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8 §��q���pÙ�#T:�Ê5� ńP¤÷�#Tx§?
HOW DO YOU MAKE BULGOGI?

IN THIS UNIT ...
• More about food and cooking
• Describing tastes
• Describing sequences of events: before, during the time when ..., and

then, following/right after ...

In this Unit we look at ways of describing sequences of events: before, during, after and while. We
also learn to practice giving instructions and describing sequences of events with special reference to
food and cooking.

1 Conversation

Kylie is talking to�¥¾ßîÄ about Korean cooking.

Kylie: §��q���pÙ�#T:�Ê5� ńP¤÷�#Tx§.

�¥¾ßîÄ: §��q���x§?D�� ńP¤÷�#Ts�¤óÀ��x§?

Kylie: ����x§,#T:�Ê5� ńPs�pÙ�����t�%] �̈§óÀ8�x§?y¦<SX ó̈Ìx��¾õ�­��
����t«¤������pÙ�7L, ...¤������"Xs¼õ��¤÷�ẃ�@R ńP¤÷�#T �̈q�
§óÉ#T"Xx§.

�¥¾ßîÄ: 63,���̈ª��vÞ�M�û3FO��<Vx§. ...§��q��� ńPs�pÙ��s¾���̈õíö�x§.�½õ$\
w�q���
�q���£ò�,��,:GV��, j́P;FV,<}���?Ù¾,áZû�̈,°�W,<}�CJ¥ü½
wæ���
�;Vx§.

Kylie: ��£ò�,�� ... ���q�óêßîÌ��x§?

�¥¾ßîÄ: ØH½àíÄ
�����x§.��D��<V��àí½#Ts�¤óÀ5�x§.

Kylie: 63, �.�Ê5�B� �̈;Vx§.

�¥¾ßîÄ: w�q���pÙ�,�©(N��µ�Ã<V��"X§��q���3FS©÷���;Vx§. ńP:GO2�×x��¾õ,
Ú¶Ä#T��t«��"X ì̈d5���t��¾õ×éx§.��£ò�vÞ�����q�,��pÙ�©ëR5�
<�À#Tx§. ���q�áZû�̈ y¦<SX
�q� j́P;FV,°�W,<}�CJ¥ü½,÷Êq�©ëR1ýË#Tx§.
dBõ��D��<V<}���?Ù¾©÷�y¦<SX,÷Êx�����x§.

Kylie: ��, ���q���"X�µ����lBõ<V���­�¾õ½ìÃ%Ì63x§.

�¥¾ßîÄ:  �.�Ê5�B�s¦½ì��ńPHJÄ;FVq�<V
��­N�� �̈2�Ì����Üí½x��¾õ�H
n>Uó̈Ì#Tx§.

Kylie: ��, �.�ÊÃ%Ì63x§. ��½õ7L,áZû�̈��2�×x��¾õ#T:�Ê5�B�x§?

�¥¾ßîÄ: }¦s¦�̈¥ü½,÷Ê#Ts¦×éx§. ...�­����<SX ńP¤÷�#T§����x§?

Kylie: 63, �8�x§.
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Language Notes

• #T:�Ê5�: how, in what way
• §��q���x§?: “Did you say ‘Bulgogi’?”
• #T:�Ê5� ńPs�pÙ�����t�%] �̈§óÀ8�x§?: “Will you

teach me how to make ...?”
• ¤������"X: “Going back and ...”
• s¼õ��¤÷�ẃ�@R ńP¤÷�#T �̈q�§óÉ#T"Xx§: “Because I

want to make it for my friends ...”
• ���̈ª��vÞ�M�û3FO��<Vx§.: “That’s an excellent idea.”
• §��q��� ńPs�pÙ��s¾ =§��q��� ńPs�pÙ���ÃvÞ�: making

Bulgogi ...
• �½õ$\: first of all
• ��£ò�: garlic
• ��: shallot, spring onion
• :GV��: onion
• <}���?Ù¾: sesame oil
• áZû�̈: clear rice wine, Korean sake
• °�W: honey
• <}�CJ: sesame seeds
• wæ���
�-: prepare
• ØH½àíÄ
�����x§.: “Don’t worry.”
• ��D��<V: later
• ��àí½#Ts�¤óÀ5�x§: “I will write all them down for

you.”
•  �.�Ê5�B� �̈;Vx§.: “Yes, please.”Lit. “Please do

that.”
• §��q���3FS: Bulgogi meat Lit. ‘material for Bulgogi’
• ńP:GO: if (emphatic)
• 2�×x��¾õ: “if there aren’t any”

