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E§doN, Introductory

=IO CIXRIZSTSHY 2HH Jeongcheol CHOI President of Korea Craft and Design Foundation

0 Zote= E0|X|2E RHS|E FOE2 2016H2| HEILICE TZ 7|0l Summer comes every year however 2016 experienced an exceptionally hot summer.
2| MES0| UMM o2 HELZ IS K67t B D22 o E&LC. This being so | am empathetic more than ever toward the wisdom of Korean ancestors
SHAIZ OIS He 1bE £0)= 22| 120 23519t ZASO| X|&l|7} 2HA on surviving summer that they practiced daily. In the process of cooking and eating
olaL|ct Korean food, one is able to discover the wisdom of ancestors and the inherent Korean
PN =]

culture.

The special exhibition on Korean food culture, <ONE SUMMER DAY'S REPOSE -

Ofl A Bt 5 T2 #loj2t= 22| 42l oletnt X[SIE MEHSE AL TASTE, PALATE AND HEALING>, sheds new light on Korean aesthetics and wisdom
C}. T8 S22 R, 9 3ol 22|10 X2 I 52 2H=E 8§ within the context of Korean food culture, focusing on surviving summer under the
5] SHAlS 23HA HE|A X2 ASE 0 TAIE SaliA StollA =iAX|= notion of taste, palate and healing. The exhibition, from a cultural perspective within
Z27to| of22ut 20| ESHL S AI™ HM|&lstn w2 £ QI7|ZE J|tHEiCt, the realm of Korean food, hopes to integrate contemporary craft, digitalized images
and other aspects in order to enable visitors to experience directly the harmony of
SIS} TE[SIT SHRZo0l| CIXIOID RIS Ul 2Rln|aurS T space and the pleasure of five senses found in taste.
] 3l= = [ o5
ZLO%;ﬂig::)lglgl %;Hgiax?:?_l OloHJ IJAollzﬁDEHQ:Fi'Al —.._—2}7LII This project, funded by the Ministry of Culture, Sports and Tourism, and organized
oliorots YL MAIRTE BOIM 2nit SUR. 2ARHE 22 jointly by the Korea Craft and Design Foundation and the National Folk Museum of
urol SUZSHS tEchs S0 2501 SAE He AR0lR= 7ISH Korea, is significant as it attempts to raise the standard of curating exhibitions while
QI AE EHolM E312| 8t 2 0|11= 42l 2& 11 A= M 7R /UZS setting the direction that exhibitions should take in the future. Above all the face
HOFX 3= FHOllM AlAKSH= HE7F ZLICE SHARSIEETN <HELY| of craft, representing Korea's inherent material culture, goes beyond - for instance
SOt H 28 AReR o7 7|2E0| L UHEo 2 SEHSIH MER the vessel simply being a utilitarian item that holds food - as an appearance of life,
23| mEo| A2 WX A Q17 |2 5|t |C} valuable as it is, leading an axis of culture. This was the implying direction of the
project. Through the special exhibition <ONE SUMMER DAY'S REPOSE - TASTE,
Doz = MA0| MIHOE EofsizAl X7} 32 5t SIS 20| ZAIC PALATE AND HEALING> on Korean food culture, | hope that many other organizations
) will collaborate on a more developmental note in order to open a new chapter in
2|0 MEX0I MAIE Qs ZE ZH|0fl =212 op7|X| 1 of Hut EXo = cultural exchanges.
UsliFA H= HAXESHA H2 ZAIE E-ILICH

Finally, | would like to express my heartfelt appreciations to each and every one of the
artists participating in the exhibition for their undivided help, and to all those who
made this exhibition a success. | appreciate their passion and affection shown in this
particular initiative.



E§doN, Forwarding Words

Z2lo|autE kst M| Jingi CHEON Director of National Folk Museum of Korea

e MRS2 AAIEO| F= XA HEE E7|H HotRtELICh T9I7t Korean ancestors lived enjoying the natural changes given by Korea's four seasons.
7162 72 2ol 6F, ChAst o 2 LS o7 MAESO| MERSIE This summer the heat was at its full swing and the variety of ways in which our
<OIZL7| - 9t 51 21>0[2H= M=o 2 MA|R0l| ESsIESLICH predecessors practiced to overcome heat in their daily life are expressed in the

exhibition titled <One Summer Day’s Repose - Taste, Palate and Healing>.

