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K-Food in
K-Drama

Introducing delicious Korean foods 
in K-drama.



Special   destination
해남 통닭거리

Haenam
Fried Chicken Street

Address
39, Paldalmun-ro 3beon-gil, 
Paldal-gu, Suwon-si, Gyeonggi-do

수원 통닭거리

Suwon 
Fried Chicken Streett

The Fried Chicken Street near 
Paldalmun Gate of Suwon-si has 
maintained a well-earned 
reputation for tasty fried chicken 
for dozens of years. The street is 
always filled with hungry 
customers following the savory 
smell of fried chicken.

Address

Gosan-ro area, Haenam-eup, 
Haenam-gun, Jeollanam-do

Haenam Fried Chicken Street 
offers visitors a scrumptious 
selection of chicken dishes like 
whole chicken soup with rice, 
raw chicken breast and grilled 
marinated chicken, as well as 
fried chicken.

It is not an exaggeration to say that fried chicken is ‘soul food’ to Koreans, as it is beloved 
by so many. This dish is made by cutting chicken into edible portions, dipping them in a 
specially formulated batter and frying them in oil. Its crispy texture and savory flavor 
offers hungry diners a unique experience. As it is a well-known food overseas as well as 
in Korea and considered a representative K-food, try this fried chicken, a must-have item 
on everyone’s gastronomic bucket list in Korea. 

Do you know Chimaek? 
It is very popular to pair Korean fried chicken with beer, and the tasty combo is commonly 
called Chimaek (the name comes from chicken and maekju (beer)). This is the first-priority 
matchup of choice for Koreans having a get-together to drink with friends.

Suwon
Fried Chicken Street

Haenam
Fried Chicken Street

Chicken & 
Maekju (Chicken & Beer)

치킨 & 맥주
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Release  
April 17 to June 12, 2020

Main cast
Lee Min-ho (as Lee Gon)
Kim Go-eun (as Jung Tae-eul)

더 킹 : 영원의 군주  
The King (Eternal Monarch)

A TV series about a unique love story 
between Korea’s Emperor (Lee Min-ho) 
who attempts to close the gate of 
dimension to fight the devil and a 
detective (Kim Go-eun) who wants to 
protect human lives, people and love.

Lee Min-ho enters another dimension 
and enjoys a chicken-munching date 
with Kim Go-eun.

Episode

7

Chicken
& Maekju



Special   destination

Address
39, Namdaemun-ro, Jung-gu, 
Seoul 

Scene from the series
The Central Bank of the Korean 
Empire 

Address
348, Sunam-ro, Ucheon-myeon, 
Hoengseong-gun, Gangwon-do

Hoengseong Hanu Village has a 
pristine natural environment and 
geological conditions, perfect for 
raising native Korean cattle. 
Korean beef in Hoengseong Hanu 
Village is distributed using a 
carefully controlled system that 
provides customers with 
high-quality beef. The annual 
Hanu Festival attracts hungry 
visitors to Hoengseong Hanu 
Village.

The museum exhibits 20,000 rare 
currencies of Korea and foreign 
countries that the Bank of Korea 
owns, as well as international 
standard gold bars. The museum 
also shows the steps of making 
money and explanations on 
money and economics through 
graphic panels. 

Hoengseong
Hanu Village

Korean beef comes from native Korean cattle (steers) and is regarded as precious food 
from the head to the end of the foot, so our ancestors used to say a native Korean steer has 
one hundred different tastes. Since Korean beef has different textures according to the 
cut’s location, preparation methods vary from grilling, boiling, and boiling and pressing to 
braising according to the recipe. Mouth-watering grilled beef cooked over hot coals is a 
favorite since it highlights the savory yet light taste of Korean beef.

There are grades in Korean beef.
There is a quality grading system for Korean beef—1++, 1+, 1, 2, 3, with 1++ being the 
highest quality. Surely, the better quality cuts of meat are more expensive but offer a 
tastier dining experience.

Hanu

Hanu

(Korean Beef)

한우

Release  
April 17 to June 12, 2020

더 킹 : 영원의 군주  
The King (Eternal Monarch)

The series became the talk of the town even before its release 
as the newest series from Kim Eun-sook, the writer of 
‘Guardian: The Lonely and Great God,’ ‘Mr. Sunshine' and 
‘Descendants of the Sun.’

횡성 한우마을

Hoengseong Hanu Village
한국은행 화폐박물관

Bank of Korea Money 
Museum

Lee Min-ho saves Kim Go-eun 
from a crisis and cooks 
hot-pot rice with steak for her.
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Episode

6

Main cast  Lee Min-ho (as Lee Gon)
 Kim Go-eun (as Jung Tae-eul) 

Bank of 
Korea Money 

Museum



Address
Gaepyeong-ri, Jigok-myeon, 
Hamyang-gun, Gyeongsangnam-do

Scene from the series
The heroine's house

Scene from the series
The aristocrat’s house from which 
the hero ran away

Address
66-7, Pyeongsari-gil, Agyang-myeon, 
Hadong-gun, Gyeongsangnam-do

This house was built according to 
the design of the House of Choe 
in ‘Land,’ a novel by the famous 
Korean author Park Kyong-ni. 
This traditional Korean-style 
house is well-preserved and has 
served as the filming location for 
many TV series and movies.

Jjajangmyeon
(Noodles in black bean sauce)

짜장면

This hearty dish includes an array of diced vegetables and tender pork on a bed of 
cooked-to-perfection noodles topped off with a thick black Tianmian sauce (a sauce made 
of thick black soybean paste). Certainly one of Korea’s favorite dishes, it’s eaten with 
delight by common people because it is relatively cheap and has been enjoyed for genera-
tions from former days when eating-out culture had not yet been established. Noodles in 
black bean sauce is a must-have meal for special events like graduation day, moving day 
and a first date. This dish is regarded as symbolizing ‘memory’ for Koreans.

