traditional Food Museum. Unfortunately the distillery was closed for the weekend, but we got a tour of the museum which taught about several types of ceremonial foods as well as traditional soju distillation methods. 

Andong Old Market

After the museum, we went to Andong Old Market, which is the birthplace of Andong jjimdak. We toured around and took photos and videos, before heading off.

Andong Maskdance Festival

We stopped by the Andong Maskdance Festival, mainly to stock up on Andong Soju, due to the museum gift shop being closed. We stayed a very short time and enjoyed a maskdance performance before heading off. 

Supper 

Restaurant: 안동간고등어 http://godunga.co.kr/
We went to a fish restaurant to try salted mackerel, an Andong delicacy. Initially we were hoping to go fishing for mackerel, but it turned out that it’s a salt water fish and the ocean is nowhere near the city. The reason Andong is known for this is quite interesting: the mackerel is caught at the estuary of the Nakdong River near Busan, and during the Joseon Dynasty the fish would be salted to be brought inland without spoiling. Andong was the farthest it could go, so people would flock there to try fish, and it became closely linked with the Yangban culture who would treat guests with salted mackerel and Andong soju. 
Another delicacy we tried here was sikhye, a fermented rice beverage that comes in many variations across Korea. In Hoengseong-gun it was sourer, and in Seoul it’s very bland, but in Andong it’s very spicy, heated with dried red pepper.

Day 3

Morning

We went to an apple orchard at the place we stayed, 종재종택. The owner gave us a tour and we learned about the apples of the region and how they are cared for. 

Brunch

Restaurant: 까치구멍집 http://www.andongrice.com
We were recommended this restaurant by a friend whose hometown is in the area. The idea of trying 헛제사밥 was interesting, and gave us a chance to learn a lot about Yangban culture. We learned about the food’s loose connection with the 제사 ceremony, and how it was introduced as a normal meal. It was initially a late-night snack for Seonbi scholars who kept very late hours. We also learned about traditional Korean architecture through the name of the restaurant, which is named after a ventilation hole in the roof which also provides a good nesting place for magpies. Perhaps the greatest culinary surprise of the entire trip was the shark meat, which impressed all members of the tour so much, they brought us seconds. 
Lupper (lunch+supper)
Restaurant: 안동찜닭종손 http://www.안동찜닭종손.kr/
Andong jjimdak was considered the headline event of the tour by all of us. The restaurant was chosen based on its menu, which offered four different flavours of Andong jjimdak. 

Here, we got to participate in the cooking of the food, and talked with the owner about its tradition. Unlike our other culinary experiences in Andong so far, Andong jjimdak is a relatively recent invention, estimated to have started in the ‘80s when it was mainly for poorer people. This was important to us, because while Andong is celebrated for its aristocratic class, it was still home to commoners as well, the sangmin, whose traditions have largely not been kept alive. Despite its lower class roots, the food has been refined over the years, and is one of Korea’s culinary treasures. We wanted to know more about its history and development, which the restaurant owner was helpful enough to inform us about. 
□ Main Content
	As much of our content was cross-posted, it is difficult to make an exact list of all our articles. The majority of our original content is found on the Hansik website, as well as our weblogs, Flickr, and YouTube, with several secondary posts across the Internet pointing visitors to those primary sites. 
목록
	실행내용

	Hansik Homepage
	We contributed food reviews of each restaurant we visited, as well as the Hanu Festival and the Andong Soju Museum. 
http://www.hansik.org/zh/restaurant/recommendRestaurantView.do?fboardId=1081
http://www.hansik.org/zh/restaurant/recommendRestaurantView.do?fboardId=1060
http://www.hansik.org/zh/restaurant/recommendRestaurantView.do?fboardId=1077
http://www.hansik.org/zh/restaurant/recommendRestaurantView.do?fboardId=1076
http://www.hansik.org/zh/restaurant/recommendRestaurantView.do?fboardId=1075
http://www.hansik.org/zh/restaurant/recommendRestaurantView.do?fboardId=1064
http://www.hansik.org/zh/restaurant/recommendRestaurantView.do?fboardId=1063


	Personal Blog or SNS Please write the address 
	Jon contributed mainly travel/food photos of the entire tour on his site DHMD, viewed here:
http://www.daehanmindecline.com/junganghansik.html
Curtis contributed some content on his page:

http://cfile2.wordpress.com/
Jon wrote an extensive article for the Ministry of Culture’s blog, outlining the entire trip and providing links to other pages where more information can be obtained, which can be viewed here:

http://blog.korea.net/?p=5495
Verv managed the Facebook page, which gathers fans and provides updates found on every site:

http://www.facebook.com/VervJonDoriCurtisPhil
Jon created the Jungang Hansik Flickr page to upload food photos, as well as relevant pictures such as the food alleys in Chuncheon and Andong.

http://www.flickr.com/photos/junganghansik/
Dori was in charge of video and the YouTube website, where we mainly posted short clips of humorous content, intended to go viral, such as bullriding.

www.youtube.com/user/JungangHansik
Dori braved Twitter in order to try to understand how it works and post updates on there.

http://twitter.com/#!/JungAngHansik


	Print Media
	Curtis wrote two articles for Ten Magazine, one about Chuncheon’s dakgalbi alley which has already been printed, and another about Andong’s food that is being saved for next September, when the magazine intends to publish a big piece on Andong.

