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Case Studies on New Menu-Development and

Menu-Improvement Based on Types of Farm Restaurants
Chong, Yu Kyeong - Kim, Maeng Jin - Song, Hyon Ju - Lee, Myung Eun - Chin, Hye Rhan
Department of Foodservice Management, Sejong University, Seoul, Korea

ABSTRACT

It is very important that the development of rural tourism resources and contents for
agritourism increases rural household income and vitalizes local economy. In this sense,
accelerating the rural traditional food materials into resources plays significant roles for the
local economy. The farm-restaurant project, as a part of a development of rural traditional
foods can not only help popularize the rural food-culture, but it also promote the
consumption of local products by urban customers. It is difficult to manage both types of
restaurants which are the dining type and the experience-centered farm restaurants as a
farmer. In particular, the managers of the farm restaurants have some operational problems
in developing a new menu and an experiential-program using their local farm products.

The purpose of this study was to present steps that can be used for the existing
menu-improvement and developing new menu processes of the farm restaurants that have
been in operation for more than two years. By the purpose of menu developing for a
restaurant, this research is designed for the case study. For collecting date for the study,
we gained knowledge about the issues concerning menus from in depth interviews with the
managers in two subject farm restaurants. The results suggested that a new menu, such as
table d’hote, a la carte meals, specialties, kids meal, various dressing, are based on solving
issues such as a limitation of food materials and the necessity of a kids meal in dining
type of farm restaurants. Also, the suggested new menu, such as seasonal specialties and
side dishes, are based on solving issues such as urgent development of various experiential
programs and necessity of seasonal specialties in experiential type of farm restaurants.

Key words: farm restaurants, new menu development, menu improvement, case study
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Table 1. List of the farm restaurants by year of issue
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2007(10) 2008(10) 2009(14) 2010(16)
+ Seoji Chogatteul - Sanneomeo - Taste of old house scenery * Yotsaem farm
« Gomsum Naru Namchon « Sigol-keunzip + Galwol mushroom
« Cheongsan Garden -+ Jeongseongol + Guinemie + Odae shoots of a fatsia
* Yongwang + Jangsu Dooriban + Surisuri-bonbon + Seyeondo
Nandeureu » Kkotsongari -+ Kongmuri + Smiling cow
+ Kuam Mokoji « Village of Vitginae + Kojung midang + Dolmoroo

« Munkyeong sacjae
* Maewha & Maesil

« Village of Dalorum
* NamNam

+ Duiwoongbak-goeul

+ Jangkoomok

+ Kochang local trdaitional food < Angond hwaryeom

- Village of - Mulebangagol experience place » Homidang
Namsayedam + Myeongdoam + Hanjaegol + Sirubang
« Dureyaksun + Baekgok + Chahyang Bosung tea house  + Hwangsan doldam

« Village of apple
flower

+ Kahyang
« Jeju local trdaitional food

+ Garakji
- Silgaechun

+ Nine gut place

- 12restaurants have the name of
the restaurant, 4restaurants haven’t
come up with the name yet
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Table 2. The operational characteristics of dining type farm restaurants

. Operation . L
Restaurants Loacation ¢ Representative foods Characteristics
ype
Seoji Gangneung-si, Agricultural meal of * Home stay in Seoji Chogaddle
Independent . .

Chogatteul Gangwon-do Changnyeong Cho’s family * Cooking program

Ganjang-gejang with saltgrass,

. A . . ) » Seasonal grilled fish, Local food,
Joint Table d’hote with Grilled Fish,
Naru Chungcheongnam-do . . . Saltern/Foreshore
Barbecued squid, Crab kimchi

Gomsum  Taean-gun,

* Serving cooked for using

he t
Cheongsan . pheasa . .
Garden Wanju-gun, Jeonbuk Independent Pheasant Shabu-shabu * Pheasant dumpling, Making a
dumpling, dried persimmon
* Have a pool & football field
Mushroom fried rice, Spicy Sauteed
small octopus with rice, * Having experiences all about herb
Sanneomeo . . . .
Namch Buan-gun, Jeonbuk Joint pork cutlet with herb/fruits * Making a pressed flower,
amchon
dressing, Seafood noodle soup, Walking wild flower hill
Herb tea
* Jeju’s traditional food (Cuisine
Yongwang . . Conch sujebi, for using regional product)
Seogwipo-si, Jeju-do Corporation _ . . . .
Nandeureu Mixed rice with doenjang * Catch conch, Making s conch

jeotgal, Making a sweet garlic tea
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Table 3. The operational characteristics of experiential type farm restaurants

. Operation . ..
Restaurants Loacation ) Representative foods Characteristics
ype
« Korean hot pepper paste, application
Kuam Namyangju-si, The king of Gojong’s grilled 1 ot pepper paste, appricar
. . Independent . . organic vegetable, grilled fork with
Mokoji Gyeonggi-do fork with deonjang sauce .
doenjang sauce

* Spring(vegetable side dish, making
korean hot pepper paste),
Summer(chicken, milk vetch root,
kudzu noodle), Autumn(tofu, soy,