Zajo|ALlS RIS =0t JHE[SE EHAXMS E51 MED} siCfo| Cpzxol
o ':'; A_| R O'_o - Z:E f o Lj of E_I|ﬁ-ll_ Over the years the National Folk Museum of Korea has attempted to link diversely
= slESLICEH 22|7} X 5= 23H= 11742 B2lE 240 . : ) ) .
HAE Al=stAS O 2217 2t Seist St a7iet 22lE 20| tradition with modernity through special exhibitions. Culture that we try to administer
L| XMEo| 12olod= H{5}0| IXIAM 2|of Ol= 74Ol gr= 140 : . : o
Ofdl, TS2l Beal= Hate] AN 2(0f U= AL, 2|1 =2l today is not something that is separated from the past but rather it is an endless
A2 Tt ARl 231 HASHE Tt (ZRE)2 2 4 US LT change and extension of tradition. The museum'’s role is a bridge that connects past
and present cultures.
ol2{et 2|OjoflM 0| EETS et=e| Bt Sof|2] LTS 2IsH CHISH ALY
2 XI5l Q= SO CXIQIR S RIS Unt S50 JHEEH HS =22 With the above in mind, this special exhibition has been an important experience
DIAHI2 TS MBS XA 7HSAS A A ol =3 A310| £ opening new possibilities in terms of executing exhibitions for the National Folk
2t Museum of Korea as we collaborated with the Korea Craft and Design Foundation
- currently initiating a wide variety of projects related to the development of
contemporary Korean craft.
TAEE MRS 'HELIof 20| 2 HOY o~ U=SF Chfet
YO THIASLICE. XBMol| OFSLHS 0l HeHE mEe&dE 2 A In the exhibition space, different methods enabling visitors to interact directly with
BI&E0 0|E St e 2 RifsiAleto] Eeiet Zol7t=2l =50 &M ™ how Korean ancestors survived summer ‘yeorum-nagi’ have been materialized. The
AE|D, CIXE 7|22 eE GMNET M=2510] S0|22 A& Z27to| ofzd collection of the museum, focusing on beauty of utilitarian wares, has been exhibited
CIUSLICE 71 QoM RFHS HAZ K| 9411, XD HHE20] C{QIZ 0| 74LHE together with contemporary craft that reinterpret these. Furthermore digitalized
MEEo| Atnt MED} FILIZ Ol LISt HARSS L7 HA|7| HF2IL|CH techniques have been incorporated into moving images in order for visitors to
encounter the space. Here, we are able to learn that Korean ancestors did not go
) _ I against nature but rather they learnt to accept it in order to withstand heat. The
OltH FAIE Lol 2t X|[ES O7IX| 24 SH=2S 0| CIXRIZeE IS H I . . .
- - exhibition presents the taste of the ancestors’ life and tradition, simultaneously as
Of XA A, 7|8 SEOIMRE TATE AL 7 |TIX]| B2 =HE TS adding contemporary sensibility
0|4l #6l|E SZ=gut BfE52 F2ll0/5] =10l ZAI=ZILICE ot FA|
ZH|Z HHE AZtS B St =E30 CIXRIZS RIS 2| 2@ Sat F it I would like to express my appreciations to Director Jeongcheol CHOI of the
HrEEto] ZAUSZIS ZALL| QIALE FMEBLICE & 7|2o| =5t g2 Korea Craft and Design Foundation for his undivided interest and support; Artistic
Z4Al0| YO 2 O ELS m=o| wito| g7 |2 7| |} Director Hyeyoung CHO for planning and installing the exhibition and to Curator

Jungwon PARK for all his efforts. Last but not least | would like to express my heartfelt
appreciations to the staff at the Korea Craft and Design Foundation and the National
Folk Museum of Korea. | sincerely hope that the success of this initiative achieved
through the collaboration of our two organizations will be the stepping stone to
extended exchanges to come in the future.
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HMAl 7 Exhibition Overview

e MRS2 AAIEO| F= XA HEE E7|H HotRtELICh T9I7t Korean ancestors lived enjoying the natural changes given by Korea's four seasons.
7162 72 2ol 6F, ChAst o 2 LS o7 MAESO| MERSIE This summer the heat was at its full swing and the variety of ways in which our
<OIZLP7| - 9t 5 21>0[2H= M=o 2 MA|IR0| ES5IEaLICt predecessors practiced to overcome heat in their daily life are expressed in the
exhibition titled <One Summer Day’s Repose - Taste, Palate and Healing>.
Zajo|ALlS RIS =0t JHE[SE EHAXMS E51 MED} siCfo| Cpzxol
o ':'; A_| R O'_o - Z:E f o Lj of E_I|ﬁ-ll_ Over the years the National Folk Museum of Korea has attempted to link diversely
= SHSLIC] 2|7} 21X St= 23t 17 22|l A0 - . . . .
HAE Al=stAS O 2217 2t Seist St a7iet 22lE 20| tradition with modernity through special exhibitions. Culture that we try to administer
L| XMEo| 12olod= H{5}0| IXIAM 2|of Ol= 74Ol gr= 140 : . : o
Ofdl, TS2l Beal= Hate] AN 2(0f U= AL, 2|1 =2l today is not something that is separated from the past but rather it is an endless
A2 072t x| ZBHE HBSH= 7t (ZRAE)2t & = USLICH change and extension of tradition. The museum’s role is a bridge that connects past
and present cultures.
ol2{et 2|OjoflM 0| EETS et=e| Bt Sof|2] LTS 2IsH CHISH ALY
2 XI5l Q= SO CXIQIR S RIS Unt S50 JHEEH HS =22 With the above in mind, this special exhibition has been an important experience
DIAHI2 TS MBS XA 7HSAS A A ol =3 A310| £ opening new possibilities in terms of executing exhibitions for the National Folk
2t Museum of Korea as we collaborated with the Korea Craft and Design Foundation
- currently initiating a wide variety of projects related to the development of
contemporary Korean craft.
TAEE MRS 'HELIof 20| 2 HOY o~ U=SF Chfet
YO THIASLICE. XBMol| OFSLHS 0l HeHE mEe&dE 2 A In the exhibition space, different methods enabling visitors to interact directly with
BI&E0 0|E St e 2 RifsiAleto] Eeiet Zol7t=2l =50 &M ™ how Korean ancestors survived summer ‘yeorum-nagi’ have been materialized. The
AE|D, CIXE 7|22 eE GMNET M=2510] S0|22 A& Z27to| ofzd collection of the museum, focusing on beauty of utilitarian wares, has been exhibited
S|ASLICE 1 OOl AFHS HAZX| 911, XFD} GE20] CI2IZ 0| Z{LiE together with contemporary craft that reinterpret these. Furthermore digitalized
MEEo| Atnt MED} FILIZ Ol LISt HARSS L7 HA|7| HF2IL|CH techniques have been incorporated into moving images in order for visitors to
encounter the space. Here, we are able to learn that Korean ancestors did not go
OftH FIAIZ SJsH ZALTH XIS OFF|X| StoAl SHRIo) CIXIOI2 5 RIS 2 against nature but rather they learnt to accept it in order to withstand heat. The
o CIAIS ol Hadr AlEE == 2SSl Dl ST . . .
- B ° = = < = exhibition presents the taste of the ancestors’ life and tradition, simultaneously as
Of XA A, 7|8 SEOIMRE TATE AL 7 |TIX]| B2 =HE TS adding contemporary sensibility
0|4l #6l|E SZ=gut BfE52 F2ll0/5] =10l ZAI=ZILICE ot FA|
ZH|Z HHE AZtS B St =E30 CIXRIZS RIS 2| 2@ Sat F it I would like to express my appreciations to Director Jeongcheol CHOI of the
HrEEto] ZAUSZIS ZALL| QIALE FMEBLICE & 7|2o| =5t g2 Korea Craft and Design Foundation for his undivided interest and support; Artistic
Z4Al0| YO 2 O ELS m=o| wito| g7 |2 7| |} Director Hyeyoung CHO for planning and installing the exhibition and to Curator

