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/ their W culture. ' even With my broken Ifal
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1 realized making food was actually easy, and so much fun.
And everything tasted more delicious because 1 helped make it:

NPV

The veil around cooking started to lift
and I slowly began to make my own meals.
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For the rest of my senior year, 1lived in group After graduating from college,
housing with a big communal kitchen in Rome. 1 moved o NYC fo work as
Tlearned many new recipes from my housemates. X a designer and a cartoonist.

)] A

Tlived in a tiny, shared
apartment with a small

kitchen in the East Village.
ST
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The city offered the whole
world’s kitchen on every corner.
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choices!

Ibecame obsessed with finding the next best food
in the city. With each new dish I ate, my taste
buds became more greedy, decadent; and refined.

A few years later, I moved out
of the East Village to live in
my own apartment in Brooklyn.

from all of my favorite restaurants. l

N —— | S -
_r 1 realized Korean food was easy
to make, just like Ifalian food.

Not only did my homemade Korean food
taste good, it was also much cheaper
than going out o eat: Soon, cooking Korean
food became a part of my everyday life.

AllTfound in my new
neighborhood were mediocre
Ialian-American restaurants

and bad fast food takeouts.

I missed the diverse and
authentic food in Manhattan.
Most of all, T needed good
Korean food.

Thejoy of cooking reminded me of how I felt about
H  drawing when I was young, without any rules or deadlines.
1 cooked to relax and clear my head when 1 got tired of

|

comics and design work. Cooking became my meditation.

There was no time or desire for .
cooking in my dingy litHe kitchen.

My refrigerator went back
to the dismal state of my

freshman year of college.

But an 1*/2-hour subway
ride for every meal wasn't
an option.

Out of desperation, I started
asking my mom for easy

Korean recipes and also looking
l at cookbooks and blogs. I

Chop, throw in some sauce, then voilal A delicious meal
was served. 1 was hooked on the instant gratification of
cooking and eating. Tt became my alternative creative outlet.
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She made breakfast lunch, and dinner all before
Teven got up for school in the morning and
putthem in the refrigerator for me to eat:

11 fast that it looked like she just waved her hands
e food magically appeared on the table. l

I
Even when 1left home for college,
1didn’t cook. There were cafeterias

and restaurants around the school.

This is as
far as 1 go with
“cooking”.

X |\ = /
< == Twas content to eatinstant ramen and
Besides, 1 had other thingsonmy R pizza every day. I thought Td be able
. mind, like reading and drawing comics. ' o live without ever picking up a knife.
7. =

T e )

Then T went to Ttaly in my senior The whole family would come home during siesta. They cooked
year of college and stayed and ate three-course meals for lunch and then took a nap.
with an Halian family for two
weeks to learn to speak Ialian.

It blew my mind. How did 1 live all my life without siesta?
. e —
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Whenever 1d bring my food to work
or to picnics and pnf(ucks, many of
my non-Korean friends would ask me,

did you make
this? Its so

Twas delighted to see their
inferestin Korean food.

e p—

At the same time, I was immensely proud of
Korean food and wanted to share it with everyone.

Thatwould
be wonderful!

Let’s make
ittogether

'§, some time,

If someone like me could make Korean food well,
anyone could.1wanted every novice cook in
he world to not fear making Korean food.

ST —. Y
' When I sat down to draw the first page of
the comic, a character popped

Koreans don’t
really wear hanbok
(Korean traditional dress)
anymore, but what the
heck, she is a figment
of my imagination!

But1didn’t know how to
[l explain my recipes to others.
/ \ )

Unn....youjust
cook pork and some

' vegetables with soy sauce
and Korean chile paste.

Oh, and add some
garlic and ginger too.
It 50 easy!

How man;
spoonfuls of the chile
paste did you use?

Most Koreans don’t measure anything while

cooking. Besides, I am a cartoonist, not a chef.
How could1 ever teach anyone about cookin:

-

Tbought measuring cups, a scale, and a timer and
started the Tumblr “Banchan in Two Pages.”
Tmeasured and recorded my recipes. I tweaked
them over and over until I got the best versions.

While I spent all my youth
drawing comics, Dengki
cooked Korean food instead.
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INTRODUCTION

You're justin
time for a Korean feast!
Eating meals together is a huge
part of Korean culture, and we
share almost everything on the table.
The side dishes are ca?led banchan
and there are hundreds of different
kinds. My name is Dengki
and T can show you how to
make a lot of them.

Most Koreans
eatrice and kimchi at
all three meals, every day.
Want to eat piping hot ypicy
fish soup for breakfast?
Sure! You can eatany
dish at any time of
day in'Korea.

/ We don’t have

much distinction between
appetizers and main courses.
We put everything on

the table ‘f‘ogeﬂner!

really eat desserts.
At the end of a meal,
we simply wash it all down
with a cup of tea and
aslice of fruit.