Jon, Curtis, and Phil contributed material to the fanzine Broke in Korea, which is distributed around Hongdae. Though its readership is small, the few readers always enjoy it cover-to-cover. The main focus of the magazine is on music, so the Jungang Hansik content will target a very specific niche of trend-setters both domestic and international. 

	Government website
	Jon wrote an article for the Korea.net website, which explained the Hansik Tour and outlined the Jungang Hansik trip. It was translated into four other languages, as seen below:
http://korea.net/news.do?mode=detail&guid=58796
http://arabic.korea.net/news.do?mode=detail&guid=58865
http://japanese.korea.net/news.do?mode=detail&guid=58866
http://chinese.korea.net/news.do?mode=detail&guid=58867
http://spanish.korea.net/news.do?mode=detail&guid=58863
Before the trip, Jon wrote an article about the Andong Maskdance Festival which included some information about Andong’s signature foods. This article also was published in five languages. 
http://korea.net/news.do?mode=detail&guid=58492


	Wiki
	When most people need information, they look it up on Wikipedia first. For this reason, we visited the Wiki pages that had previously helped us plan the trip, and fleshed out the details and updated information, providing links to sources (mainly on the Hansik website). Our targets were pages on Wikipedia, Wikitravel, and Galbijim, the latter of which we are still awaiting approval on our account.
Many food and geographical pages were updated, as follows:

http://en.wikipedia.org/wiki/Andong#Local_specialty_foods
http://en.wikipedia.org/wiki/Jesa#Heotjesabap
http://en.wikipedia.org/wiki/Heotjesabap
http://en.wikipedia.org/wiki/Hoengseong#Korean_beef
http://en.wikipedia.org/wiki/Han-u
http://en.wikipedia.org/wiki/Chuncheon#Food
http://en.wikipedia.org/wiki/Dak_galbi
http://en.wikipedia.org/wiki/Korean_regional_cuisine#Gangwon.2FKangwon_province
http://en.wikipedia.org/wiki/Korean_regional_cuisine#Gyeongsang_province
http://en.wikipedia.org/wiki/List_of_Gyeongsang_dishes
http://en.wikipedia.org/wiki/Sikhye
http://en.wikipedia.org/wiki/Soju
http://en.wikipedia.org/wiki/Jjim
http://en.wikipedia.org/wiki/List_of_Korean_dishes
http://en.wikipedia.org/wiki/Nakdong_River#History
http://www.wikitravel.org/en/Andong
http://www.wikitravel.org/en/Chuncheon
http://www.wikitravel.org/en/Hoengseong


	Message Boards
	Although largely replaced by SNS websites like Facebook and Twitter, there is still a lot of activity on message boards. Some of the websites we frequented are geared toward foreigners in Korea, and some are geared toward the worldwide Hallyu movement.
The vast majority of content we posted on these message boards was an introduction to a type of food with a link pointing to a site with more information, usually on Hansik or one of our personal blogs. 
Due to differing systems, it is difficult to show all our activity.
www.allkpop.com
On the official All K-Pop board, we registered and posted the following articles: 

http://www.6theory.com/forum/index.php?app=core&module=search&do=user_posts&mid=637676
www.soompi.com
On Soompi, another Hallyu-themed website, we posted food reviews in the food forum (surf through the first three pages:

http://www.soompi.com/forums/forum/23-food/
www.theyeogiyo.com
On The Yeogiyo, a website for foreigners in Korea, food articles were posted as follows:

http://www.theyeogiyo.com/Forum/search.php?searchid=224241
www.waygook.org
On Waygook, another website for foreigners in Korea, food articles were posted as follows:

http://waygook.org/index.php?action=profile;area=showposts;u=29859
www.expatkorea.com
On Expat Korea, another website for foreigners in Korea, food articles were posted which triggered much discussion and dispute:

http://www.expatkorea.com/bbs/forumdisplay.php?f=15



※ The table above is just an example. Please write what and how you learned more about Korean Traditional Food. 
	Ⅱ 
	
	Promotional Activities


※ Please write your promotional activities by writing and photograph.  It is very important to include evaluation categories in this section.  
(Ex: What are your promotional ideas?  And how is different from other teams. How did your team work as a team? What is each team member’s ideas and afford? 
※ Each member’s blogging and posting counts in one of the evaluation category in Sincerity. 

□ Promotional Plan
○Branding Jungang Hansik
Since we visited two provinces, it was somewhat more difficult to focus on these two regions by province. Instead, we came up with the term Jungang Hansik to evoke the types of food that we experienced, more focused on meat and fresh agricultural ingredients. 