• Ú¶Ä#T��: a lump, a mass
• ��"X: “buy and ...”
• ì̈d5�: thinly
• ��t�-: cut, slice
• ì̈d5���t��¾õ½ì��x§.: “... and it’ll be OK if you

slice (it/them) thinly.”
• ����-: mince, chop, hash
• ©ëR5�: finely
• <�À-: slice
• · · ·©÷�/¥ü½,÷Êq�©ëR1ýË#Tx§.: “Put ... in and mix well.”
• dBõ��D��<V: at the very end
•  ���q���"X: “and then ...”
• �µ����lBõ: frying pan
• <QY-: roast, broil, bake, toast
• ���­�¾õ½ìÃ%Ì63x§: “All we have to do is broil them”

Lit. “if we broil them, everything’s fine”
• HJÄ;FVq�: refrigerator
• 
��­N��: for about a day
• �̈2�Ì����: “place (it) ..., and then ...”
•  ��½õ7L: “By the way ...”
•  �.�ÊÃ%Ì63x§: “That would be the case.”
• áZû�̈��2�×x��¾õ#T:�Ê5�B�x§?: “If we don’t have

Cheong-Ju , what should we do?”
• }¦s¦�̈¥ü½,÷Ê#Ts¦×éx§: “You can use wine.”Lit.

“Even if you put wine in, it’s all right.”
• �­����<SX ńP¤÷�#T§����x§?: “Shall we have a go

now?”

2 Food

:GV�� onion M�û3FV ginger

5FVo¹U carrot <}�CJ sesame seed

3FS�� potato 9N½C¶��® cooking oil

~³8FO zucchini ��?Ù¾ (cooking) oil

��7FV capsicum, pimento °�W honey

!T��Ã mushrooms áZû�̈ clear rice wine

5�ḿ� /£ëR¡ìR egg 9N½z« vinegar

3NÁ laver, dried seaweed :GVÜ�Á condiments

;��­ prawns ¥óÀ���­ flour

x¦;NÄ#T calamary, squid q��­���­ chili powder

4FO�� baby octopus �µ�­���­ pepper (powder)
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3 General

s¦��6FO lunch box È-HJÄ�¾õ Naengmyeon with raw fish

<QT�̈ noodles 3NÁ¦ëT Seaweed roll

q́P�̈ nibbles to accompany drinksç@½ rice cake

(M�û�¥¾)È- raw fish, sashimi ��
�- order (a dish, etc)

Ç�È- raw beef ó̈Â<V7FW- suit one’s taste

4 Some more expressions

��+ñÂ- (boiling) hot {FÃ- wash

	�- (ice) cold 1ýË- mix

£ëR- sweet ��t�- slice

¤�- bitter <�À- chop up, mince

��- salty ��- steam, braise

9NÄ+ñÂ- bland, insipid NOUN-ENÁ steamed, braised NOUN

ì̈d5� thinly Aµ�- stir-fry

©ëR5� finely NOUN-Aµ�C¹� /Aµ�C¹�-NOUN stir-fried NOUN

n>U(©÷�)v¦- taste, try food ú���- deep-fry

wæ���
�- prepare NOUN-ú�3NÁ deep-fried NOUN

°ím��- boil (water, etc) <QY- broil, barbecue

§ëc- boil and cook NOUN-���� /oáU-NOUN · · · broiled NOUN

NOTES:
• °ím��- means toheat to the boiling pointbut it does not necessarily mean tocook in boiling water. Thus,

you can say¦��©÷�°ím#Ux§ (I am boiling the water), or else you can boil<QT (soup, watery),��5� (soup,
thick) and so on, to make them (temperature) hot.

• §ëc- means tocook in boiling water. Thus,§ëcvÞ�5�ḿ� is aboiled egg, and has to be cooked.
• ENÁ is a derived noun from the verb��- (to steam, braise), and is used in¡ëR��ENÁ (braised spare ribs),£ëbENÁ

(braised chicken), and so on. Also, there are buns called|¼õCFV, which means literallysteamed bread buns.
• Examples forAµ�C¹� (stir-fried) are4FO��Aµ�C¹� (spicy stir-fried baby octopus) andAµ�C¹�¦ëT (fried rice). Of

course you can make yourselfw�q���Aµ�C¹� (stir-fried beef),��>�Aµ�C¹� (stir-fried vegetables),B�¦��Aµ�C¹�¦ëT
(fried rice with seafood),Aµ�C¹�<QT�̈ (fried noodles), and so on.

