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 Syllabus (2026-Summer)

	Course Title
	Korean Food and Culture
	Course No.
	39431

	Credit
	3 credits
	Hours
	45 Hours

	Class Time
Classroom
	Mon to Thr 9:00 – 11:30
Ewha-POSCO Building Room #359

	Instructor
	Name: Dayeon Shin, PhD, RD
	Department: Nutritional Science and 
Food Management

	
	E-mail: dayeonshin@ewha.ac.kr
	

	Office Hours
Office Location
	Wednesday 14:00-16:00
Human Ecology Building, Room 303



I. Course Overview

1. Course Description
This course provides an interdisciplinary introduction to Korean food and foodways from historical, cultural, and nutritional perspectives. Students will explore how Korean cuisine has evolved from ancient agrarian traditions to its contemporary global presence, examining the social, ecological, and ideological forces that shape what Koreans eat and why. Drawing on two complementary textbooks — one focused on global food anthropology and one on Korean food culture — the course integrates cross-cultural comparison with an in-depth study of Korean culinary heritage, including royal court cuisine, fermentation traditions, seasonal foods, and contemporary food trends. Lectures, group discussions, student presentations, and two hands-on Korean cooking sessions provide both theoretical knowledge and practical engagement with Korean cuisine.

2. Prerequisites
None

3. Course Format
	Lecture
	Discussion/Presentation
	Experiment/Practicum
	Field Study
	Other

	40%
	30%
	20%
	10%
	0%



4. Course Objectives
Upon successful completion of this course, students will be able to:
· Understand the historical development of Korean food culture from prehistoric food systems to the modern era.
· Analyze Korean food practices through sociocultural, religious, and ideological frameworks.
· Compare Korean cuisine with global food traditions and identify cross-cultural patterns in food behavior.
· Examine the role of food in Korean social organization, including royal court cuisine, ceremonial foods, and regional specialties.
· Demonstrate practical knowledge of Korean culinary techniques through hands-on cooking sessions.
· Evaluate contemporary issues in Korean food culture, including globalization, the Korean Wave (Hallyu), and food sustainability.

5. Evaluation Systems

☐ Relative evaluation ☐ Absolute evaluation (for Ewha International Summer College students only) ☐ Others  

	Midterm Exam
	Final Exam
	Quizzes
	Presentation
	Projects
	Assignments
	Participation
	Others

	30%
	30%
	0%
	15%
	15%
	0%
	10%
	0%



II. Course Materials and Additional Readings

1. Required Materials
Bryant, C.A., DeWalt, K.M., Courtney, A., & Schwartz, J. (2003). The Cultural Feast: An Introduction to Food and Society (2nd ed.). Brooks Cole. ISBN-13: 978-0534525828.

2. Supplementary Materials
Additional scholarly articles, documentary excerpts, and recipe materials will be distributed via the course learning management system (LMS) throughout the semester.

3. Optional Additional Readings
None

III. Course Schedule 

	Day
	Date
	Topics & Class Materials, Assignments

	Day 1
	(6/29)
	Course Introduction & Korean Food Overview — 
Biocultural frameworks for studying food; introduction to Korean food identity, philosophy, and health principles.
(The Cultural Feast Ch.1)

	Day 2
	(6/30)
	Eating Is a Cultural Affair
(The Cultural Feast Ch. 4)

	Day 3
	(7/1)
	Korean Culinary Heritage — 
Royal court cuisine; seasonal and ceremonial foods; regional specialties; 
fermentation traditions (kimchi, doenjang, ganjang). 
(Lecture notes) 

	Day 4
	(7/2)
	Field Trip to the Korean Food Promotion Institute (10:00 AM)

	Day 5
	(7/6)
	Food and Social Organization
(The Cultural Feast Ch. 7)

	Day 6
	(7/7)
	Cooking Lab!
Hands-On Korean Cooking Session I — Preparation of Korean dishes 
(Practical session; recipe materials provided)

	Day 7
	(7/8)
	Hunger in Global Perspective
(The Cultural Feast Ch. 9)

	Day 8
	(7/9)
	Midterm Exam (Covers Days 1–7 material)

	Day 9
	(7/13)
	Origins of Food Ingredients & World Food Cultures
(Lecture notes)

	Day 10
	(7/14)
	Cooking Lab!
Hands-On Korean Cooking Session II — Preparation of representative Korean dishes (Practical session; recipe materials provided)

	Day 11
	(7/15)
	Special Guest Lecture – Prof. Seo-Jin Chung
Food Sensation and Perception: Why do we like food we like?

	Day 12
	(7/16)
	Korean Food in the Modern World — 
Korean food trends; globalization and the Korean Wave (Hallyu & K-food); 
Korean food and tourism (Lecture notes);
Presentation Workshop Day

	Day 13
	(7/20)
	Student Presentations I

	Day 14
	(7/21)
	Student Presentations II

	Day 15
	(7/22)
	Final Exam Covers (Days 9–12 material)



IV. Special Accommodations

	* According to the University regulation section #57-3, students with disabilities can request for special accommodations related to attendance, lectures, assignments, or tests by contacting the course professor at the beginning of semester. Based on the nature of the students’ request, students can receive support for such accommodations from the course professor or from the Support Center for Students with Disabilities (SCSD). Please refer to the below examples of the types of support available in the lectures, assignments, and evaluations.

	Lecture
	Assignments
	Evaluation

	․ Visual impairment: braille, enlarged reading materials
․ Hearing impairment: note-taking assistant
․ Physical impairment : access to classroom, note-taking assistant
	Extra days for submission, 
alternative assignments
	․ Visual impairment: braille examination paper, examination with voice support, longer examination hours, note-taking assistant
․ Hearing impairment: written examination 
instead of oral examination
․ Physical impairment: longer examination 
hours, note-taking assistant



- Actual support may vary depending on the course.



* The contents of this syllabus are not final—they may be updated.
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