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Study on Korean Long-lasting Restaurant Model:
Use of Qualitative Observation and Research Interview

Hee Sun Kim*
Research Institute of Science for Human Life, Kyung Hee University

Abstract

To examine the key success factors for long-lasting restaurants, we visited 10 restaurants with 30 or more than 30 years
of tradition, located in Seoul and Gyeonggi-do districts, to research these restaurant menus and customer characteristics by
observation and interview. The results were analyzed using descriptive statistics. The outstanding feature noted was that
each and every restaurant had its own simple and specialized menu. We found that this feature created a virtuous circle that
reinforced itself through a positive feedback loop. The simple and specialized menu increased both the cooking efficiency
and food quality while it reduced both food and labor costs, this enabled the customers to eat at an affordable price and
have generous servings. This lead to customer satisfaction and revisits to the restaurant, which triggered word-of-mouth
referral and expansion of their customer base. This in turn created higher operating profit margins that could be reinvested
in the business. The secret recipes for cooking, invented by their founders, were passed on from generation to generation.
Their customer base included customers of all ages from children to senior people. And their regular customers consisted of
neighboring office workers and families traveling from a long distance. We hope that our findings on long-lasting restaurants,
especially of the virtuous cycle created due to the simple and specialized menus with secret recipes, will contribute to the
development of Korean style long-lasting restaurant model.
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<Table 1> General characteristics of restaurants

No. Restaurant Set-up Yr.  Business Yrs. Seats Main menu Location
1 MaBokRimHalMeoNiDdeokBokKi 1953 58 60 DdeokBokKi JungKu SinDangDong
2 GoRyeoSamKyeTang 1960 51 96 SamKyeTang JungKu SeoSoMun
3 YeongYangCenter 1960 51 100 TongDak JungKu MyungDong
4 NaklJiCenter 1965 46 252 NakJiBokEum JongRoKu CheonglJinDong
5 MyungDongKyoJa 1966 45 160 KalKukSu JungKu MyungDong
6 MangHyangBiBimKukSu 1968 43 106 BiBimKukSu KyungKiDo Yeoncheon
7 PyeongYangMyunOk 1970 41 96 NaengMyun JungKu JangChungDong
8 ABalSunDae 1974 37 42 SunDaeKuk JongRoKu WonNamDong
9 KwangHwaMunlip 1979 32 18 KimchiJjiGae JongRoKu KwangHwaMun
10 SinSeonSeolNohngTang 1981 30 74 SeolNohngTang ~ JongRoKu KwanCheolDong
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<Table 2> Characteristics of menu