○Primary and Secondary Coverage
Unlike many of the other teams, most of us do not have weblogs dedicated to food. Instead, we distributed our content online through many different venues. Certain sites had primary content, such as pictures, videos, and articles, and certain other sites had secondary content, intending to funnel readers to the primary sites.  We also tried to funnel people through the Facebook page, which contained the most comprehensive collection of links to all our materials. 
□ Schedule and Content of Promotional Activities 
○ Andong Soju Taste Test
Aside from the tour itself and the multimedia content we produced, we staged an Andong Soju taste challenge modeled after the Pepsi Taste Challenge, in which people could sample Pepsi and Coke and choose their favourites. We used the lowest quality Andong Soju, 느낌, and just over half of the participants chose Andong Soju. 
○ Concert
In order to help with distribution of the Broke in Korea magazine, we staged a concert featuring six bands, where everyone who attended could receive a free copy. 
○ TV Screening
We are also planning to hold a screening party once footage of our food tour is made available. 
	Ⅲ 
	
	Opinion


※ Please write if you think your promotional activities made a difference to other foreigners about Korean Traditional Food. And if so, its recognition and reaction to Korean Traditional Food?
□ 
○
○
○
※ Through this ‘Hansik Journey’ you experienced many Korean Traditional Food. Are there dishes that you think can be globalized? 

If there is, why and how? 
○Andong Jjimdak and Chuncheon Dakgalbi
Anyone can enjoy this combination of chicken, noodles, vegetables, and spices. It is not too hot, at least at first, and I think with very minor modifications it could be made available outside of Andong without much decrease in quality. The jjimdak available in Seoul is not quite as good as what we had in Andong, but it’s still quite good. The main ingredients are basic and available all around the world, so by packaging the spices it would be possible to make relatively authentic jjimdak in any city. 

The name is problematic for non-Korean-speakers, so we would propose marketing it abroad under the name Andong chicken, which is slightly more descriptive in English and elicits a particular image of Andong in the minds of people who have only experienced it through food. 

Although dakgalbi is somewhat hotter than Andong jjimdak, it still has a very broad appeal. It is equally adaptable and portable, and most of the ingredients can be produced easily anywhere in the world. The same problem exists for this name: it is not descriptive to someone who doesn’t understand Korean, and doesn’t sound evocative. 
○ Andong Soju
Korea is known as a country of luxury products, but even today most options for soju in the supermarket are artificially flavoured ethanol drinks which are as cheap as they are terrible. Andong Soju has room to enter the market as a luxury alternative, appealing to Korean customers as an ideal holiday gift pack. People need to be informed that soju is not supposed to taste like a chemistry lab, and better tasting brands can be enjoyed. Although Andong Soju is higher quality, not all varieties are extremely high in alcohol content, and many of them are relatively affordable, such as 느낌. 

Also, by marketing a more traditional variety of soju, it would attract the attention of foreigners over more generic brands. Making Andong Soju available in duty-free shops and tourist markets like Insadong and Itaewon would ensure it travels all around the world through visitors to Korea. Foreigners want to bring back souvenirs like this, and currently their soju choices are limited to the cheap, mass-produced brands. 
○ Salted Mackerel
Although mackerel is considered an aristocratic food in Korea, it is not viewed the same way in other countries. It could be best marketed abroad as a snack food, a sort of anju, and it would need to be de-boned. 
○ Hoengseong Hanu

Although Hanu is too expensive to have any widespread mass appeal, it could be marketed as a luxury brand, much the same way Wagyu cattle from Japan have been, mainly by emerging as a competitor of Japan’s luxury beef. 
※ Please write what it takes Korean Traditional Food to globalize.
○ Culture
To build interest in the most traditional Korean foods, first there must be interest in traditional Korean culture. Royal foods will offer little appeal to foreigners unless they have an appreciation of the royalty of Korea’s past. The best way to accomplish this is with the continued export of Korean dramas and films set in Korea’s past, with marketing of these foods tied in. 
○ Sangmin
There is a large push to popularize Korea’s royal cuisine, but foods from the lower class have been largely ignored, despite the richness of foods, traditions, and styles that exist in the sangmin class. We had a few encounters with sangmin culture on our food tour, particularly in Hoengseong-gun where we learned about agricultural techniques and were treated to makgeolli, but otherwise the focus tended to be on royal foods. Salted mackerel was presented to us as yangban cuisine, despite the fact that obviously the merchants bringing the fish inland and mastering preservation techniques belonged to another class. 
○ Fast Food
Many Korean foods, such as dakgalbi and Andong jjimdak, are already easily packaged in microwaveable packets at convenience stores, and it would be possible to make a cheaper, more fast-food version that could be more efficiently served abroad. A good model for this is in American Chinese food, which can be found in nearly every food court; it offers a variety of distinct dishes using economical ingredients. If Korean foods were available in a similar manner, they would reach a lot of people. 

Beyond this push, it is obvious that there should be more luxury restaurants that offer more authentic cuisine, but if Korean food can also be an affordable alternative for someone looking to eat in a hurry, the interest in spending more money on higher quality food will consequently increase. 

	Ⅳ 
	
	References


※ If your team have additional data or work that you would like to turn in please include them.  

(If the content is short, please write in this page.  If you have more please insert the additional data with this plan)
