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Comparative study of Byung-Kwa-Ryu (Korean rice cake and cookie) in the late Joseon Dynasty
- focused on the Chungcheon Province Area -
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Abstract

This is a comparative study of Byung-Kwa-Ryu (Korean rice cake and cookie) of the Chungcheon Province Area in the
late Joseon Dynasty, based on "Jusiksiui; in the late 1800s, "Eumsikbangmunnira; in 1891, and "Banchandeungsok
in 1913. This study was also compared with the recipes of "Suunjapbang; of 1540, "Eumsikdimibang of around 1670,

I'Siuijeonseo J, and Gyuhabchongseo of the late 1800s. As for the Byung-Kwa-Ryu(Korean rice cake and cookie) introduced
in the recipe book, "Eumsikbangmunnira; recorded the most with 18 types of rice cakes and two types of Korean sweets,
followed by MJusiksiui. There were 14 types of rice cakes, and two types of Korean sweets. "Banchandeungsok, had eight
types ofrice cakes and six types of Korean sweets. Yogi-tteok in "Jusiksiui; and "Banchandeungsok were foods that could
not be found in other recipes. Yakgwa and Jeungpyeon were in all three books as well as "Eumsikdimibang ;. These were
also included in "Siuijeonseo; and were introduced to most cookbooks. The materials used and the method of making
it differed for each recipe. Many studies on cookbooks have focused on the Yeongnam region so far. This study served as
an opportunity to confirm the dietary life data of the Chungcheong-do region through a review of the recipe books
containing food from the Chungcheong-do region. In addition, it was possible to examine the ingredients and cooking
methods used in each cookbook at the time through comparative analysis with the cookbooks in the Yeongnam region.

Key Words : Jusiksiui, eumsikbangmunnira, banchandeungsok, chungcheong-do, byung-kwa-ryu (Korean rice cake and

cookies)
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<Table 1> Classification and ingredients of rice cake and Korean cookies in "Jusiksieu (BEZE),

Cooing Method Food Ingredients Count
yaksikbeop (SF2H) glutinous rice, jujube, chestnut, honey, oil, soy sauce, dried persimmon
sohaptteokbeop (Z23F9H) honey, pepper, chestnut, jujube, walnut, cinnamon powder

glutinous rice powder, honey, red bean, cinnamon, pepper,
i=hec)
dutuptteok (FH™) chestnut, jujube, manna lichen
glutinous rice powder, honey, red bean, cinnamon, pepper,
71O T gy
gajeundutuptteok (5-=FH5) chestnut, jujube, manna lichen
Steamed B - glutinous rice powder, manna lichen, oil, honey, jujube, chestnut, 8
seokijeon (A3°17) pine nut
ttanb el persimmon, rice powder, glutinous rice powder, granulated sugar,
seoktanbyeong (8) gyulbyeong, mingang, cinnamon powder, pine nut, jujube, chestnut
Rice cake . 213 chestnut, manna lichen, pine nut, glutinous rice powder, cinnamon
(14 Japgwapyeon (H131) powder, honey, oil
. = rice, takju, sesame oil, honey, red bean, ginger, pepper, jujube,
Jeungpyeon (S3) manna lichen, pine nut, oil
. . glutinous rice, jujube, chestnut, cinnamon, ginger powder, honey,
w
Beating  yogitteok (2719) pine nut 1
Fried seophwajeon (33}41) sesame oil, salt, glutinous rice powder, chestnut )
rie
torandanja (EFHA}) taro, glutinous rice powder, oil
seunggeomchodanja (&74ZTA})  glutinous rice powder, seunggeomcho, mugwort, honey, pine nut
Boiling gamjadanja GAAPEAY) sweet potato, glutinous rice powder 3
inger, chestnut powder, chestnut, glutinous rice powder, honey,
yulgangbyeongbeop (&73HH) e P b e P ¥
pine nut
flour, oil, honey, soju, jocheong, cinnamon powder, ginger
: ok
Korean cookies yakgwa (%) powder, ginger juice, pine nut 2

@) -
aengdupyeon (3FH)

cherry, honey, starch powder
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<Table 2> Classification and ingredients of rice cake and Korean cookies in "Eumsikbangmunnira;