Jeongseon-gun, Cirsium setidens rice, various kimchi, buckwheat noodles),
Jeongseongol Independent _ | . X .
Gangwon-do Milk vetch root makgeolli Winter(mustard leaf dumpling,
cheonggukjang)

* Cheong seon’s milk vetch root,
acanthopanax , side dishes using
various vegetable

Apple rice cake, Roasted
Village of  Chungju-si, apple, Apple noodle, Apple * Experience of variety cuisine using
Independent .
apple flower Chungbuk hot pepper paste, Apple jam, apple
apple kimchi
Jan Okcheon-gun, * Hot T, bean, sesame, rice,
gs.u cheon-gun. Joint Table d’hote of marsh snail © pepPe' e sesame, tice
Dooriban Chungbuk apple, picking a peach
. * Table for all about japanese apricot
Table d’hote of Japanese . . . .. .
. . * Rice cake, kimchi, traditional liquor,
. apricot, Table d’hote of . .
Maewha Gwangyang-si, . Korean traditional sauce, Cuisine
. Independent wild vegetable, Japanese L. .
& Maesil Jeollanam-do . using japanese apricot
apricot, pork cutlet, Japanese .
. . * Being a good father
apricot, soy milk noodle .
* Programs for family
Braised fork with medical * Making Korean traditional
herb, Wild vegetable salt liquor/Making Korean traditional
Mungyeong  Mungyeong-si, pickles, Table d’hote of salt sauce/Experience program for a
. Independent . ..
saejae Gyeongbuk pickles, Table d’hdte of traditional food
schizandra, Medicinal herbs * Application for cultivation or collect
cuisine a vegetables

* Experi f cheongd i

Cheongdo-gun, Vegetable side dishes, Salad ).(perlence e eong © perstmmon
NamNam Independent . wine , The flat persimmon

Gyeongbuk with persimmon sauce .

festival(Oct.)

H: -gun, » Making stuffed rainb: i kes,
Mulebangagol amyang-guil Joint Wild vegetable rice : ‘ng sutied Taiibow rice cakes

Gyeongsangnam-do Making tofu
Myongdoam Mixed rice with young radish e« Making kimchi, Making mixed
chamsali Jeju-si, Jeju-do Joint kimchi, Young radish kimchi boiled barley with young radish
Maeul noodle, kimchi dumpling kimchi, Making kimchi dumpling
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Table 4. Selection criteria for dining type farm restaurants
Items Menu  Foodstuffs Satisfaction Satisfaction with .
Monthly R Less K . Operation .
selecting procurement with supporting by | . Wishes
covers . . experts . increasing
Restaurants difficulty difficulty businesst  governmentt
Seoji Load expansion,
1000 No No Yes 4 3 low i X
Chogatteul children superintendent
Use local products,
Gomsum . .
N 500 Yes Yes Yes 2 5 high  development of family
aru
clients to menu
Cheongsan .
125 No No No 4 3 middle
Garden
S meo 20tabl
anneomeo sbles/ No No No 5 3 high  Website Opened
Namchon day
Yongwang .
2000 Yes No Yes 5 4 middle
Nandeureu

+ S-point likert scale( 1 : strongly disagree ~ 5 : strongly agree)

Table 5. Selection criteria for experiential type farm restaurants

ms Menu  Foodstuffs Satisfaction Satisfaction with .
Monthly . Less . . Operation .
selecting procurement with supporting by . Wishes
covers . . experts . increasing

Restaurants difficulty  difficulty businesst  government
Experience program

Kuam .

. 100 Yes No Yes 3 3 high  Development

Mokoji .
consultant, Promotion

Jeongseongol - No No No 4 4 middle

Village of Farm self-education,

333 Yes No No 4 4 low

apple flower Management

J.

angs.u 400 No No No 3 4 middle

Dooriban

Maewha . . .

. 100 No No No 5 1 middle Continuous promotion
& Maesil
Mungyeong Reservoir storage and
. 200 No No No 5 4 low .

saejae machining

NamNam 30 No No No 4 3 high

Mulebangagol - No No No 3 3 high

+ 5-point likert scale( 1 : strongly disagree ~ 5 : strongly agree)
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Main roles
2) =l

3

SHA

Involving and coordinating all related steps in applying to the
hl

Overall consulting the contents of the research processes
Making the traditional-wine using local food materials and
farm restaurants and contacting the owners of the restaurants

Assisting menu development processes

Menu-developing
Food-coordinating
teaching the method
A}

1

Position

Table 6. A panel of experts for this research
Graduate students majoring in restaurant

management or food and nutrition
Government officials related to

the farm restaurants

Professors

Menu developer

Food stylist
Traditional-wine expert
Total
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Table 7. Suggested menus for the Tae-an Gomsum Naru
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Classification Contents
* Table d’ hote of gomsum jeotgal(rockfish ginseng nutrition rice)
Table » Table d’ hote of grilled fish with saltgrass powder(purple sweet potato pot rice)
d’hote * Table d’ hote of wrapped rice(Saltgrass doenjang ssamjang, Large-eyed herring jeotgal

ssamjang, spawn of seafood ssamjang)

a la carte Dish

* Steamed seafood & chicken with medical herb / Braised seafood & pork / Ganjang-gejang

mixed rice with saltgrass

* Spicy soft tofu stew with spawn of seafood / Rockfish spicy stew cooked with bean sprouts /