Jungwon PARK for all his efforts. Last but not least | would like to express my heartfelt
appreciations to the staff at the Korea Craft and Design Foundation and the National
Folk Museum of Korea. | sincerely hope that the success of this initiative achieved
through the collaboration of our two organizations will be the stepping stone to
extended exchanges to come in the future.
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" Gakbang-beolyang
15 7]| Late Joseon Period

Ol paper

=]

Written by Jeongilhyun Nam Clan, a compiled book that gathered
information on making liquor. There are records on the type of liquor

enjoyed in summer together with making methods.
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1670 (11th year of King Hyunjong's reign) Lady Jang belonging to the

M(ERA ZRRE)7H

IC|0|% Food Dimibang

= 7| Late Joseon Period
for the first time in the Korean language.

Andong clan wrote a recipe record

ZHE replica



ApZHdk

Quadrilateral Table
=M Joseon Period
7t246.5 MI236 %0[25.5
21657

=
Z4t

Portable Serving Table

(in the shape of dog's legs)
ZM Joseon Period

X|524 %0132

14444

e

Haeju Table

=M Joseon Period
7t245 M=234.8 %0]28.5
21423505




ES)

Soban with Horse-like Legs
dEE

Byeongyong YANG

2% ottchil(Korean lacquer)

2016

Lt At matebx AUt
Soban with Mother-of-Pearl
(Arabesque Peony Pattern)
AMEnt &chH

CHEYUL by Daehyun SOHN
LI mother-of-pearl

2016

LI ABELIH|SHE 2 AL

Soban with Mother-of-Pearl
(Arabesque Butterfly Pattern)
Py =l

CHEYUL by Daehyun SOHN

LI mother-of-pearl

2016

£l

Soban

4xg
Jaekyoung KIM
o= acrylic
2015



ut

Bowl

=M Joseon Period
UXIE15.5 =08
2145589

HEI‘

Bowl

ZM Joseon Period
UXIE17.5=019.5

814731

ut

Bowl

=M Joseon Period
UX|E14.7 =09
21410358




i} 25} 218t
Porcelain Food Box
&4 Joseon Period
7t212 M212.2 =01[16.5
21429997

EtE

Stacked Portable
Food Box

=M Joseon Period
XIE8 M=ZE22
2121530

Zhgt

Food Box

=M Joseon Period
7t224.5 M213.2 =0[24.7
1227947




£

Bowl with Lid

ZMZ7| Late Joseon Period
IXIE13 &0]12.3

1201965

o F

ro

=

Basket

SHEO|= After 1945
RIXIE14.5 =0110.3
21419237

A2

Lunch Box

=S 0|F After 1945
7t215 M=Z27 =0|11
2105768




!

Spoon and Chopsticks
Z=M Joseon Period
40019.5

211267

+x

Spoon and Chopsticks
20M|7| 20th Century

20[21.4
2159696

S
S
Gt
\
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XY

Cover for Spoon and
Chopstick Set

ZH Joseon Period
7t29.5 M228
21521268

M

Cover for Spoon and
Chopstick Set

Z4M Joseon Period
7t27 M227.5
2124108



X AZ A2 =
Celadon Lotus
Shape Bowl
ol2H

Eunbum LEE
=X17| clay

2016

3

2

gt

HL

Buncheong Stacked

Side-dish Box
sly=
Sangwook HUH
2014-2016

xR
Porcelain Bowl
das

Kyungsu KIM
ZEX| clay

2016

ar

Bowls

SIS

Jaenyoung JANG
Z=XP| clay
2015-2016










ANz

Shinsunro

Z=M Joseon Period
B5XIE27.5%0(29
211284

S |

MME FHX}
Kettle/Shinsunro Kettle
=M Joseon Period
SSXI520%=0123.5
2141348

A2

Steamer

&M Joseon Period
XIE55 &0129.5
217331




)

=

Caldron

&M Joseon Period
SSX|E518.3 %0[13.1
2143986

e

Lidded Saucepan
=M Joseon Period
X|518.8 %0[9.2
21£1346

ZiZ |

Large Vessel

A4 Joseon Period
X527 =0(8.8
214757




i)

