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HOow DO YOU MAKE BULGOGI
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Language Notes

T E 5 : how, in what way

8q ?: Did you say ‘Bulgogi’ ?
T E P n ST A®8 2 Wil you
teach me how to make ...?
3B : Going back and ...
& Bd'w B ISl 8B . Because|

want to make it for my friends ...
o "By @31 Bx

Bulgogi ...
0\$ : rstofall
SE : garlic
: shallot, spring onion
\G: : onion
S}< %P : sesame oil
A ' : clearrice wine, Korean sake

W: honey
S}< X : sesame seeds
. -: prepare
AltBx .. Don't worry.
Z,D\k : later
Vi aTis Ao®% | will writeall them down for
you.
BB .. Yes, please. Lit. Pleasedo
that.

.. That'san excellent idea.
8,9 Pnslps% =8, P'n"stp Abv : making

8,9 F3 : Bulgogi meat Lit. “‘material for Bulgogi'

@‘n :if (emphatic)
%06 ;. if therearen't any

AUt :alump, a mass
X" . buyand ...
di” 5 : thinly
Tt -1 cut, slice
di~t5s SZol: . ...andit'll be OK if you

slice (it/them) thinly.
- mince, chop, hash
RO 5 : nely
A - slice
SoA+ E,qROYESX .. Put ... inand mix well.
B Z,D\k : at the very end
X4 : and then ...
= Bb : frying pan
YX -: roast, broil, bake, toast
S0 VO 5 PR
Lit. if webroil them, everything's ne
VBB g : refrigerator
& <«iN: for about a day
TP . place (it) ..., and then ...
" Y0L7 : Bytheway ...
~ EP8 : Thatwouldbethe case.
2 wOTH ESB ?: If we don't have
Cheong- Ju, what should we do?
ISt Yb¥+ EBK : You canusewine. Lit.
Even if you put winein, it's all right.
- P EoTH & 2 Shallwehaveago
now?

: All we haveto doisbroil them

2 Food
\G: onion \m ginger
VB0 carrot S}< I sesame seed
-3 potato cooking oll
38 zucchini (cooking) oil
\F/ capsicum, pimento honey
T! A mushrooms clear rice wine
5 IIRFHE egg vinegar
/,NB laver, dried seaweed condiments
qe, prawns our
: )Q\\|; T# calamary, squid chili powder
@4 baby octopus pepper (powder)
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3 General

: s (b lunch box Naengmyeon with raw sh
TX noodles Seaweed roll
P q ‘ nibbles to accompany drink @ rice cake

(™ %)E raw sh, sashimi order (a dish, etc)

Tt ,C E raw beef
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6 Some Sentences
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