You can eat noodles in black bean sauce in Chinese restaurants in Korea.
Noodles in black bean sauce originated from Tianmian sauce brought by Chinese to 
Incheon port when it opened in 1883. Tianmian sauce was used to develop this tasty dish of 
noodles with black bean sauce, and contrary to popular belief, this noodle dish is found not 
in China, but in Korea.
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Release  July 7, 2018 to September 30, 2018

Main cast  Lee Byung-hun (as Eugene Choi)
                     Kim Tae-ri (as Go Ae-shin)
                     Yoo Yeon-seok (as Goo Dong-mae)
                     Byun Yo-han (as Kim Hee-sung)

미스터 션샤인  
Mr. Sunshine

A TV series ab out a boy (Lee Byung-hun) born 
into a slavery during the Joseon dynasty who 
boarded a warship during Shinmiyangyo, an 
invasion of Korea by U.S. warships (1871) and 
went to the United States. He later returned and 
was stationed in Korea as an American soldier.

Lee Byung-hun is anxious to know how Kim 
Tae-ri is doing, so he treats her servants to 
some tasty noodles in black bean sauce and 
asks about her.

Episode

11

함양 일두고택

Hamyang Ildu House

The architectural beauty of the 
Joseon period is well preserved 
in this state-designated cultural 
property. Accommodations are 
available, so visitors can make a 
reservation to experience living 
in a traditional Korean house.

하동 최참판댁

Hadong House of Choe

Special   destination

Hamyang 
Ildu House

Hadong House 
of Choe

Jjajangmyeon



This healthy traditional summer food replenishes vital nutrients needed to recover from 
the effects of Korea’s scorching summers. Thoroughly cleaned chicken is stuffed with 
sticky rice, ginseng and dates, then boiled in a large amount of water for many hours to 
produce a tender yet chewy ginseng chicken soup. This hearty chicken and hot broth are 
sure to satisfy even the hungriest diners.

Ginseng chicken soup is the best Korean dish
Since old times, ginseng chicken soup has been eaten to improve the health of weak 
persons. This food is sure to boost the eater’s stamina, thanks to the balanced nutrition 
from chicken, which is full of protein, and amino acids, ginseng, sticky rice and dates.

Samgyetang

Samgyetang
(Ginseng Chicken Soup)

삼계탕

Special   destination

Namtong-dong, Gumi-si, 
Gyeongsangbuk-do

Address
1238, Sanseong-ri, Namhan-
sanseong-myeon, Gwangju-si, 
Gyeonggi-do

광주 남한산성 백숙거리

Namhansanseong Baeksuk 
Street of Gwangju-si

Address

This street is home to Baeksuk 
(whole chicken soup with rice) 
restaurants that have been 
serving food with deliciously 
distinctive Korean flavors for 
multiple generations. Visit this 
popular street located near 
Namhansanseong Provincial 
Park, which was listed as 
a UNESCO World Heritage site.

Located at the entrance of 
Geumosan Mountain, Geumosan 
Baeksuk Alley is popular with 
hikers, tourists, and locals. 
Visitors can enjoy the nearby 
attractions of Gumo Land and 
Geumo Reservoir.

Release
July 7, 2018 to September 30, 2018

Main cast
Lee Byung-hun (as Eugene Choi),
Kim Tae-ri (as Go Ae-shin),
Yoo Yeon-seok (as Goo Dong-mae),
Byun Yo-han (as Kim Hee-sung)

미스터 션샤인  
Mr. Sunshine

According to <2019 Overseas Hallyu Survey>, ‘Mr. 
Sunshine’ ranked No.1 as the favorite Korean TV series 
overseas and marked the first TV series in 9 years 
starring Lee Byung-hun.

A colleague of Lee Byung-hun arrives from the 
United States and wants to eat ginseng chicken soup 
and pesters Lee Byung-hun to buy him this Korean 
summer staple.

Episode

10
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구미 금오산 백숙골목

Geumosan Baeksuk Alley 
of Gumi-si

Namhansanseong 
Baeksuk Street of 
Gwangju-si

Geumosan Baeksuk 
Alley of Gumi-si



This dish is prepared by thinly slicing white rice cake sticks and putting them in a rich beef 
broth. It’s a tradition in Korea for families to gather around the table and share rice cake soup 
on New Year’s Day. They believe that only when they eat rice cake soup will they become one 
year older. Tasty toppings frequently added to rice cake soup include an egg garnish, meat on 
skewers and flakes of dried seaweed.

Taste varies according to the broth
Since rice cake soup combines broth and rice cakes, the flavor of broth determines the taste 
of the dish. For a deeper and savory taste, have rice cake soup with beef broth. For a lighter, 
more refreshing taste, have rice cake soup with broth boiled with kelp and anchovies.

Tteokguk

Special   destination

Address
48, Bukchon-ro 5-gil, Jongno-gu, 
Seoul (Jeongdok Public Library)

Address
Yeongok-myeon, Gangneung-si, 
Gangwon-do

영진해변 

Yeongjin Beach

Scene from the series
The place where the heroine 
summoned the hero 

Scene from the series
The street where the heroine and 
the hero first met.

Although it is small, Yeongjin 
Beach is popular because of its 
clean and quiet atmosphere. 
Cafes of all sizes overlook the 
East Sea and offer visitors the 
perfect place to relax and enjoy 
some area delicacies like squid 
bread.

Gamgodanggil Trail is famous as 
the perfect venue for a stroll in 
Seoul, with Jeongdok Public 
Library standing to embody a 
meeting of Korea’s changing 
generations.

Release
December 2, 2016 to January 21,2017

Main Cast
Gong Yoo (as Kim Shin) 
Kim Go-eun (as Ji Eun-Tak)
Lee Dong Wook (as The Grim Reaper)

도깨비 
Guardian: The Lonely and Great God

This fantasy TV series intertwines historical and 
modern-day dramas using an imaginary charac-
ter—a goblin. It was Korea’s most popular TV series 
of the year with a viewer rating of 22.1%.

