Korea – Day 8 and 9 

Jeff’s in meetings all day again, so I’m off to visit the Namsangol Hanok Village.  Five different Korean houses were moved here to comprise this village.  You can walk around, see the houses, the furniture within, and sometimes craftspeople doing what they have done for  centuries.  The folk village was a nice way to spend a little more than an hour, but there really wasn’t too much there.  We want to take the train to a larger folk village on Thursday or Friday.
In the afternoon, I walked around the hotel and in the underground passageways looking at the scenery and various shops.  
Dinner on Monday night was at a Japanese restaurant.  Jeff and I were the guests of the Japanese delegation to the conference and they chose the restaurant – walking distance from the hotel at the little strip that’s a climb up from the underground passages – and the menu.  We were treated to a wonderful dinner consisting of several Japanese courses that we had not eaten on our two trips to Japan or at any of the Japanese restaurants back home.  They included a tofu dish, seared cubes of bonita (like tuna), fried oysters, salad, edamame, grilled salmon, shabu shabu, and kiwi with condensed milk for dessert.  It was an excellent meal and the company was delightful. 

It’s Tuesday, raining and not a particularly good day or sight seeing or being outdoors.  This is perfectly fine since plenty of life and activity exist underground.  Since I’m finally “into” this time zone, I slept later and went down to breakfast by myself as Jeff was already in his meetings.  He did meet me for lunch and we went to a restaurant on the 11th floor of the department store and had bibimbop, another Korean dish.  We’ve tasted several – all very good – since we’ve been here. 
Bibimbop is a perfect lunch dish.  It consists of a bowl of rice topped with either a fried or a raw egg, served with lots of little side dishes – including the ever present and incredibly hot kimchi  – and a main dish of meat and lots of vegetables that you pour over the rice.  The idea is to mix everything up and eat it after adding other hot things.  We add the mild condiments.  Korean food, though there are many varieties, seems to trend towards beef, or chicken, served with lots of vegetables and always many condiments.  The galbi, or BBQ beef, is a strip of marinated beef short rib meat cooked at the table and served with lettuce leaves and condiments.  Shabu Shabu starts with lots of vegetables cooked in water at the table to which very thin slices of raw beef are added until they are cooked through.  Or as an alternative, you get the beef and cook it to your liking in the boiling water.  You eat all this together – again with condiments.  After the vegetables are mostly gone, you can get either rice or noodles to put in the water to cook and then you have a “dessert” broth, which is very good.  We opted for noodles one time and that was delicious.  The last dish is bulgogi which is another dish cooked at the table combining meat and vegetables and condiments.  Boy, do these restaurants have tons of dishes to wash after the lunch or dinner crowd!

We haven’t had any chicken dishes yet, but will probably try to eat one.  The food is very good and tasty and one of our favorites is the Korean pancake.  This pancake is quite large and is made with scallions and other ingredients – mostly seafood.  Here the seafood ingredients are octopus and other seafood like shrimp.  The pancake is served with a vinegary sauce and is quite delicious.  Since the pancake is so large, Jeff and I opted to split one for lunch and it’s sufficient for the two of us.
Dinner tonight consisted of two beef dishes at a folk restaurant recommended by the hotel.  It has stopped raining so we walked to the restaurant.   But, it was very cold outside.  Dinner, however, was warm and very good. 
We’ve called home – via the computer of course – a few times to check our messages and a couple times once to speak to our son, daughter-in-law, and if we can catch them, the grandkids.  When we announced to the grandkids that it was night where we were, our grandson asked how we could be calling from the future!  We left our son to explain that concept to the 5 and-a-half-year old twins. Mindboggling at any age, eh?
