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Korean Food 
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Food is a big part of South Korean culture.  Most Koreans like spicy food. Therefore some of the most popular dishes in Korea are spicy. For example Kimchi, is a very spicy dish made of salted cabbage, dried red pepper powder, garlic and Korean sauce. Other dishes that are popular in Korea include Bibimbap, Kimchichigae, and Gimbap. Gimbap is normally served as a light lunch at picnics or outdoor events. The recipe calls for steamed white rice and other ingredients that are rolled in sheets of dried laver seaweed and then served in bite-size slices. 
Typical Korean desserts are usually made from fruit, nuts, and rice. Some of the most common desserts include rice cakes, Sujung-ghwa and Sikhye, and BingSu. Sujung-ghwa and Sikhye are both a sweet cool tea, a very tasty and healthy dessert option in Korea. BingSu is a shaved ice dessert topped that can be topped with sweet condensed milk, adsuki bean jam, rice cake, fruit, or green tea powder. Other desserts that are popular in Korea include desserts containing chocolate, ice cream, coffee, cakes, and waffles. 
Rice cakes are normally served during traditional holidays like ChuSeok (Korean Thanksgiving Day). However, Koreans are now giving sweet potato and rice cakes on birthdays and anniversaries as well.  Recently, there are many fast food places and junk food areas in Seoul. However, the government encourages Koreans to eat slow foods since they are a healthier option. Slow foods are foods with organic ingredients, slow cooking times, and manually cooked foods.   Even so, 32% of Korean’s are obese. This can be attributed to unhealthy foods, irregular meal times, and lack of exercise. 
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