


2
3
3

목차목차

목차
Gangjin Rejuvenation Stew

Gangjin's traditional health food full of rejuvenating nutritions



Gangjin's traditional health food full of rejuvenating nutritions

This health fo o d was bo rn in the Jo seo n Dynasty in Gang jin with abundance o f fisheries pro ducts and meat. It is made by bo iling  do wn chicken, o cto pus and

abalo ne in sto ck made o f 12 medicinal herbs including  siberian g inseng , Ko rean ang elica ro o t, o riental raisin tree and mulberry. It is kno wn to  g et yo ung er

like the spring  co mes if yo u eat rejuvenatio n stew.

Gang jin rejuvenatio n stew is a fo lk dish fro m Maryang  Po rt with abundance o f fresh fisheries pro ducts. It has a fun name o f rejuvenatio n and has a sto ry

related with Mado jin, a histo ric site o f Go ryeo  Dynasty. Because the stew is made by bo iling  o cto pus, abalo ne and chicken in a sto ck o f bo iling  do wn 12

medicinal herbs witho ut adding  salt,  it is characterized by hig h nutritio n and excellent texture.
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Abalo ne Chicken Octo pus
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