Price * I g . Cooking
No. Restaurant Menu (Won) Taste* Quantity Side dishes  Unique purchases utensils
DdeokBokKi 2,000 Secially
. . SunDae 3,000 .
1 MaBolemHalMeoNl DakBal 4,000 Very Generous DanMuli Regular Account designed
DdeokBokKi good Pot for
JuMeokBap 2,000 DdeokBokKi
Set Menu (for 2) 10,000
SamKyeTang 10,000 Kimchi
SeolReongTang 6,000 Ve KkakDuKi
2 GoRyeoSamKyeTang DoKaNiTang 12,000 0(2; Generous  PutKoChu  Regular Account Big Sot
JeonBokJuk 10,000 & Sliced garlic
MoDeomSuYuk 30,000 KoChuJang
TongDak (large) 13,000
Baby Chicken 8,500 Pressure
TongDakJeongSik 7,500 KkakDuKi  Regular Account iron pot
3 YeongYangCenter SanSamSamKyeTang 18,000 Go0d  Average e iim Chicken Electronic
DeulKkaeSamKyeTang 14,000 roaster
YeongYangSamKyeTang 12,000
NakJiBokkEum (for 2) 16,000
JoKaeTang 10,000 Kim
4 NakliCenter KamlJaTang ' 9,000 Average Less than DanMuli Regular Account _
PaJeonMuChim 8,000 average L NaMul Fresh Octopus
SanNakJi 20,000 S
KyeRanMall 5,000
KalKukSu 7,000
ManDu 7,000  Very Very N Freshly made Patent
> MyungDongKyola BiBimKukSu 7,000 good  generous Kimchi noodle Caldron
KingKukSu 7,000
6 MangHyang BiBimKukSu 5,000  Very Very Kimchi GoRyaengJi Central
BiBimKukSu ManDu 3,000 good  generous Chinese cabbage kitchen
NaeMyeon 8,000
BiBimBap 8,000
OnMyeon 8,000
JeopSiManDu 8,000 Mill
ManDuKuk 8,000 Vel MuSaengChe Noodle
7  PyeongYangMyunOk BulKoKi (200 g) 22,000 0(2/1 Generous Kimc%li RegularAccount —makin
EoBokJaengBan 66,000 & machini
JaengBanBan 40,000
PyeonYuk 22,000
JeYuk 20,000
JeYuBan 10,000
SunDaeKuk 5,000
SoMeoRiKukBap 6,000
SeolReongTang 6,000
SeonJiHaeJangKuk 5,000  Very Very Kimchi
8  ABalSunDae SunDaeSulKuk (M.) 10,000 good  generous  KkakDuKi RegularAccount
SunJiSulKuk (M.) 10,000
MoDeumSunDae (L.) 20,000
SoMeoRiSuYuk (M.) 20,000
DaeJiKimChiJjiKae 5,000 KongNaMul
. JeYukBokkEum 5,000  Very Kimchi
9  KwangHwaMunlip KyeRanMeall 5000 good Generous MulKimchi RegularAccount  Earthen pot
SangDuBu 2,000 MuSaengChe
thE 2AIRE, ofF 4% F 3REMPTIUER],  otw Po| we Ao #AHUL: ol 74do] tha v
PR, BPUS)S THAe vk TR 94 ol 7 slekE do] Holuta o] FXsw 1 /g Ak
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<Table 2> Continued
No. Restaurant Menu LS Taste* Quantity**  Side dishes  Unique purchases Gy
(Won) utensils

SeolReongTang 6,000

SunSaKolKuk 7,000

HanBangKkoRiSeolReongTang 13,000

DoKaNiTang 15,000

BaekSeSeolReongTang 9,000 Kimchi

ManDuSeolReongTang 7,000 Very (ripened) Pressure
10  SinSeonSeolNohngTang KeonKangKkoRiJjim 28,000 Good Generous Kimchi - Extractor

MoDeumSuYuk(S.) 28,000 (unripened)

DoKaNiSuYuk(S.) 28,000 KkakDuKi

DolPanSunDaeBokEum 10,000

SinSeonManDu 5,000

SinSeon Ice Cream 1,500

PapBingSu 2,500

*Taste is described as very good, good, average and less than average.

**Quantity is described as very good, good, average and less than average.
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<Table 3> Development and hand-down of secret recipe

No. Restaurant Preserving taste & flavor Standard recipe  Passing down to next generation Branch franchising
MaBokRimHalMeoNi Preserved, . .
1 DdeokBokKi but need to change Yes Mother-in-law to daughter-in-law Branch
2 GoRyeoSamKyeTang to Preserve Yes Father to son Branch
to Preserve .
3 YeongYangCenter less hot KkakDuKi Yes Grand father to son to grand son Multi stores
4 NakJiCenter to Preserve No Grande mother to grand son -
MyungDongKyoJa to Preserve Yes Founder Branch
6 MangHyangBiBimKukSu Kimchi to BaekKimchi Yes Parents to son & daughter Franchising
Grander father to daughter-in-law to
7 PyeongYangMyunOk o Preserve Yes son to daughter & son-in-law (to-be) )
8 ABalSunDae to Preserve No Founder to her husband -
9 KwangHwaMunlip to Preserve Yes Founder -
10 SinSeonSeolNohngTang Changed to boost young Yes Founder to son Franchising

generation’s appetite
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<Table 4> Customer characteristics

Major customers* Age bracket** . Steady Efforts to

No. Restaurant (S sy iy customers diversify

©® 2 0 ® 6 006 ® 6 MW ©)  customers
1 MaBokRimHalMeoNiDdeokBokKi O O Mostly women 40= Yes
2 GoRyeoSamKyeTang O O 7:3 >70 No
3 YeongYangCenter O O 5:5 >70 No
4 NaklJiCenter O O O O O 6:4 >50 No
5 MyungDongKyolJa O O O O O O 3.7 20= No
6 MangHyangBiBimKukSu Ot O 8:2 >70 No
7 PyeongYangMyunOk O O O O 6:4 25= No
8 ABalSunDae O O O O Mostly men >70 No
9 KwangHwaMunlip O O O @) 5:5 70~80 No
10 SinSeonSeolNohngTang O O 7:3 60= Yes