Tteokguk
(Rice Cake Soup)

떡국

정독도서관&감고당길

Jeongdok Public Library 
and Gamgodanggil Trail

It is New Year’s Day, and Kim Go-eun cooks rice 
cake soup to express her gratitude to Gong Yoo and 
Lee Dong-wook.

Jeongdok Public Library 
and Gamgodanggil Trail

Yeongjin Beach
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Episode

10



Special   destination

도깨비 
Guardian: The Lonely and Great God

According to <2020 Overseas Hallyu Survey>, 
‘Guardian: The Lonely and Great God’ ranked as the 
fifth most popular Korean TV series overseas. 
Everything, from filming locations to its original sound 
tracks, were the topics of everyday conversations.

Ox bone soup is made by combining various parts of cattle, including bones, in a large kettle 
and braising them. When the soup is boiled and the broth becomes milky-white, the bones 
are scooped out, and the meat and tripe and intestines are sliced into edible portions and 
served in an earthen pot with the broth. This distinctive Korean food is served with steamed 
rice to be added to the soup and eaten together. No other side dishes are required for this 
dish, because with kimchi, you will quickly finish ox bone soup.

Ox bone soup is Korean fast food
Among the traditional foods of Korea, dishes are divided into rice, soup and side dishes. On 
the contrary, ox bone soup is served with rice being added to the beef broth. This dish 
offered patrons to eat conveniently in busy marketplaces in the past. 

Seolleongtang

월정사 전나무숲길

Woljeongsa 
Needle Fir Forest Trail

374-8, Odaesan-ro, Jinbu-myeon, 
Pyeongchang-gun, Gangwon-do

Address

Scene from the series
The spot where the hero and 
heroine declared their love for each 
other.

보리나라 학원농장 

Borinara 
Hagwon Farm

Address
154, Hagwonnongjang-gil, 
Gongeum-myeon, Gochang-gun, 
Jeollabuk-do

Scene from the series
The spot where the hero and 
heroine kissed for the first time.

This farm is famous for its vast 
green barley field. A Green 
Barley Festival is held in spring 
and white buckwheat flowers 
bloom in autumn, creating 
stunning scenery. It has been a 
filming location for numerous TV 
series and movies because of its 
beautiful landscape.

Take the fir needle covered 
forest trail on the way to one of 
Korea’s ancient temples, 
Woljeongsa Temple. Visitors can 
relax on the trail while being 
surrounded by soft soil and 
towering firs with delicate 
needles shifting back and forth 
in the breeze.

Borinara 
Hagwon Farm

Woljeongsa 
Needle Fir Forest Trail

Seolleongtang
(Ox Bone Soup)

설렁탕

Release  December 2, 2016 to January 21, 2017

Main Cast  Gong Yoo (as Kim Shin) 
 Kim Go-eun (as Ji Eun-Tak)
 Lee Dong Wook (as The Grim Reaper)
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Gong Yoo prepares a sumptuous feast in an ox 
bone soup restaurant to introduce Kim Go-eun to 
his friends.

Episode

16



Sliced raw fish is a dish made by removing the bones and skin of fish and slicing its flesh. 
It is eaten with red chili-pepper paste with vinegar or soy sauce. Sliced raw fish is even 
firmer and fresher when it is immediately prepared after the fish is caught. Spicy fish stew 
boiled with fish parts remaining after making sliced raw fish together with various vegeta-
bles is a must-have after eating sliced raw fish, as you can taste the spicy and savory broth 
that is unique to this favorite Korean dish.

White fish and red fish
Sliced raw fish is divided into white and red sliced raw fish. White sliced raw fish has a 
firm texture and is chewy, while red sliced raw fish is tender with a rich flavor because of 
its higher fat content. 

Saengseon
Hoe 

Special   destination

Address
Millak-dong, Suyeong-gu, Busan-si

부산 민락동 횟집거리

Millak-dong Raw Fish
Street in Busan-si

Address
6-13, Daepohang 1-gil, Sokcho-si, 
Gangwon-do

Each dawn, Daepohang Port is 
busy with fishing boats returning 
to the dock, loaded with today’s 
catch. Visitors can dine on their 
favorite fish dish any time of the 
day or night since there are 
dozens of dried fish stores, raw 
fish restaurants and fresh fish 
stalls.

This area has a high concentration 
of sliced raw fish restaurants and 
is near Busan’s famous Gwangalli 
Beach. Enjoy the exotic tastes of 
sliced raw fish while gazing at the 
ocean’s rhythmical waves gently 
lapping onto the beach. You’re 
sure to have pleasant memories 
of this well-known street’s 
restaurants offering fine fresh raw 
fish at good prices. 
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Daepohang Port in 
Sokcho-si

Millak-dong Raw Fish 
Street in Busan-si

Saengseon Hoe
(Sliced Raw Fish)

생선회

Release  
July 3, 2019 to
September 1, 2019

호텔 델루나  
Hotel del Luna

A TV series about an elite hotelier (Yeo Jin-goo) 
who becomes a manager of Hotel del Luna and 
runs the hotel with its beautiful yet odd owner (Lee 
Ji-eun). The original sound tracks as well as the TV 
series were popular.

속초 대포항

Daepohang Port 
in Sokcho-si

Lee Ji-eun teases Yeo Jin-goo with preposterous 
excuses because she wants to eat sliced raw fish.

Episode

2

Main cast
Lee Ji-eun (as Jang Man-wol), 
Yeo Jin-goo (as Gu Chan-sung)  



Red bean porridge is made by adding rice to water in which red-beans have been boiled and 
simmered. In Korea, there is a tradition of eating red bean porridge on the winter solstice, 
the day of the year with the longest night and shortest day, because stories were told that 
the red color of red beans wards off evil and provides protection from bad luck. Small rice 
cake balls made by kneading sticky rice flour offer a chewy texture and more flavor when 
added to red bean porridge.