Stir-fry seafood with saltgrass

* Sweet potato rockfish cutlet+ spawn of seafood rice ball +salad

Kids meal . L. Sy s
* Manila clam sweet potato sujebi+ baby squid kimbob
Dressing * Dressing of oriental ¢ Tomato dressing ¢ Citron dressing
. * Saltgrass doenjang ssamjang * Spawn of seafood ssamjang
Ssamjang

* Large-eyed herring jeotgal ssamjang

Jeotgal

* Webfoot octopus jeotgal / Small crab jeotgal
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Table d’
hote
Table d ’hote of Gomsum Naru’s Grilled fish with saltgrass Steamed rice with leaf wraps
jeotgal & rice
Stir-fried seafood with saltgrass Ganjang-gejang mixed rice with
a la carte saltgrass
dish
Spicy soft tofu stew with spawn Rockfish spicy stew cooked with
of seafood bean sprouts
Kids Meal |
Manila clam sweet potato sujebi, Sweet potato rockfish cutlet,
baby squid kimbob spawn of seafood rice ball, salad
Fig. 1. Suggestion for the Tae-an Gomsum Naru’s menu Developing
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Table 8. Suggested programs and menus for the Namyangju Gu-am Mokoji

Classification

Suggested menu

Experiential
program

The king of gojong Cooked glutinous rice with lotus root, lotus root kimchi, lotus leaf makgeolli,
lotus seed sweet rice gruel.

Kuam mulberry leaves Makgeolli with mulberry sweet rice, doenjang sujebi with mulberry leaves ,
mulberry leaves pickles with soy sauce, beef roll with mulberry leaves.

Mokoji corn Corn liquor, comn syrup

Traditional Kimchi in Gyeonggi-do Province White kimchi with hot pepper seeds, bossam kimch,
radish pickles stuffed with hot seasonings, white radish kimchi with salted shrimp.

Traditional food for children Making a characteristic snack, Making a korean traditional snack.

Meal

Beef roll with Mulberry leaves, Cooked glutinous rice rolled lotus leaf , braised medical herb
chicken with lotus leaf, Doenjang sujebi with mulberry leaves.

Experience+
meal

Korean traditional table setting Cooking with meat(stir-fried chicken with sweet potato, braised
pork with garlic, table d’hote of wrapped kimchi, stir-fried spicy pork, spicy grilled chicken, special
boiled rice(boiled rice with soybean sprout, boiled rice with various mushrooms, boiled rice with
tumeric with wild vegetable, boiled rice with oyster & radish)

Table setting for noodle dish Kalguksu/ sujebi+boiled barley / noodle(hot/cold)+ rice ball

Table setting for porridge Nutritious sweet rice gruel with ginseng., nutritious tomato gruel.

Seasonal

specialities

Spring Table d’ hote with spring vegetable side dish, soy milk with sweet rice ball.

Summer Sour chicken soup, mulberry leaves noodle & cucumber dumpling, table
d’ hote of mulberry leaves

Autumn Taro soup with perilla, shiitake soup.

Winter Soup of rice ball cake, boiled five grains & vegetable side dishes

Seasonal
side dishes

Spring Dandelion leaves seasoned with gochujang, seasoned seaweed, seasoned spring greens, edible
shoots of a fatsia water plain kimchi, poached edible shoots of a fatsia, seasoned wild chive, stuffed
cucumber pickles, wild parsley kimchi, bamboo shoot pickles, day lily pickles.

Summer Egg plant pickles, stuffed egg plant pickles, egg plant cold soup, steamed egg plant with
beef, seasoned salted cucumber, seasoned yellowish over ripe cucumbers, sesame leaf pickles, braised
pan-fried tofu, bean leaves pickles, seasoned young radish with deonjang, seasoned fresh, tossed
baby napa cabbage kimchi, sauteed green pumpkin with salted shrimp, seasoned garlic chives,
pan-fried sliced green pumpkin.

Autumn Braised peanut with soy sauce, braised shiitake with soy sauce, cooked roots of
balloonflowers, stir-fried oyster mushroom, noodles with sauteed vegetables, seasoned weed, braised
lotus root, stir-fried anchovies & chilli.

Winter Braised kelp with soy sauce, stir-fried taro stem with perilla seeds , dongchimi, young
radish kimchi, silver noodle with soy bean sprout, dried radish kimchi, steamed halved cockle with

soy sauce, soft persimmon kimchi. seasoned hot pepper leaves.
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The king of
Gojong’s
lotus leaf
Cooked glutinous rice rolled Lotus root kimchi
lotus leaf
Kuam’s
mulberry

fruit and

mulberry leaf ‘a‘

Makgeolli with mulberry fruit
and sweet rice

Doenjang sujebi with mulberry

Beef roll with mulberry leaves

leaves

Mokoji’s
corn

Corn liquor

Fig. 2. Suggestion for the Namyangju Gu-am Mokoji’'s menu Developing
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