Rice Paddle

=M Joseon Period
L4H[47.5 Z0[15.5
2124901

=Xt

Ladle

=M Joseon Period
L4H[8.7 Z0[27.4
215290

LECHK|

Sauce Container
ZM Joseon Period
7t222.5 M216.5
21431182

ofC|
o el

Xl

nggi Jar

M Joseon Period
IX|£20.5 =0131.5
31487

Ok O M

e




e}

Chantak

Kitchen Shelves

AN Joseon Period
7t235.5 M214.5 %0153
21435377

THEF

Chantak

Kitchen Shelves

ZM Joseon Period
7t284.5 MI231.5 %0[156
216255




as

Rice Storing Container
1900 Early 1900
X|E39.5=0[75
218552

=

Wooden Rice Chest

A4 Joseon Period
7t275.5 M249.5 &=0(80.5
2147330



=5y

Wooden Wine Bottle
Z=M Joseon Period
HIEXIE9.8 =024

2141419
E el Ea
Porcelain Bottle EST)
ZM Joseon Period Liquor Bottle Case(wood)
HISHX|212.7 &0[28.7 ZM Joseon Period
2£6191

X|E£8.5=0[24.2
21445933




LN

Porcelain Bottle
=M Joseon Period
HIEHX|E7.5 =£0120
21£195

PNEL

Porcelain Flat Bottle
24 Joseon Period
HIEIX|E9.1 =0116
2I&6164

=4

Wine Bottle

20M17] 20th Century
HIXIE17 =0131
2149908



E

Water Bottle

ZM Joseon Period
HIEfXIE10.5 &0[22
21£463

EE
Gourd Dipper
24 Joseon Period
LH|9 Zo[11
21538992

=

Liquor Bottle

A4 Joseon Period
HIEfX|1S13.5 =0131.2
21227506






ES

Lotus Flower
WY

Wookjae MAENG
EXb7] clay

2016

ZEM2=
Insect Series
0|2 xH

Yojae LEE
2015
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ti& Korean Wooden Balcony a
20| tiF2 XAl SE1t Z3HE 0122{M, 6EL7|2| 'H'at &l'0| SEot= SZHo|ch -

In the traditional Korean house known as hanok, an open wooden balcony was always included

to enjoy nature and exterior sceneries. This part of the exhibition is for quenching the ‘palate’ and for ‘healing’.

GBS Meixi plolM MERS) OHELIZIE Tt

an architectural foature decol
has been Included to sense what Kaded to sense what Korean
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Seogyeoniji (Stone Pond)
018! Hwajin LEE
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a garden. A media touch-screen pond has bge .
included to sense what Korean ancestors enjoye
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the summer.



S (EEHRN)

axtold

EHSTH(ARE)
ZHZ(ERR 1713-1971)
187

FusYusH

W W (F)I4E)
FM(@FEL 1676~1759)
171

FYsYLE2




A3 g
& Rl

o|C|ofE[0lE 'HESAY
Media Table Interactive Space
057! Hwajin LEE

BEHO| S XS XIS RIS, ADEY, ‘S0lL2] R, 'BR U, 20/
S HEEQI 015 SAIS BHos T SHYE SA ARIYOR TS T4 HIEO|
7H53t olciof folZolc,

Experience the recipes enjoyed during the summer month by Korean
ancestors. Start by preparing ingredients, then cook and finally set the table.



POV PVCIES

Fantasy Restaurant Series
T2%& Bohnchang KOO

At Photography

SEAEUY - FXI2

Food Stylist - Jieun CHOI
2012






BI20/IM 2 4 U CHBE B7IoE Holm ol
2l0f Mxt2I0 FREt 12, A7| 50| okzislof et
HriZoIaE ST 2YRI4u S0 RE50| 25122
742 S5 Zojo| 20|12 it

A space storing objects belonging to the house.
The beauty of utilitarian objects and
taste is presented here.



2ol gy
Kitchen Media
0|3+l Hwajin LEE

220=
2016
Hole sAgoles Roz

HEES &7l 90l AlEf=l= 32Ho|ct.
This is a space for preparing food
and where the exhibition begins.

Enjoy the ‘taste’ offered by summer.
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A Summer Day’s Repose:
Taste, Palate and Healing

aranst ion
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2016.
07.20.
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ojats BHE| 4t

Fish Dumpling Media
0|8tx! Hwajin LEE
48%
2016
z|zo| stExalM "SACIOlY, ol S E of2tFe)
= IS Ja T S8 Efeto] gt
The first ever recipe book written in

L=t
the Korean language “Eumsik Dimibang

(Food Dimibang)” introduces
‘fish dumpling’. This was a recipe that
was enjoyed during summer to awaken

lost appetite — a seasonal delicacy.




2E Ochondaek

SHAISIEHM <6iELE| - Bt & £>2| 0F2| HAIBZE,
LEH R X 3ol 2E KoM HES W St= &'
ZAelsl 2ot

Outdoor pace for <One Summer Day’s Repose - Taste,
Palate and Healing> exhibition. Under the theme of
resting and 'healing’ craft works are displayed in this

cosy hanok.

HHEW|

Collecting and Piling
0[21Xl Inchin LEE

EX17] Clay

2016

ER(+F, st= ote) &
House under the Sky
0|21=l Inchin LEE

ZX17| Clay

2012



OiELP| SHAIESIHE =2 1]
#3835t Jongha YOO

HAZI2 B 0 ERUT UL 2|1 28t s ol MAIS| 2]

SHALZ

b
SA ML OFRATAIZ Q! QEEH0l| A TR,
Experience the recipes enjoyed during the summer month by Korean ancestors.
Start by preparing ingredients, then cook and finally set the table

Experience the recipes enjoyed during the summer
month by Korean ancestors.