Cooking

method Food Ingredients Count
yakbapbeop (2F3TH) glutinous rice, jujube, chestnut, yellow honey, oil, soy sauce
dutuptteokbeop (—Cﬁﬁgtﬂ‘g) glutinous rice, honey, red bean, dried persimmon, jujube, chestnut
silgwabyeongbeop (23HH) glutinous rice, chestnut, jujube, persimmon, green bean, mung bean
seokibyeongbeop (A°1HR) manna lichen, oil, honey, chestnut, jujube, pine nut
persimmon, rice powder, glutinous rice powder, sugar,
A ERIH
seoktanbyeongbeop (“1HE) gyulbyeong, ginger, pine nut, cinnamon powder, chestnut, jujube
dried persimmon, jujube, chestnut, glutinous rice powder, honey,
7 Jle
Japgwabyeongbeop (F218*) cinnamon powder, pepper powder, pine nut
Steamed jeungpyeonbeop (% a4 glutinous. r.ice, ricse, takju, oil, red bean, cinnamon, ginger, pepper "
powder, jujube, pine nut
_ glutinous rice powder, honey, danggwi powder, cinnamon powder,
Sz . . .
honchabyeongbeop (EAH8H) pepper powder, ginger powder, pine nut, chestnut, jujube, red bean
Rlc(el g)ake gamjabyeongbeop (FFAFEH) sweet potato, glutinous rice powder
bongnyeongjohwagobeop Baekbongnyeong, lotus seed, Chinese dioscorea, water chestnut,
EHZITH) sugar, rice
rice, glutinous rice, Chinese dioscorea, taro, dried persimmon,
N 77 e
baekseolgobeop (*2a1%:) water chestnut, sugar
citron, dried persimmon, glutinous rice powder, honey, danggwi
adani o ZFckap )
yujadanjabeop (FAFEAFR) powder, chestnut, pepper, cinnamon, red bean
daechujoakbeop (NFZ2TH) glutinous rice powder, jujube, honey, oil
Fried hwajeonbeop (SFH) glutinous rice powder, oil, salt, chestnut .
rie
toranbyeongbeop (EHHH) taro, cinnamon, glutinous rice powder, sesame oil
kwonjeonbyeong (FAHH) sugar, honey, buckwheat flour
Boili wonsobyeongbeop (1=HR) glutinous rice powder, sugar, walnut, pine nut, omija 5
oilin
¢ singeomchaedanja (173 A} glutinous rice powder, singamchae, honey, red bean, pine nut
flour, oil, honey, soju, cinnamon, pepper, ginger, ginger juice,
Korean cookies yakgwa (2¥3}) pine nut ¥ %) PEPPel, SIMEEE EIEET ) )

@

byeolyakgwabeop (8FZFH)

flour, oil, honey, pepper powder, pine nut, jocheong
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<Table 3> Classification and ingredients of rice cake and Korean cookies in "Banchandeungsok [E£BERER),

Cooking

method Food Ingredients Count
glutinous rice, jujube, chestnut, pine nut, dried persimmon, ginger,
(S132)3
yakbap (°7%) sesame oil
Jeungpyeon (5H) rice powder, takju, manna lichen, pine nut, jujube
Steamed  baekpyeon (¥H) rice powder, manna lichen, pine nut, jujube 6
Rlci:g;ake kkultteok (E9) rice powder, honey, manna lichen, pine nut
songpyeon (31) rice, red bean, sugar, dried persimmon, jujube
gotgamtteok (2719H) rice powder, dried persimmon, dried pumpkin, jujube
Beating hwabyeong () injeolmi, red pepper, egg, powdered green bean 5
yeomjutteok (BT rice powder, five colors material
sanja (XA flour, glutinous rice, oil, taffy
yakgwa (2¥2H) flour, honey, oil
Kor(?an Jeonggwa () ginger, quince , lotus root, honey
cookies . 6
©6) Jungbakgye (FEHA) flour, oil, honey

Juak (FF)

flour, red bean, oil

bakgojijeonggwa (2F2A1743}) dried gourd, jocheong, sesam

F7T &7t ATk T3 TBanchandeungsok (BEREREM).
olME Aol AFol RS ARSI (Siujjeonseo (idk
2E) dAME o] ARREASS & T Utk T8 "Ban-
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ofh= “L7EEE ALgAC] thA] Wigle] EEel vES &
S| stodx] 2R ZNEE slo] ThA o] Blohfjo] 7]Eel ¥
o] v ZElo] HAESE Xl 7155
T Eumsikdimibang (21H1P1¥), o] Akl TSiujjeonseo
e E) ) o sk Welde Wk =, s, &
S Yol Risdhe g WHolAL e AX * 53
st 1o, T Banchandeungsok (BEIREREM), oA <kt
= HEE 22 UEsl] el H7le HReE 53

2 Ao yeht eyl Zpol7t ATk FE
= Wl E, 5, & 52 9ol Isel] g v
Eo] 715l AN =l FdFrh(Hwang et al. 1989).
oFvh= tiF AR el
Ae “A7FS 2ol Qo] el AR T BAE dot A
A5 B7IAL 2 &5 €7 R Fof ¥ T AES 2
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