Our contemporaries’ interest in red beans
As more people are interested in healthy food nowadays, red beans, the main ingredient 
of red bean porridge, is becoming very popular because people prefer light sweetness to 
artificial sweetness. Red beans are used in buns, rice cakes and sweet red bean jelly, as 
well as in shaved ice with sweetened red beans.

Patjuk

Release
July 3, 2019 to
September 1,2019

호텔 델루나  
Hotel del Luna

According to <2020 Overseas Hallyu 
Survey>, Hotel del Luna ranked No.1 as 
the favorite Korean TV series by viewers 
around the world. The TV series was so 
popular, even a Hotel del Luna exhibition 
was held after the series was concluded.

Ignoring Yeo Jin-goo’s criticism, Lee 
Ji-eun eats red bean porridge with a 
hearty appetite.

Episode

2

Special   destination
경동시장

Gyeongdong Market

Address
147 Wangsan-ro, Dongdaemun-gu, 
Seoul

Address
28-5, Donhwamun-ro 11-gil, 
Jongno-gu, Seoul

호텔 세느장

Hotel Seine

Scene from the series
The heroine owns the hotel and also 
where spirits reside temporarily

Scene from the series
The herb medicine shop of goddess 
Mago, the heroine’s helper

This old hotel is reborn as a 
stunning cultural complex. 
Decorated in an old Eastern 
European motif, every floor has 
its own theme to provide visitors 
pleasurable views.

Gyeongdong Market, one of the 
representative traditional 
markets in Seoul, has a 
separate medicinal herb street 
unlike other traditional markets.

Hotel Seine

Gyeongdong Market

Patjuk (Red Bean Porridge)

팥죽

Main cast
Lee Ji-eun (as Jang Man-wol)
Yeo Jin-goo as (Gu Chan-sung) 
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Pork belly is the boneless cut of fatty meat near the ribs of a pig. Watch any Korean TV 
series and one of the most common scenes is people sitting around a table eating grilled 
pork belly, drinking Soju, and chatting amiably. This is the grilled food most beloved by 
Koreans and certainly one of the most representative examples of Korea’s food culture.

The best way to eat grilled pork belly
Koreans always eat meat with vegetables. Spread the lettuce in the palm of your hand, 
place meat on it, and add garlic, chili pepper, radish salad, kimchi and any other goodies 
available, wrap them together and pop them in your mouth for a burst of flavor that is sure 
to please every palate.  es available, wrap them together and pop them in your mouth for a 
burst of flavor that is sure to please every palate. 

Samgyepsal

Samgyeopsal
(Grilled Pork Belly)

삼겹살
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Release  
February 3, 2017 to March 25, 2017

Main cast
Shin Min-a (as Song Ma-rin)
Lee Je-hoon (as Yoo So-joon)  

내일 그대와  
Tomorrow, With You

A time-traveling romance between the perfect time 
traveler with good looks, money and a touch of humanity 
(Lee Je-hoon) and a woman, the only loose cannon in 
his life (Shin Min-a)

Shin Min-a and Lee Je-hoon go on a fun evening date, 
eating grilled pork belly for dinner.

Episode

5

Special   destination

Address
260 Oak Valley 2-gil, Ji-Jeong-
myeon, Wonju-si, Gangwon-do

Scene from the series
The spot where the male 
protagonist proposed to the female 
protagonist.

Designed by a world-renowned 
architect Ando Tadao, Museum 
SAN is a countryside museum 
where the building’s architecture 
tastefully harmonizes with 
nature. Docent-led tours offer 
detailed information to museum 
visitors on the multiple exhibi-
tions and experiences.  

Museum SAN

청주 서문시장 삼겹살거리

Seomun Market Samgyeopsal 
Street in Cheongju-si

Address
124 Seomun-dong, Sangdang-gu, 
Cheongju, Chungcheongbuk-do

This spot is famous for its grilled 
pork belly, made by dipping pork 
belly in soy sauce before grilling, 
and green onion salad. It is the 
first street where all restaurants 
in the street have obtained 
quality certification to provide 
high-quality pork belly at a low 
price.

뮤지엄 산

Museum SAN

Seomun Market 
Samgyeopsal Street 
in Cheongju-si



Green onion pancakes are made by spreading batter on a heated pan and adding rows of 
chives and grilling them. Koreans especially enjoy green onion pancakes and makgeolli 
(rice wine) on rainy days, because when the weather makes you depressed, there is no 
better way to boost your spirits than eating green onion pancakes and drinking makgeolli 
with a bunch of fun-loving friends. Many variations of green onion pancakes are now 
available with seafood and green onion pancakes made with shrimp, squid and clam being 
the most popular.

A dish you can make by yourself
Green onion pancakes are relatively easy to make once you learn the recipe. It is quite fun to 
flip a crispy-around-the-edges green onion pancake up in the air and catch it with a frying pan.

Pajeon &
Makgeolli

Special   destination

Address
8, Hoegi-ro 28-gil, Dongdaemun-gu, 
Seoul

Address
1-ga, Samcheon-dong, Wansan-gu, 
Jeonju-si, Jeollabuk-do

전주 막걸리골목 

Makgeolli Alley in Jeonju-si

Lots of appetizers loaded on the 
table served together with 
Makgeolli, one of the traditional 
Korean liquors, are the most 
impressive characteristics of 
Makgeolli Alley in Jeonju-si. A cup 
of Makgeolli poured from a 
Korean kettle and a hearty portion 
of tasty appetizers are sure to 
revive even the most overworked, 
down-trodden customer. 

In Korea, Hoegi Station is famous 
for green onion pancakes. When 
you think of ‘Hoegi Station,’ you 
think of Pajeon Alley. Crispy 
green onion pancakes full of 
green onions and seafood are 
sure to please every palate.