• ú�3NÁ is derived from the verbú���- (to deep-fry), and examples are;��­ú�3NÁ (deep-fried prawns),
M�û�¥¾ú�3NÁ (deep-fried fish meat),3FS��ú�3NÁ (deep-fried potato chips), and so on.

• ���� is a derived noun from the verb<QY-, to broil, barbecue, and is used in, eg,M�û�¥¾���� (barbecued fish).
A derived adjective from the verb isoáU-, and examples areoáUńP�̈ (broiled dumplings),oáUq����� (broiled
sweet potatoes), etc.
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5 Before, During and After

Here is a list of some of the ways we can describe sequences of actions in Korean. You may already
be familiar with some of them from previous Units.

Remember that just as in English, these different ways are often describing the same scene, only
from different angles, so they are not mutually exclusive. Because the differences between these forms
can be subtle, or else not very significant, we suggest that you concentrate on recognising them first,
and then become familiar with them through observing them in action.

5.1 Before ...

· · · AVST -���½õ<V

EXAMPLES

q���¥ü½<QY���½õ<V:GVÜ�Á©÷�wæ���B�x§. Before we broil the meat we prepare the condiments.

;FS©÷������½õ<V��:GO©÷�s�;Vx§. Take this medicine before you go to bed.

q���¥ü½Aµ����½õ<V��>�¥ü½�½õ$\{FÃx�;Vx§. Before stir-fry the meat, wash the vegetables first.

¤����½õ<V�½õ$\M�û3FO
�;Vx§. Think before you write.

5.2 During the time when ...

· · · AVST -pÙ�>µ�q́P(<V)

EXAMPLES

9N½��wæ���¥ü½
�pÙ�>µ�q́PK�ô�̈ ẃ� ŕ�
�;Vx§. Have a beer while we’re preparing the meal.

ó̈Àtø�<V ó̈ÌpÙ�>µ�q́P<V �të�©÷� ẃ��̈�½õ ńP¢ë̂#Tx§. I met him once or twice when I was in Japan.

#UŢû©÷�
�pÙ�>µ�q́P<V3�À©÷�¥ëa��v¦ë̂̈#Tx§. I saw a lot of temples during my trip.

�¥¾ßîÄ����<O[�­
�pÙ�>µ�q́P��pÙ�p¼¾së�©÷� ó̈Ð2�Ì#Tx§.
While Seon-Yeong was studying, I read a newspaper.

5.3 And then ...

AVST1 -q� AVST2 ...

EXAMPLES

9N½��
�q���¡ë̂#Tx§. I ate and then went out.

9N½��
�q�.oP#Tx§? Have you eaten yet? (Lit. ‘Did you eat and then come here?’)

B��=V¥ü½�½õ$\
�q���;Vx§. Do your homework first and then go.

së�5FQq�¤÷�#Tx¦;Vx§. Come in and close the door (Lit. ‘Close the door and then come in.’)
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5.4 Following ... / right after ....

· · · AVST - (x�)�


��C¹�<V

ñí<V

�µ<V

 · · ·

EXAMPLES

¥óÀ���­<V5�ḿ�,�­�®,!T'N¥ü½,÷ÊvÞ���C¹�<V©ëR1ýËx�;Vx§.
After adding the eggs, milk and butter to the flour, mix well.

9N½��ẃ���C¹�<V
���B��<V¡ë̂#Tx§. Following the meal, we went to a coffee shop.

uó�4NÁ¤÷����� j́Pñí<V§��©÷�9	Ì#Tx§. After the last guest had gone he turned out the lights.

�̈2�Â��°í_ḱP�µ<V�¾õ6FOB�s�¤óÀ5�x§. I’ll get in touch with you (some time) after class finishes.

5.5 Having (done it) ...

· · · AVST -q���"X · · ·

EXAMPLES

��åZø©÷���v¦q���"X����¥ü½®"�����. When we finish the exams let’s have a party.

����pÙ�ª��2�Â©÷�
�q���"X+òÀ|�»©÷��ÿ�#Tx§. My older sister graduated and got married.

¦ëT©÷�Üí½q���"X;FS©÷�©ë̂#Tx§. Having eaten, I went to sleep.

B��=V¥ü½
�q���"XM�û3FOB�v¦Ã%Ì#Tx§. I’ll think about it after I do my homework.

5.6 Doing two things at the same time ...

· · · AVST1 - (x�)�¾õ"X AVST2 · · ·

EXAMPLES

K�ô�̈¥ü½�����¾õ"Xq���¥ü½���qº#Tx§. We barbecued the steaks while having beers.