Start by preparing ingredients, then cook and finally
set the table
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ONE SUMMER DAY'S REPOSE: Taste, Palate and Healing

Hyeyoung CHO Artistic Director of Exhibition

Exhibitions today are changing continuously in terms of
execution methods and directions. For "A Summer Day's
Repose: Taste, Palate and Healing", three government
organizations came together - the Ministry of Sports,
Culture and Tourism, its affiliated body Korea Craft and
Design Foundation and the National Folk Museum of
Korea. The first and the second had in mind an exhibition
that combines Korean food culture with craft along with
interactive video work. The National Folk Museum of Korea
hoped for a refreshing breeze to enter into their already
progressive approach in executing exhibitions. As the Art
Director for planning this exhibition, my mission was to find
a common denominator between the three organizations.
Their focus was to further emphasize popularity of Korean
food around the world by presenting it with leading
contemporary craft works. It was fortunate that the National
Folk Museum of Korea offered a space as the subject is
most appropriate. Over the years the museum has been
a leader in addressing subjects related to the Korean way
of life and customs. Therefore it is a great privilege to be
able to have the opportunity to exhibit at the National Folk
Museum of Korea.

The main focus in delivering the exhibition was to
collaborate with all three organizations, the Ministry of
Sports, Culture and Tourism, the Korea Craft and Design
Foundation and the National Folk Museum of Korea. All
three wanted an exhibition that was not stagnant but
educational with interactive elements at the same time as
delivering a message related to the Korean way of life. As
the title suggests, the exhibition is about summer and it
could not have taken place in a more appropriate time as the
summer of 2016 has been a memorable one with a heat wave
reaching to almost 40 degrees celsius. In such conditions,
we could not help but look back to the past and think of
our ancestors and how they might have survived in a time

when there existed no mod cons. They relied on maintaining
their health by taking in energy food such as chicken broth,
croaker stew and more. The first ever recipe book written
in the Korean language "Eunsik Dimibang" (written around
1671) tells us about the type of food eaten by ancestors. With
the main summer food recipes, the exhibition showcases
Korea's leading ceramicists working in celadon, buncheong,
porcelain and onggi additionally as a brass maker, portable
table makers and more. The exhibition divides into two
distinctive space, one inside the museum and the other,
outside. If the inside space is a reinterpretation of a Korean
traditional house, the outside is an installation within an

actual hanok.

The experience of working on this exhibition has been a
challenge but a most enjoyable one. Presenting food in
an exhibition lasting over a month was a challenge and to
deliver the objective to the general public was another task.
Instead of creating an authentic Korean table, this time an
installation was created with craft works, video and artificially
made food.

Finally I would like to take this opportunity to express my
heartfelt appreciations to the Ministry of Sports, Culture and
Tourism and also to the Korea Craft and Design Foundation.
My appreciations go out to all the staff members at the
Korea Craft and Design Foundation for their undivided
support and also to the curatorial team at the National Folk
Museum of Korea for their open-ended cooperation from
brainstorming ideas to installing the exhibition. Last but not
least, | thank all the artists presented in the exhibition and to
all who helped to make it possible.



AZE ul2t S2] HI|, oE HE SAS Eating Food according to the Season - Summer Seasonal Foods

Haekyung Chung Professor of Department of Food and Nutrition, Hoseo University

MHEE LE|MIS0| Z4Zo| 25 Zst &2 Ao =2 20{HAUCE a2fM "ol S 220{ HO™ =0 M7ICH Since the ancient times one of the important customs Moreover many recipes used chicken. Pullet soup and cold
M2 SAl Hy|'ACt AFIE0| Eaist Qa|Ltate] EAA A =of| = aiyix| QIct T12|L| ®AIQ| o|o|= Bro| HoZ= = ot oj| 9 that Korean ancestors practiced in regards to maintaining chicken soup known as ‘chogyetang’ were commonly eaten.
W2} MAME|= AIZS0| 2b7| 22T 0|2 MR MATE HS Ol XA T WiZo| OF MM CF Mzt = X7} Q1T good health, was ‘eating food produced by the season”. Evidently the most well known is ‘'samgyetang’ made with
722 o5t 2| MS MZHEH0] P2 0| SIOACH Anbch 742t H20| ZoZL =i} M Sof 22 SIS0| ZHo0} OFE 2ES Since the four seasons are by n?ture distinct irw Korea, chicken, stuffed 'vvi'th ginse'ng and g'lutin‘OL'Js' rice. However
foods produced seasonally were different and eating them such foods consisting of high protein acidified body fluids

o HESH RIS fist SHS HU=H o= M=ol 84l 7 2 U=t 0] E3H 3 £ol A ES NS E HHEa HIER properly was considered the best way of maintaining good therefore a balance had to be kept by eating vegetables and
g4 A= 4 FUHER S Ao(UCh AIHAZ MEH| Lh= AE B10| S26t7| ME0|ch 12|10 EH Higolo] £E2 SALE health. Consequently such customs were regarded with  fruits. Popular summer fruits were refreshing watermelon and
MZE Z|cHst 0|31 THEULCE A|HAIL AL (BH) & 2 = M= 20 20 HA=0|, 0|Zo] vigkololl St ko] “of high importance and they were not neglected in the least. yellow Asian melon. Also fresh lettuces and other vegetables
HSsh= obo| olO|7t QOMH, 0|12 S| &S IUYAE HS 2 5= 3t1120] OIAE 8t 712" 0|2H= 20| QUCt So each season, foods were eaten in order to remedy health for wrapping rice, known as ‘ssam’, were eaten together with
stect OJHIOIE BHS HEX0= ZES BHo| 22 o|molls B consisting mostly of crops that were commonly produced soya bean paste stew and sautéed hot pepper paste in order
5|2 SIODS AW\ RHLE QO|X}, OIAl HRES S| o o in that particular season. The reason for such practi'ces Wf tF) s'upplement the required vitamih intake and to revitali.ze

