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A Study on Royal Cuisine Reported in Sangsikbalgi in Joseon Dynasty

Eunhye Park, Myunghee Kim*

Department of Foodservice & Culinary Management, Kyonggi University

Abstract

This study investigated Balgis (the record of the court)in the Joseon Dynasty pertaining to table settings for Sangsik (the
meals for the dead). Sangsik are the records of daily meals for kings and key figures. In this study,14 pieces of Sangsikbalgi
from 1890 to 1920, including two pieces from an unspecified period, were investigated to determine the composition and
types of daily meals in the court. Meals consisted of a minimum of 10 dishes to a maximum 21 dishes, which basically
included rice and soup. Jochi’ was the term to refer to jjigae (stew) in the court. In Sangsikbalgi Bokgi, Gamjang, Jochi, Jjim,
Suk, and Cho were all considered Jochi, which were recorded before Jeok or Jeon, where the side dishes were listed after
rice and soup. This corresponded with the record of the royal tables in Wonhaeng-Ulmyo-Jeongri-Uigwe ([BIA T INVEEH Y
#), in which Jochi included Jabjangjeon, Bokgi, Jabjang, and Cho. Whitebait and fruit, which are used as ingredients for
Tang (soup) and Jeon, showed seasonal characteristics however, no other observed dishes showed seasonal variability.
Additionally, beef and internal organs of animals were frequently used,regardless of seasons. When dishes in Sangsik were
classified into basic dishes and additional cheop dishes (side dishes) based on Siuijeonseo (are recipe book of unknown
authorship written in the late Joseon Dynasty), from five to nine Cheop dishes were set on the table, with seven being most
common. Further comprehensive study needs to be conducted through undisclosed documents and private collections.
Moreover, additional study of Judarye (anestral rites during the day for the royal) and cooking methods that were not

investigated in detail in this study are needed.
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Serial . . . . . Number of
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96 An unidentifiable period Gyeongugung jehyangbalgi Sftfmbakssz 10

FRIGANR
101 King Gojong 27years (1890) Seongbindaryeseoksangsik Sinjeongwanghu 17
Gyeongin Aug. 29 sanneunggyeomhangbalgi = EsE
King Gojong 32years (1895) . Myeongseonghwanghu
103 Fulmi Oct. 22 Josangsikgyeomhang seongbokdarye L 13
KwangMu 10years (1906) . Hyojeongwanghu
118 Byeongo Jan.1 Damsadaryedanja S 10
1 1
133 1919 Gimi Yoon Jul. 6 Joseoksangsikbalgi Gf{(zlg ?
1RI71 19
- . . Gojong 19
135 1919 Gimi Yoon Jul. 11 Joseoksangsikbalgi e
TR 19
L . . Gojong 19
138 1919 Gimi Yoon Jul.21 Joseoksangsikbalgi e
(SRR 19
. . . Gojong 21
141 1919 Gimi Um Oct. 1 Joseoksangsikbalgi i, 19
R3S
- . . Gojong 19
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- . . Gojong 19
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SZN 19
153 1920 Gyeongsin Dec. 20 Hyodeokjeon daegi daryebalgi Gg‘o:zg 13
SRS
160 An unidentifiable period Untitled 10
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<Table 2> The Compositions of Dishes in Sangsikbalgi

Names of dishes

Subject
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<Table 2> The Compositions of Dishes in Sangsikbalgi (Continued)
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<Table 2> The Compositions of Dishes in Sangsikbalgi (Continued)
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<Table 2> The Compositions of Dishes in Sangsikbalgi (Continued)

101 103
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<Table 2> The Compositions of Dishes in Sangsikbalgi (Continued)
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<Table 3> The Number of Jaengcheop found in each Sangsikbalgi

Serlall) Time of implementation Basic dishes s il Total Number of
number Jaengcheop dishes
96 An unidentifiable period 5 5 10
101 King Gojong 27years (1890) Gyeongin Aug. 29 8 9 17
103 King Gojong 32years (1895) Eulmi Oct. 22 7 6 13
118 KwangMu 10years (1906) Byeongo Jan. 1 5 5 10

- 12 7 19
133 1919 Gimi Yoon Jul. 6 " 7 19
L. 12 7 19
135 1919 Gimi Yoon Jul. 11 " 7 19
. 12 7 19
138 1919 Gimi Yoon Jul. 21 " 7 19
- 12 9 21
141 1919 Gimi Um Oct. 1 2 7 19
- 9 7 16
144 1919 Gimi Um Oct. 11 » - 19
- 9 7 16
146 1919 Gimi Um Oct. 16 2 7 19
- 13 8 21
149 1919 Gimi Um Nov. 1 " - 19
- 12 7 19
151 1919 Gimi Um Nov. 26 2 7 19
153 1920 Gyeongsin Dec. 20 7 6 13
160 An unidentifiable period 5 5 10
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