TASTE OF KOREA

Korean Food Cooking Contest

Sunday, December 4th, 2005 | 1:00 - 4:00 p.m.
 
Morning Star Korean Cultural Center

15206 18Th Ave W, Lynnwood, WA 98037

Free admission & open to the public

 

Cooking Contest Prizes

Professional: Grand Prize: $1,000 | Gold Prize: $700 | Bronze Prize: $300 | Honorable Mention Prize: $200

Amateur: Silver Prize: $500 | People’s Choice Prize: $200 

Morning Star Korean Cultural Center, invites you to Taste of Korea to watch and participate in a Korean cooking contest on Sunday, December 4th from 1:00 p.m. to 4:00 p.m. This event is sponsored by the Morning Star Korean Cultural Center, LA Korean Cultural Center, the LA aT Center, the Korean Traditional Food Tourism Association, and the Korea Cooks Association

 

Non-Korean contestants will prepare and garnish Kimchi fusion, and Bulgogi (Korean BBQ). Kimchi will be given to all contestants. The food will be judged on preparation and taste. Those in attendance will be able to taste Korean food and evaluate the contestants’ prepared dishes for the People’s Choice Award.

 

Kimchi was born in Korea around the 7th century. At the earliest stage, kimchi was just salted vegetables, but during the 12th century kimchi was also seasoned with other spices. In the 18th century, hot red pepper became one of the major spices used for making kimchi. Well-fermented kimchi has many health benefits, including anti-biotic characteristics because lactic acid bacteria produced in the process of fermentation suppresses the growth of harmful bacteria. These bacteria not only give a sour flavor to mature kimchi, but also prevent excessive fermentation by restraining the growth of other bacteria in the intestines. 

Bulgogi is a traditional Korean beef dish usually prepared with thinly sliced beef. The word bulgogi is commonly translated as Korean barbecue, though it literally means "fire meat" as bul is "fire" or gogi is "meat". For the most common beef bulgogi, thin slices of meat, usually tenderloin, are marinated in a sauce made of soy sauce, sesame oil, minced garlic, sesame seeds and other seasonings, and then cooked over a charcoal grill, usually at the table. The grilled beef slices can be eaten as are or wrapped in lettuce along with slices of fresh garlic and green pepper and a dab of soybean paste, red pepper paste, or a mixture of the two, all of which are rich in vitamins, minerals and cancer-fighting substances.
 

· All NON-KOREAN individuals are invited to register and compete (contestants may not be Korean.) Chefs and culinary teachers are encouraged for the professional division and prizes; however; anyone who is familiar with cooking Korean cuisine may participate as a contestant.   

· Contestants will prepare Korean dishes: Bulgogi, Kimchi fusion

· Contestants will not prepare any food before the event.  All necessary ingredients will be provided that day; contestants will need to bring all tools and equipment necessary – and your recipes!

* SPECIAL KIMCHI WORKSHOP: Guests who are at attendance at the contest are welcome to participate in a Kimchi workshop if interested in learning the process of making Kimchi. The workshop will take place during the cooking contest at the Morning Star Korean Cultural Center. Everyone present will have the opportunity to sample various Korean foods as well. 
 

To become a contestant, please download the registration form with instructions at: www.morningstarkcc.org (see events/performances section).  Deadline for entry is December 2.  Questions? Contact the Morning Star Korean Cultural Center at (425) 745 - 9977 or email: jiyeoncheh@hotmail.com.  Thank you for your interest.
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REGISTRATION FORM

NAME: _____________________________________________________________________

ADDRESS: _____________________________________________________________________________

_____________________________________________________________________________

PHONE: _______________________________      E-MAIL: ____________________________

NAME OF TEAM MEMBER TO HELP WITH PREPARATION:_________________________________

CATEGORY:   _____ STUDENTS IN CULINARY SCHOOL OR PROFESSIONAL CHEFS (limit 10)



  _____ NON-KOREAN INDIVIDUALS (limit 5)

$20.00 REGISTRATION FEE FOR EACH ITEM

MUST BE RECEIVED BY DECEMBER 2 TO HOLD YOUR PLACE.

___________________________________________________

____________________

SIGNATURE









DATE

Contestants are asked to arrive at the center 1/2 hour early to set up their station.  All ingredients will be provided, however, contestants will need to bring all tools and equipment necessary (knives, cutting board, bowls, frying pans, etc.).  Contestants are expected to clean up their work area.

Entries into this contest are first come, first serve.  Deadline for entry is December 2 and is limited to the first 10 teams in the experienced and the first 5 teams in the amateur divisions.  Once your registration has been confirmed, the $20.00 entry fee is non-refundable.  Please contact the Morning Star Korean Cultural Center with any questions:  telephone: (425) 745–9977.  

To become a contestant please print and complete this form, e-mail the form to: jiyeoncheh@hotmail.com and also immediately mail the form and your check to: Morning Star Korean Cultural Center, 15206 18Th Ave W, Lynnwood, WA 98037- your registration fee must be received by December 2 to enter this contest.  

Office use:  Registration and fee received on :__________________________________  Contestant #: ___________________