2 Hio|E TAIEIS o= 0| ©3] AASS ofF SAIS o of DI QDIRIXIS O[XIBHIE SRl ZEHAN =20| 5 bgcause seasonally grown crops w.ere regarded as "Slk-'bC?(E !lfe |r1 general. Absorbing s?ur tasting fo'od was a nece's§|ty
= T = TiEETl T mesE Pl =TmE M == = =M =T = &) meaning remedy for protecting the body, signifying in mid-summer days and this was found in foods containing
271 HEZ0|H 7|20| 0t 2 =S S22/ =22 MHo| = JUSEE= LUMSH)S2E UE MSES SUCH, Al medicine 'yak(Z)'. Through such foods any deficiency in  organic acids. This is said to release fatigue therefore cold
3 ARECE T2t olmfjofl= R7|E 32 4 = EJAI0] Horolgt gt 4 U AR EEE HYE HIUS e gutxo=z nutrition was supplemented. fresh vegetable mixes and soups that included fruits and

M-
LWLSICE OIS0 YYBRIS PRHFH AISS YD IR O] vinegar were popular.
0

=
o With the above as the foundation for the Korean food culture,
[—

what did the Korean ancestors eat in the hot summer season Above all, there existed summer seasonal foods that

in order to overcome heat? For a start, the summer season represented the wisdom of Korean ancestors. When they

S0l Zot= SAZS FIF=2 2 BUSHOES 3t 0i& H9 saw temperatures rise high making people perspire much feared that the digestive system failed in function due to hot
2 0| 5iefsll & mE siM Futsl He S(R)E S410] Tk while making the body weak. A remedy to revitalize the body ~ summer heat they ate congee hence the saying “if one makes
2 3402 o 7HE Fot o, ot=ot =71 Y2 ol €1 2 was therefore needed. If maintaining nutrition was not done congee and eats it on a dog’s day then one will be granted
Ol= EAIEIS [ 22|X[0t 0= =2 HE X|HHo] Z&0(UT, A in the proper way during summer, appetite was lost and one with a rice paddy”. The wisdom of maintaining stamina and
2 HloIAIS SUHAT BH0| 22 (=& D102 0|23 DIojE became lethargic. This was referred to as ‘summer sickness’ rejuvenation not only signifies the notion of accumulating
T2 Blo|NS X2 oeic 2|1 O RKIS 028t XojEt or 'yeorum-tagi". but also subtljacting. For making congee, rice and beans
S0{720[7} 9/T DL} ST 0|23 SAIS B0| L) ' were sgaked in waFer uhtll they s?ftened then they were
= > : The foods recommended during summer related mostly ground in a stone mill. This was considered the best as beans
SAMs, ZAY SS HOl HAUD, FHoll et FES 20 F to remedying weakened body and they were often eaten contain abundance of good vegetable protein and vitamin
QI &fAIEf0| RHSIC T2iLt Ol2{et NTHHHALS X AMSIE at certain periods particularly when the body felt weak due ~ B1. For summer stomach aches rice congee was considered
QD2 SHAF AIAISE RIAQF T}US S| HQUCH 042 &0|H to the flow of natural energy. These periods are known as to be good. It was so good that there was even a saying that
FETIUO! A|IBH AT} ZQIZ EHHQICH AIAISH AFRE 4| ‘bok(fX)" days in Korea or in English, the three ‘dog’ days(the “a bowl of white rice congee is just as good as a bowl of
25 MAIAS 0ol ZIEIRI|THO bR RN} BEC 2o hottest summer days from the start of summer until the end). ginseng soup”.
o _ B o One of the main Korean dishes for the three dog days was Thirst was another factor in the summer. To quench thirst,
M BIEFEIS B3otl ofe] &S RQUT. ot of GiSoll= M eating dog-meat, also referred to as 'boshintang(dog soup)’ teas were made from brewing kudzu root, or omija(REk¥F)
O] AotH| Mg E| RI7M2 D28 S0F = LS S22 cooked with spring onions, garlic and perilla leaves. This is berries(biologically referred to as Schisandra chinensis, also
R7ILto] SEet BAOILE AlETH S0t Malet d= SS EA the custom of far southern regions of Korea and it still takes ~ known as five-flavor berry) to make tea or punch added with
HoIC} place today. In noble houses of Seoul hot spicy meat soup ginseng and big blue lilyturf. Additionally thirst quenching

known as ‘yukgaejang’ and tasty croaker fish, a summer
specialty made into a stew or soup were eaten. Furthermore
they commonly enjoyed steamed croaker fish.

There is also ‘chueotang’ loach soup and grilled eel.

drinks like jaehotang were made from omaeyuk also known
as Korean plum, maesil. The other is motherwort made into
‘seasonal medicine’ for curing illnesses brought about by
heat waves.
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Korea has distinct four seasons with extreme three months
of cold winter weather and three dog days of heat ridden
summer. Korean ancestors elevated a particular taste in
life by translating such natural features into art, food and
patterns of behavior. Even in a period where there existed
no air-conditioning systems, nor an ice-machine for making
cold coffee drinks they withstood summer heat in their own
leisurely manner by enjoying ‘takjok(i#Z&), a way of dipping
feet in water by finding beautiful scenic sites; ‘gangsuyok(:T
K&)', bathing in rivers; 'yudu(itg8)’, washing the hair in
flowing water; ‘hasakeum(;aI#igk)’, drinking fresh water and
more. Today mod cons often make people sick due to an
abundance of cold air pumped inside houses and interior
spaces. Perhaps the modern day person should learn from
the wisdom and wit of Korean ancestors in how to enjoy art
and become one with nature. They did not think of running
away from heat but rather they sought out for ways to enjoy
it and this was not only presented in their life style but also in
their eating habits. Nature remained close to them through
food, art and leisure. Therefore they read poetry, sought for
scenic locations to harmonize 'yae(Z)' manner, with ‘sool(fff)’
skill, enjoying ‘taste’ to the full.