Pajeon &
Makgeolli (Green Onion Pancake & 

 Rice Wine)

파전 & 막걸리

회기역 파전골목

Hoegi Station Pajeon Alley
Hoegi Station 
Pajeon Alley

Makgeolli Alley in 
Jeonju-si

Release
October 9, 2017 to November 28, 2017

Main cast
Lee Min-ki (Nam Se-hee)
Jung So-min (Yoon Ji-ho)  

이번 생은 처음이라   
Because This is My First Life

A romantic comedy about a relationship of conve-
nience between a ‘homeless’ female protagonist 
(Jung So-min) and homeowner (Lee Min-ki) who is 
house-poor.

Jung So-min accidentally meets Lee Min-ki’s 
ex-girlfriend and has a heart-to-heart talk with 
her over green onion pancakes and makgeolli.

Episode

13
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왕십리 곱창거리

Wangsimni 
Gopchang Street

Address
67, Anjirang-ro 16-gil, Nam-gu, 
Daegu

Address
Haengdang-dong, Seongdong-gu, 
Seoul

This street’s restaurants 
specialize in beef small intestine. 
Chewy small intestine is sure to 
captivate your taste buds. This 
dish can be prepared in a variety 
of ways including stir-fried 
intestine with vegetables and beef 
tripe.

Gopchang means the small intestine of cattle or pigs. It is usually grilled together with 
vegetables on a griddle or boiled in broth. In the past, small intestine was a dish mainly 
eaten by people of the working class, not those wealthy individuals in high positions. 
However, its tender yet chewy texture has gained popularity and now commands an even 
higher price than lean meat.

Dishes look similar yet are different
While Gopchang means small intestines, Daechang means large intestines. Daechang is 
high in fat, so it is grilled until crisp and eaten with garlic chives. Makchang (last tripe), 
the 4th chamber of a cow’s stomach, is also grilled to crispy perfection at your table.

Gopchang

Gopchang 
(Small Intestines)

곱창

24    25

남자친구

Encounter

This is a story about a romance that starts with a chance 
encounter between a woman who has never lived life on 
her own terms (Song Hye-kyo) and a man with a free and 
pure soul (Park Bo-gum).

Park Bo-gum takes Song 
Hye-kyo to a top Gopchang 
restaurant to introduce her to 
his favorite food, Gopchang.

Episode

13

임시사진(인터넷)

Release
November 28, 2018 to January 24, 2019

Main cast  
Song Hye-kyo (as Cha Soo-hyun)
Park Bo-gum (as Kim Jin-hyuk)

Special   destination
대구 안지랑 곱창거리

Anjirang 
Gopchang Street in Daegu

This street is famous for high 
quality, low priced savory small 
intestine and tripe—a must-visit 
location in Daegu. 

Anjirang Gopchang Street
in Daegu

Wangsimni
Gopchang Street



Tteokbokki

Special   destination

Address
56, Seomyeon-ro, Busanjin-gu, 
Busan (Seomyeon Market)

Address
77, Cheonggu-ro, Jung-gu, Seoul 
(Cheonggu Station of Line No. 5 and 6)

신당동 떡볶이골목

Sindang-dong 
Tteokbokki Alley

Sindang-dong Tteokbokki Alley 
was established about 50 years ago 
and maintains its reputation for 
serving delicious spicy rice cakes. 
Various ingredients are used in 
preparing spicy rice cakes such as 
eggs, shrimp and cheese, which 
are sure to captivate the taste buds 
of hungry people of all ages.

Spicy rice cake booths are lined 
up in Seomyeon Tteokbokki Alley, 
selling flat dumplings, green 
onion pancakes and fish cakes as 
well as spicy rice cakes. Try a rice 
cake in fish cake broth, a Busan 
specialty, together with spicy rice 
cakes.

Sindang-dong 
Tteokbokki Alley

Seomyeon 
Tteokbokki Alley in Busan-si

When you think of a representative Korean snack, spicy rice cakes probably come to 
mind. This delectable dish is made by cutting rice cake sticks into a proper size and 
stir-frying them in seasonings with various vegetables. Teenage boys and girls love to chow 
down this snack sold in small restaurants, snack stands in front of schools, and by street 
vendors. A heaping plate of steaming hot spicy rice cakes are a delightful dish that is sure 
to satisfy hungry people of all ages.

 

Royal stir-fried rice cakes
It you can’t eat spicy rice cakes because they are too hot, royal stir-fried rice cakes can 
be a good alternative. Cooked with meat and shitake mushrooms, soy-based royal 
stir-fried rice cakes provide another delicious option to satisfy your taste buds.

Tteokbokki
(Spicy Rice Cakes)

떡볶이

Release  
February 22, 2020 to April 19, 2020

Main cast
Kim Tae-hee (as Cha Yu-ri)
Lee Kyu-hyung (as Cho Gang-hwa)
Go Bo-gyeol (as Oh Min-jung)

하이바이, 마마!  
Hi Bye, Mama!

A story of a ghost woman who had to 
leave her family because of an accident 
(Kim Tae-hee) but is reincarnated for 49 
days and comes back to her husband 
(Lee Kyu-hyung) and daughter who put 
their grief behind them and started a 
new life.

부산 서면 떡볶이골목

Seomyeon Tteokbokki Alley 
in Busan-si

Kim Tae-hee, who likes spicy food, 
eats spicy rice cakes with a hearty 
appetite in front of Lee Kyu-hyung.

26    27

Episode

12



Special   destination

Address
Area around Bongsannam 3-gil, 
Yeosu-si, Jeollanam-do

여수 봉산게장거리

Bongsan Gejang 
Street of Yeosu-si

Scene from the series
The spot where the female 
protagonist expresses her gratitude 
to the male protagonist who had a 
hard time trying to impress her 
sisters.

This street offers visitors ganjang 
gejang (soy-marinated crab) and 
spicy marinated crab made with 
stone crabs for which Yeosu-si is 
famous. Clear soup boiled with 
stone crabs is also considered a 
delicacy.

Address
377-46 Songgyo-ri, Seosin-myeon, 
Hwaseong-si, Gyeonggi-do

Jebudo Island is a magical island 
where the tidal changes expose a 
“path” through the sea twice a 
day. The coastal trail around the 
island affords visitors scenic 
views of the sea and plenty of 
comfortable spaces to relax.