ó̈Àtø�#T¥ü½<O[�­
��¾õ"X ẃ�<QT#T¥ü½<O[�­
�pÙ�7L,�p°�� ë̈a��x§.
I am studying Japanese and Korean at the same time. It’s not easy.

$\Ü�½©÷�Üí½x��¾õ"XM�û3FOB�,¤�#Tx§. I thought about it while having my dinner.

C¹�:FO©÷�¤÷�x��¾õ"X��åZø<O[�­¥ü½�ÿ�#Tx§. I studied for the exam while listening to music.
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6 Some Sentences

1. s¦��6FO��$Y.oP#Tx§?

2. q́P�̈pÙ�ÿm®t«®"���x§?

3. M�û�¥¾È-¥ü½ª����
�;Vx§?§ëcvÞ�5�ḿ�vÞ�x§?

4. 3NÁ¦ëTvÞ�#T:�Ê5� ńP¤÷�#Tx§?

5. ��$\��,#U��<QT�̈D���H3FW�� �̈;Vx§.

6. ç@½vÞ� %̀C¹�<Vn>U����9FV�ÿ�#Tx§.

7. :GVÜ�Á©÷��/�̈¥ëa��,÷Ê����;Vx§.

8. ��<QTvÞ�=V ó̈Â<V7FW��x§.Aµ�C¹�¦ëT
�q�oáUńP�̈s¦x§.

9. <QT����;N½s¦����ö�x§?

10. ª"�DJs�;Vx§.

11. �/�̈£ëR��x§.1ýÀ>FV©÷�,÷Ê����;Vx§.

12. q¼õ9FS	�pÙ�D��-hx§.

13. 3NÁ	�pÙ��/�̈���¾õ q́P×éx§.

14. �/�̈9NÄ���­�¾õw�<SX©÷�,÷Êx�;Vx§.

15. �½õ$\ ś�¦��<V©ëR{FÃx�;Vx§.

16. wæ���ẃ�:GVÜ�Á©÷�,÷Êq�©ëR1ýËx�;Vx§.

17. q���D��©ëR�� �̈;Vx§.

18. ��D��<�À#T �̈;Vx§.

19. M�û�¥¾vÞ� 10të�>µ�q́P§��<V���­;Vx§.

20. ��>�s¦¡ëZ��ú���;Vx§.

21. !T��ÃvÞ�~³8FO
�q�¡ëZ��Aµ�x�;Vx§.

22. 2�À��>µ�q́P³óÀ��x§?

Translations

1.Haveyoubroughtyourlunchbox?
2.Whatshallwehaveforanju?
3.Doyoulikesashimi?Andwhat

aboutboiledeggs?
4.Howdoyoumakegimbap?
5.Excuseme,couldwehavesome

morenoodles,please?
6.Ricecaketastedstrangeatfirst,I

found.
7.Don’tputtoomuchofthe

condimentmixinit.
8.Thissoupsuitsmypalate,andso

dofriedriceandbroiledmandu.
9.Isthesoupstillhot?

10.Drinkitwhenit’scold.
11.It’stoosweet.Don’taddanysugar.
12.Ginsengteahasgotabittertaste.
13.Gimchishouldn’tbetoosalty

(Lit.ifGimchi’stoosaltyit’sno
good.)

14.Ifit’stooblandaddmoresalt.
15.Firstwashthemthoroughlyincold

water.
16.Addthecondimentsandmixin

well.
17.Pleaseslicethemeat.
18.Pleasechopupthespringonions.
19.Barbecuethefishfortenminutes.
20.Deep-frythevegetables,too.
21.Stir-frythemushroomstogether

withthezucchini.
22.HowlongshallIsteamit?
23.Thedinnerwasfantasticyesterday.

Especially,Icanneverforgetthe
tastesofbraisedgalbi,spicy
stir-friedbabyoctopus,deep-fried
prawns,andbarbecuedfish.

24.Here,tastethisforme.Isn’tittoo
hot?

23. #T=V$\Ü�½�/�̈n>U ó̈Ì2�Ì#Tx§.GÙº
�,¡ëR��ENÁ
�q�4FO��Aµ�C¹�,;��­ú�3NÁ,M�û�¥¾����n>U©÷�:NÅ©÷�
�̈��2�×#Tx§.

24. n>UD��À� �̈;Vx§.�/�̈}ùù�� ë̈a��x§?
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