The sense of palate is not something that can be felt from
a single object but rather it is a harmony of many different
elements. Only then can it be impressive. The exhibition
<One Summer Day's Repose — Taste, Palate and Healing>
shows how Korean ancestors survived summer as suggested
by the title. For this a wide range of ceramic wares were
used with a scenic background showing summer around a
traditional architectural feature, the wooden balcony of a
hanok (traditional Korean house). Moreover insect pieces
originally made as jewelry, further enhanced the summer
atmosphere. The collection of the National Folk Museum
of Korea showcased items used specifically in the summer
season. The exhibition in its entirety is about how Korean

About the Korean Palate...

Jungwon PARK Curator, PhD

ancestors enjoyed hot summer days and this is depicted
through the type of food they ate, the scenery they enjoyed
and also their preference in taste. The different spaces
have been interpreted to show the leisurely atmosphere of
ancestors, simultaneously as understanding their wisdom.
The wooden balcony, kitchen and storage room were all
part of traditional Korea architecture. These have been
reinterpreted in the interior space while also extending to the
outside hanok at the National Folk Museum of Korea known
as Ochondaek.

The exhibition attempts to establish a dialogue between
traditional way of life, with emphasis on ancestral preference
in aesthetics, pleasure and food, and contemporary Korean
craft at the same time as including digitalized techniques in
order for visitors to interact with the contents contained in
the exhibition. Juxtaposing contemporary craft objects with
the collection of the National Folk Museum of Korea gave a
different meaning to palate. Contemporary objects appeared
older in age than the items from the museum’s collection.
This was a surprising phenomenon as it signifies that what
we know today as old would have been considered modern
in its heydays. Tradition is forever changing, therefore trends
and palates also change. We can only learn from the past and

continue forward.



St il o2 o] F= & About Repose...

Z2A0|AHE 0t SI0|CITA} ZES Changho KIM Curator of Exhibitions, National Folk Museum of Korea

MEES| HELV = AIHO| = &2 AARO| ZIO2 X5IE OFRATIA| S| QEEZ 0|7} O QU A4t Z 0|7 WA 144 The method of surviving summer practiced by Korean beneath the water ripples are about how Korean ancestors
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I X512 0|20f MED s by nature. When the temperature rises with the approach Also the media table placed at one corner of the exhibition
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of summer we temporarily slow down life’s pace and with
the notion of escaping way from the heat we go somewhere
else, a place where there is clean and cool water to enjoy
fishing. In Korean we refer to escaping from the heat as
‘piseo(B#E)’ and fishing in a stream as ‘cheon-ryeop(JI[#)"
According to the 'nonggawolryeongga(BZ A+H), a song
that explains monthly farming duties written by Hakyu
Jeong, in the fourth month “let us fish in the stream in front
since the sun is long and the wind is none. Today there will
be much joy in our play. The bottom of the stream with its
white folds can be seen through the clean blue shaded
water. The blossom of the water lotus retains the late spring
light. A tightly woven net surrounds a section of the water to
catch large fish. It is cooked in a pot heated with stones. The
taste of such feasted fish cannot be substituted by another.”
The words describe the custom of 'bok-dal-yim’, a way of
cooling off summer heat, at the same time as nourishing({®)
the fatigued body through appropriate intake of food.

Taste and palate meet in living spaces through repose in
order to survive summer simply by sitting beneath the eaves
shielded from the summer sunlight, comparable to small
windows on walls, on the wooden balcony that we know in
Korea as ‘daecheong’.

The special exhibition on Korean food culture <One
Summer Day's Repose — Taste, Palate and Healing> visually
describes the open space within a Korean house, hanok,
at the same time as using the actual traditional hanok,
within the National Folk Museum of Korea. In the interior
exhibition space, the architectural feature of the hanok is
further emphasized with the ‘seokryeonji(fi&ith), originally
a lotus like stone fountain. This has been expressed using
a digitalized monitor where it can be touched for artificial
ripples to be created on the screen. The images that unfold

enables visitors to experience cooking spicy croaker
soup, wild parsley, lotus root seasoned in soya sauce, cold
cucumber soup and radish kimchi. Once the food is made
then visitors can also set the table. The hanok outside,
Ochondaek shows the works made by Inchin Lee and
Wookjae Maeng. This particular hanok takes the shape
of the Korean alphabet ‘0" which makes a ‘'m’ sound. The
pieces made by the two artists harmonize effectively within
the space, a coexistence of tradition and contemporary.
They appear as though the pieces have always lived in the
space.

Ochondaek enables visitors to encounter directly the
artificially created space for the exhibition. Anyone can
actually sit or lie down on the wooden balcony in order to
escape from the piercing summer heat even if it is for a
minute at the same time as enjoying the cool breeze blowing
in and out of the spaces in between the rooms.

On the weekends, workshops to experience Korean food
enable visitors to encounter summer foods. This is definitely
a way of enjoying 'taste’, ‘palate’ and ‘healing’ through the
Korean food culture.