Ganjang Gejang
(Soy-marinated Crab)

간장게장

Koreans call ganjang gejang (soy-marinated crab) ‘rice thief,’ because it is so delicious 
you are surprised when the food is gone. Ganjang gejang is a preserved food made by 
pouring boiled-down soy sauce over live crabs and fermenting them for several days. 
Some famous restaurants use 20-year old soy sauce to make ganjang gejang even more 
delicious. The balance between the tender flesh of crabs that melts in your mouth and 
deep flavor of soy sauce is beyond comparison.

Mixing rice on a crab shell
Ganjang gejang lovers like to mix rice on a crab shell. Words cannot describe the taste of 
rice mixed with soy sauce infused with crab flavor and the tender flesh inside the crab.

Ganjang
Gejang

28    29

Release  June 6, 2018 to July 26, 2018

Main cast  Park Seo-joon (as Lee Young-joon)
 Park Min-young (as Kim Mi-so)
 Kang Ki-young (as Park Yoo-sik)

김비서가 왜 그럴까  
What's Wrong with Secretary Kim?

Romance blooms between a rich and good 
looking but egoistical vice president (Park 
Seo-joon) and his secretary (Park Min-young), 
his perfect aid, until she decides to quit

Park Seo-joon hungrily eats ganjang gejang 
even though he is full, as a means of 
impressing Park Min-young’s sisters.

Episode

10

Bongsan Gejang 
Street of Yeosu-si

Jebudo Water 
Walk

제부도 워터워크

Jebudo 
Water Walk



Sometimes we miss food with rich flavors. In particular, Koreans often prefer to eat spicy 
and salty food, and they describe that they “feel refreshed” after eating such dishes. 
Blood sausage soup, made by boiling blood sausages and pork intestines in pork broth, 
is one of those dishes. Spicy chili sauce and chives can be added according to one’s 
preference. One bowl of blood sausage soup warms your body and soul and makes you 
feel full and satisfied — that is the appeal of blood sausage soup. 

What kind of dish is blood sausage?
Blood sausage can be referred to as a Korean-style sausage made by stuffing pork 
intestines with various ingredients and boiling or steaming them. It is a popular dish and 
joins spicy rice cake as representative snacks of Korea.

Sundaeguk

Sundaeguk
(Blood Sausage Soup)

순대국

Special destination

Address
11, Hwadojin-ro 43beon-gil, 
Dong-gu, Incheon

Address
82, Aunaesundae-gil, Byeongc-
heon-myeon, Dongnam-gu, 
Cheonan-si, Chungcheongnam-do

Blood sausage and rice soup in 
Songhyeon-dong Sundae Street 
in Incheon is known for its rich 
soup and chewy meat. For over 
60 years, the original recipe and 
preparation method deliver 
consistently great taste that 
keeps long-time regulars and 
new customers alike coming 
back for more. 

Han Ji-min pesters Ji Sung to eat lunch with 
her. Ji Sung finds himself having no choice but 
to eat blood sausage soup with her.

Episode

14
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Byeongcheon Sundae 
Street in Cheonan-si

Songhyeon-dong Sundae 
Street in Incheon

천안 병천순대거리

Byeongcheon Sundae 
Street in Cheonan-si

When Koreans think of blood 
sausage, they first think of is 
Byeongcheon Sundae (*blood 
sausage) in Cheonan-si. 
Established in the 1960s, 
Byeongcheon Sundae Street 
offers savory blood sausage and 
in combination with rice soup.

인천 송현동 순대골목

Songhyeon-dong Sundae 
Street in Incheon

아는 와이프  
Familiar Wife

A fateful love story after the 
present is changed because 
of one choice

Release  August 1, 2018 to September 20, 2018

Main cast  Ji Sung (as Cha Joo-hyuk)
 Han Ji-min (as Seo Woo-jin)



Pig’s trotters is a dish made by boiling a pig’s foot in a seasoned broth until it is tender and 
slicing it into bite-size pieces. The appeal of this food is in the texture which is completely 
different from meat, although they are both pork. The chewy texture unique to pig’s 
trotters is because of gelatin in the skin and joints. Pig’s trotters dipped in salted shrimp 
brine and wrapped in a leaf of lettuce is a snack that thirsty souls love and special food that 
comes to mind when we feel hungry in the evening.

Front legs or hind legs of a pig? 
There are some people who are choosy about pig’s trotters from the pig’s front legs or hind 
legs. They say front legs are juicer and glossier.

Jokbal

Special   destination

Address
Gwangbok-ro, Jung-gu, Busan

Address
176, Jangchungdan-ro, Jung-gu, 
Seoul

In Korea, ‘Jangchung-dong Jokbal’ 
is used like a common noun, a 
sign that is Jangchung-dong is 
well-known for jokbal (pig’s 
trotters). Pig’s trotters will taste 
lighter and fresher with a side 
dish of radish salad.

Jangchung-dong 
Jokbal Alley

Bupyeong-dong Jokbal 
Bossam Alley in Busan

Jokbal
(Pig's Trotters)

족발

장충동 족발골목 

Jangchung-dong Jokbal 
Alley

부산 부평동 족발보쌈골목

Bupyeong-dong Jokbal 
Bossam Alley in Busan

This site is the largest Jokbal 
Alley in Korea, full of pig’s trotters 
and people. Pig's trotter salad 
consisting of pig’s trotters with 
cucumbers, onions and other 
vegetables, and jellyfish and 
garlic mustard sauce is especially 
popular.

32    33

Release  May 2, 2016 to June 28, 2016

Main cast  Eric Mun (as Park Do-kyung), 
 Seo Hyun-jin (as Oh Hae-young),
 Jeon Hye-bin (as Oh Hae-young)

또 오해영 
Another Miss Oh

A romance caused by a misunder-
standing when the lives of two women 
(Seo Hyun-jin and Jeon Hye-bin) with 
the same name and a man who starts 
to see the future are accidently 
intertwined.