* (D Neighboring Office Workers @ Neighboring Merchants (3 Students @ Eating-out Family & Many and Unspecified Customers from Here
g g g g g y P

and There TSoldiers from Neighboring Military Compound

#* (D All Ages @ Teenagers 3 Twenties-Thirties @ Forties to Fifties ® Seniors over Sixties

of YAl LA 25E AelT Aot QWAL
RS, AAEe Zddjel= B WHoE B
A 2ol vheel /ES 73 AT
NR% G Al ol mEAtE 597t BRke.
S ) B Ak ORI el A gel
344 g eholethe $HE o} s B,
Bolm A4 g8 e UE o] de Ao X

Eou h=a .
AFE AT

<Table 4>¢} 7+
7ol So| L} A}

.

E

2 sAgkn
HokEe] AR vl T EAE
Pp 249] e i 4 A

=43 Aol Axlel weh 54 o
A

g, ohfoletl-SAT, A

=

off o\ il of

i ot

EH20~30tH )= 9191@.

el wet 27|57 f2ug v gHl= T
of wg}t Zol7t A= A, T, AFES @
AZE7F E3 HEolel Aaas gAY ASErt =
o=z L]-E]—};{‘U]— X}\].x]———o] \:ﬂ-—,—b‘]— ‘UPH}:H]H]E‘L/\’O] L] 4
T Skl flxlo 3L 9lo} Fao] FlEo A
7 o] Hgo] = o2 ZAEAO Y, T A 3

o,

rlo

o?a
I‘IF R [‘10 wio o 4

o 7
T

TPy e
<Table
o] QX

Ty =1,

o2 Azt=Et)

Aol 95 TS E
o}, 0% F)= o Aot Yl & §
3 o=tel= LA e Aoz AL o= ATt
o] QEIHE B3 Ao Aelng Fo FHATLE E3
ol=el m7e) vlg, FHuE 5 AR ow ST
G I 5] P <

olgf thE & A& A
5>04 Ho] o]F &

Aotk A, g olo} WEshs 75T ©e] Brhe
A, AT == A, FEdAeE #hE 2227t 9
e A, e=lEdAE deiA] oke el
4. &

1) FH F2 53 A4

o] Wrhe 21e ox vaelMy sgduts &do)Av
SEuetlld FHE 2 AR BA-91E 7 4
e T8 2pEst o] 2 vk 2o svetd o
S FAsH Fe A2 249 FE FE 2 ~olt
A o] F3 ddolzhe AMA value's glojF e
Ao, o|24 AAZ9 vlag do] AT E =T
7] mEoltt. AedPe] gFee Yy S Avde
2 PO olorthe IS Ak B9EeS

TEHORE AL AT AEFE] g AAEHE o
3} 7},
“OETh B LS ShE Al ofAELR. (FEH) AT
o] AR = AT S-S0 OPJMI =i 37y
So] wEeks FE 52 Qo & e AL
)
9 HelkRe] BN 2l A5 Ee] TEHL &



BtE MMl FAN 2 R 217

<Table 5> Foreign customers

Known abroad by magazines,

No. s i Wty internet and other channels
@ @ ©) @ ® @ @ ® @ ®

1 MaBokRimHalMeoNiDdeokBokKi O O

2 GoRyeoSamKyeTang @) O O O

3 YeongYangCenter O O O O O O

4 NakJiCenter O of O of
5 MyungDongKyoJa O O O O O O O

6 MangHyangBiBimKukSu O

7 PyeongYangMyunOk @) O O @)

8 ABalSunDae O O

9 KwangHwaMunlJip O O O

10 SinSeonSeolNohngTang O @)

@ China @ Japan @ Southeast Asia@ America & Europe ® Others "Hongkong
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Cost Down

Generous Servings

Quality Up into the Bargain
Freshness

Simple & 1\ T
Specialized
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A Technology Carrying on 41D Ll
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—— Transaction
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Investing in Purchase/Inventory
Technological +— Costs & Advertising
Innovations & Expenses Down,
Service Quality Strong Profit Growth
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