23 HMAMXIR £5

ZiHpHok
Gakbang-beolyang

=M 27| Late Joseon Period
(HRSm) 712 37 MZ32

A
T

1]

>
il

I:él‘

Bowl

24 Joseon Period
QX|E15.5 =018
2145589

HEI'

Bowl

&M Joseon Period
AUXIE14.7 =0(9
21210358

k:él‘

Basket

SHE0|= After 1945
UX|E14.5%0110.3
01219237

Ll

Lidded Saucepan
&M Joseon Period
AUXIE18.8 &0[9.2
211346

ES

-

Xl
Onggi Jar

Joseon Period
1X1£20.5 %0131.5

et

Chantak

Kitchen Shelves

ZM Joseon Period
7t235.5 M[214.5 %0153
Q1435377

ot
o

Stacked Portable
Food Box

&M Joseon Period
XIE8 M222
2151530

AMZ

Shinsunro

A4 Joseon Period
S8XIE27.5 %029
2141284

Bowl
=M Joseon Period
UX|E17.5 %0(9.5

A

=

Caldron

A4 Joseon Period
S8XI518.3%0[13.1
2143986

A2

Steamer

x4 Joseon Period
RXIE55 &0129.5
217331

=4

Rice Paddle

=M Joseon Period
L1H[47.5 Z0[15.5
2144901

et

Chantak

Kitchen Shelves

=M Joseon Period
7t284.5 MZ31.5 %0156
216255

L=NE

Lunch Box

L2 0|F After 1945
7215 M227 =011
21405768

AMZ FRXL
Kettle/Shinsunro Kettle
24 Joseon Period
BEX|220 =0[23.5
011348

HEI-

Bowl with Lid

ZMZ 7| Late Joseon Period
X513 &0[12.3

1201965

m© f

rD

Z |

Large Vessel

24 Joseon Period
X827 =018.8
214757

LHERX|

Sauce Container
=M Joseon Period
712225 M216.5
21431182

=Xt

Ladle

ZM Joseon Period
14H|8.7 Z0]27.4
2145290

FFE

Wooden Rice Chest

&M Joseon Period
7t275.5 M[249.5 %0180.5
2147330

A=

Rice Storing Container
1900 = Early 1900
XI&39.5 =075
2148552

X

Spoon and Chopsticks
Zo| 24

2156559

TEE

Portable Serving Table

(in the shape of dog's legs)
ZM Joseon Period

X|E24 =0132

Ql&444

ELPN S

Porcelain Bottle
A4 Joseon Period
HIEIX|S7.5 %0120
21195

P

Porcelain Flat Bottle
&M Joseon Period
HIEX|S9.1 #0116
26164

=4

Liquor Bottle

A4 Joseon Period
HIEfX|E13.5 %0131.2
21427506

o
]

Food Box

A4 Joseon Period
7t215 MIZ215 &=0126.5
21529123

X

Spoon and Chopsticks
ZM Joseon Period
20[19.5

21£1267

FME

Cover for Spoon and
Chopstick Set

ZM Joseon Period
7129.5 M=228
212521268

Apzidt

Quadrilateral Table
=M Joseon Period
7t246.5 MI236 %=0[25.5
QI£657

=34

Wooden Wine Bottle
24 Joseon Period
HIEIX|E9.8 =0(24
211419

=2

Water Bottle

=M Joseon Period
HIEIX|E10.5 =0(22
012463

=4

Liquor Bottle Case(wood)
&4 Joseon Period
X|28.5%0(24.2
21445933

ELONESI RN
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" Gourd Dipper
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Porcelain Food Box
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul

ZZ4+ | KIM Kyungsu 198454

StAlnt & ofS2l= WMol =X17|E CHEX Q= Zdes S=EEX (e Sty
01 0|2 AE5IHAM & D2ISHCE Thastn OFECHR BiAIO| X1V |2 CHFSH SHEl
2 PHEHM Mt MEMof et A7 S #ZQH0| Shot 2 RIcHEtm of chSHAof
M EHE T35t x| X =o3WS 2Fstn ULt 2015800l THA, =
U 5 shel TAll Zof 0 S= MTC|XIQl Aat 5H=9| 'Ot LR Re|=At B
2X0f JMEHHETHUCH

KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
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to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes

e

%
e
"
fugit:

b
o
oa N

=4
5
o0y 0 M Rl oJo oH

_f‘_

0%

rr

-

Hu
B o g
o QM
i_l"u_mg

il
ro

to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
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to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul

A+ | KIM Kyungsu 1984514

Sl & oj22l= wMo] =XP|E BHE1 = s SH=EEX (S SN
01 0|2 AHE5IHAM & 12ISHCt CHdtn OFECHR BAHO| = X1V |2 CHFSH HEl
2 OHETAM Mut A8 Mo thet A1 E 20| Shot. = TIcHstm of thstdof|
M E0|E M35t i I =ol3eE 2Fstn Qlct 201580l TEA, =
U 5 sHel TAlof Zo F1 B2 MTCIXIQ! At §t=o] 'OtSCHR RE =X Z
D] LMEHHETEUCH

KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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In an era when everything is moving fast there is an artist who wishes
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to move slowly. PARK Jeonghye applies a making process that is time
consuming and laborious. She uses the heat setting method on colored
fabric. She is inspired by plants and insects. Her ideas transform into
wearable jewelry from necklaces to brooches. She studied metalwork
at Kookmin University, attaining both undergraduate and graduate
degrees. She then traveled to work in Nova Scotia, Canada. Until now
she has held about 5 solo exhibitions. Her work has been shown in
leading galleries in Seoul
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KIM Kyungsu makes porcelain wares based on Korean tradition. He
examines traditional wares to develop a new type to suit the aesthetics
of contemporary life. He strives to maintain Korea's simple and modest
sensibility while making his ceramics usable. He studied ceramics
at Kookmin University attaining both undergraduate and graduate
degrees. Currently he manages his own studio CHARIM. In 2015 he
exhibited extensively in countries such as France, Germany and more.
He was given the merit prize at Shenzhen Design, China and his
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