Seo Hyun-jin is having a hard time 
because of her ex-boyfriend so she 
takes a drink to drown her sorrow 
along with a healthy portion of pig’s 
trotters as a snack.

Episode

8



Special   destination

진심이 닿다 
Touch Your Heart

A romance involving one of Korea’s leading 
actresses (Yoo In-na), who is faking a position 
in a law firm, meets a perfectionist lawyer 
(Lee Dong-wook)

Koreans eat rice with soup or stew and soybean paste stew is one of the most common. 
The broth is made by dissolving soybean paste in water, but the combinations and 
concentrations of ingredients like napa cabbage, radish, mushroom and tofu, change 
according to the person cooking the dish, so every soybean paste stew has its own 
unique taste. This individual taste is why many people describe soybean paste stew as a 
true example of Korean home cooking.

The representative taste of Korea – soybean paste
What is the representative taste of Korea? Many will choose the taste of soybean paste. It 
is made from fermented soybeans and is the basis for seasoning and flavoring of many 
Korean dishes.

Doenjang-
jjigae

Address
211 Cheonghak-ro, Osan-si, 
Gyeonggi-do

물향기수목원 

Mulhyanggi Arboretum

Scene from the series
The spot where the male and 
female protagonists enjoyed a 
picnic

Composed of 19 themed 
gardens, Mulhyanggi Arboretum 
has an excellent marsh 
ecological park and aquatic 
botanical garden. It is beloved by 
many as a place for healing and 
rest.

Mulhyanggi 
Arboretum

Doenjang-jjigae 
(Soybean Paste Stew)

된장찌개

Release February 6, 2019 to March 28, 2019

Main cast    Lee Dong-wook (as Kwon Jung-rok) 
                        Yoo In-na (as Oh Jin-shim)

Yu In-na makes soybean paste stew in the 
morning for Lee Dong-wook, who is asleep at 
her house.

Wolmi Theme Park

34    35

Address
81, Wolmimunhwa-ro, Jung-gu, 
Incheon

Scene from the series
Where the male and female 
protagonists went on a date

Visitors can enjoy rides on a 
large Ferris wheel with 
spectacular views of the coastal 
waters of Incheon and a 
two-story Viking along with the 
Tagada Disco, which is the 
mascot of Wolmi Theme Park.

월미테마파크

Wolmi Theme Park

Episode

11



When the Korean War broke out in 1950 and the U.S. Army was stationed in Korea, 
unfamiliar ingredients to locals such as hams, sausages and canned beans could be 
found in markets. Kimchi and hot dog stew is a spicy dish made by braising those 
ingredients with kimchi and gochujang (Korean chili paste). You can have a substantial 
meal without any other side dishes because of the abundant amounts of ham and bacon 
in the stew.

Kimchi and hot dog stew originated from areas near U.S. Army bases
The origin of kimchi and hot dog stew is Uijeongbu-si, site of a U.S. Army base. Current 
Uijeongbu Budaejjigae Street has become part of the local eatery scene as more and 
more kimchi and hot dog stew restaurants open.

Budae-jjigae

Special   destination

Address

Around Seoul

서울시티투어버스

Seoul City 
Tour Bus

Scene from the series

The scene where the male and 
female protagonists went on a date.

Seoul City Tour Bus allows 
tourists to visit 22 tourist 
attractions with one ticket. There 
are 7 courses to choose from so 
there is something interesting to 
see for every tourist.
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Uijeongbu
Budaejjigae Street

Seoul City Tour Bus

Budae-jjigae
(Kimchi and Hot Dog Stew)

부대찌개

Release
April 10, 2019 to May 30, 2019

Main cast
Park Min-young (as Sung Deok-mi)
Kim Jae-wook (as Ryan Gold)  

그녀의 사생활  
Her Private Life

A romance between a female protagonist (Park 
Min-young), who looks like a perfect curator at 
work but is actually an idol fan girl, and her 
prickly boss (Kim Jae-wook)

Park Min-young and Kim Jae-wook hungrily eat 
kimchi and hot dog stew during their lunch hour.

Address
22-1, Taepyeong-ro 137beon-gil, 
Uijeongbu-si, Gyeonggi-do

Uijeongbu kimchi and hot dog 
stew is unrivaled in Korea. Many 
people around the nation visit 
Uijeongbu Budaejjigae Street to 
taste the city’s spicy yet 
refreshing kimchi and hot dog 
stew.

의정부 부대찌개거리

Uijeongbu
Budaejjigae Street

Episode

9



It is safe to say that Korean’s favorite stew dish is kimchi stew. They eat kimchi stew 
anytime and anywhere. To make delicious kimchi stew, the taste of kimhci is crucial. 
Slightly aged kimchi brings out the mild yet flavorful taste of kimchi stew. Furthermore, 
pork added to the stew blends perfectly with kimchi and creates the savoriest taste. Each 
household has its own recipe for kimchi stew so this family favorite is undoubtedly the 
most delicious Korean dish on any table.

Types of kimchi stew
There are many types of kimchi stew because of its widespread appeal. Different styles 
include pork and kimchi stew, tuna and kimchi stew, mackerel pike and kimchi stew and 
fish cake and kimchi stew, reflecting how the ingredients added to kimchi create the 
unique taste of this Korean favorite. 

Kimchi-
jjigae

나의 아저씨   
My Mister

A man oppressed by the 
weight of life (Lee 
Sun-kyun) and a young 
woman who has also 
endured a tough life (Lee 
Ji-eun) heal each other.

It has been a long time since the mother cooked 
kimchi stew. Now, the three brothers eat kimchi 
stew and drink soju.

Episode

10

Special   destination

Address
40-1007, Hangang-ro 3ga, 
Yongsan-gu, Seoul

Scene from the series
The spot where the female 
protagonist waited for the male 
protagonist

Scene from the series
Where Jian Was Full of Love for 
Her Grandmother

The spot where the crossing 
barrier comes down when a train 
passes and pedestrians and 
vehicular traffic are forced to 
stop momentarily. A rare sight in 
Seoul these days, it is a nostalgic 
place filled with memories of 
Korea in the 70s and 80s.

Yongsan Rail Tracks 
Baekbin Crossing

Naksan Park 

Address
41 Naksan-gil, Jongno-gu, Seoul

When the sun is about to set, let’s 
go up to Naksan Park and enjoy 
the scene. The far away Bukhan 
Mountain, downtown, and the 
wall-side road exuding lights 
create a picturesque view of 
Seoul.

낙산공원

Naksan Park 
용산 기찻길 백빈건널목

Yongsan Rail Tracks
Baekbin Crossing

Kimchi-jjigae
(Kimchi Stew)

김치찌개

Release  March 21, 2018 to May 17, 2018

Main cast  Lee Sun-kyun (as Park Dong-hoon)
 Lee Ji-eun (as Lee Ji-an)  
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It is not too much to say that Koreans are the tribe of soup. They love putting rice in a 
soup and eating them together. A representative Korean soup is bone soup made by 
boiling various parts of cattle for a long time. This tasty Korean staple is not only 
delicious but also good for anti-aging, recovery from fatigue and prevention of anemia 
because the broth is full of nutrients from the bones. Bone soup is a great dish to warm 
the body and soul. 

Difference between bone soup and ox bone soup
Those two dishes look similar on the outside. They are also the same from the aspect 
that rice is added to the beef broth and they are eaten together. The difference lies in the 
use of ox bones. The broth of ox bone soup is boiled with bones, while the broth of bone 
soup is boiled with meat such as briskets and shanks.

Gomtang

Gomtang
(Bone Soup)

곰탕
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Release
December 1, 2018 to January 20, 2019

Main cast
Hyun Bin (as Yoo Jin-woo)
Park Shin-hye (as Jung Hee-joo)

알함브라 궁전의 추억  
Memories of the Alhambra

The CEO of an investment firm (Hyun Bin) takes 
a business trip to Granada, Spain and stays at 
Bonita Hostel, which is run by a former guitarist 
(Park Shin-hye). They become entangled in a 
strange sequence of events.

Park Shin-hye wants to eat with me on my 
birthday. Hyunbin eats gomtang with Park 
Shinhye.

Episode
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Special   destination

Address
142, Gahak-ro 85beon-gil, 
Gwangmyeong-si, Gyeonggi-do

광명동굴

Gwangmyeong Cave

Scene from the series
The spot where the male 
protagonist fights zombies in an 
underground prison.

Gwangmyeong Cave is a 
well-known historical and 
cultural attraction that offers 
visitors an engaging VR 
Experience, Modern History Hall, 
Underworld Cave and Dinosaur 
Experience Exhibition.

Gwangmyeong Cave

나주 곰탕거리

Gomtang Street of Naju-si

Address
Geumgye dong, Naju-si, 
Jeollanam-do

When you think of “Naju” in 
Korea, you think of “bone soup.” 
Naju Gomtang (Naju bone soup) 
is characterized by a clear, light 
broth made by boiling only cuts of 
beef meat, such as briskets, 
shanks and chuck rolls, for a 
long time.

Gomtang Street of 
Naju-si



In Korea, ramen usually means instant food cooked by boiling noodles and adding a 
packet of seasoning powder to the water. Its simple preparation method, cheap price and 
good taste ensure many people enjoy the food. Because it has a relatively long shelf life, 
every home stashes ramen as the main component of their emergency food supply to be 
used during a natural disaster or when there was no time for grocery shopping. There 
are numerous ways to cook ramen because it goes well with virtually everything. The 
evolution of ramen continues as people add new and different ingredients to suit their 
preference.

Koreans, the ramen lovers
A dish that looks like a snack but is eaten like a staple. The appeal of ramen is 
never-ending. Ramen consumption per Korean is the highest in the world, with an 
average of one serving of ramen every five days. There are more than 220 types of ramen 
sold in Korean markets.

Ramyeon

Special   destination

Address
236, Munemi-ro, Namdong-gu, 
Incheon

인천대공원 메타세콰이어길

Incheon Grand Park 
Metasequoia Road

Address
27, Myeongdong 8ga-gil, Jung-gu, 
Seoul

One of only a few shooting 
ranges with real ammunition is 
located in Myeong-dong, Seoul. 
Visitors can choose the weapon 
they wish to use, wear shooting 
gear, and experience firing the 
weapon with real ammunition. 
An ID is required.

Incheon Grand Park is a 
representative park of the 
metropolitan area but offers 
visitors enjoyable views of nature. 
In particular, Metasequoia Road 
is the perfect sight for a pleasant 
stroll, a heart-pounding power 
walk, or smooth pavement to 
pedal a bike. 

Ramyeon (Ramen)

라면

Myeong-dong 
Shooting Range 
in Seoul

Incheon Grand Park 
Metasequoia Road

서울 명동 실탄사격장

Myeong-dong 
Shooting Range in Seoul

Release
March 10, 2018 to
May 6, 2018

Main cast
Jung Yu-mi (as Han Jung-oh)
Lee Kwang-soo (as Yeom Sang-soo) 
Bae Sung-woo (as Oh Yang-chon) 
Bae Jong-ok (as Ahn Jang-mi)

라이브  
Live

This story involves police 
officers who work in the 
‘Hongil Patrol Division,’ the 
nation’s busiest, and work day 
and night to solve crimes and 
protect precious values while 
ensuring justice prevails.

Exhausted, Jung Yu-mi 
returns to the patrol division 
and eats ramen while being 
consoled by her colleague.

Episode

5
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Scene from the series
The target range where police 
officers from the patrol division 
practice shooting.

Scene from the series 
A scene in which Jung Yu-mi rides 
a bicycle with Lee Kwang-soo
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