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Every story in Sikgaek (also known in English as The
Gourmet) features food, but at the end of each one
stands a person.

A certain taste can summon a scene and a story from
long ago, offering comfort that lets us set down our
weary lives for a moment. It can also become a mirror
of someone’s labor, or a window onto a way of life we
never knew.

Youngman Hur’s Sikgaek opens the door to the life
behind the taste, rather than to glamorous gastronomy.
It tells of who made the food, who they shared it with,
and what feelings and moments they discovered. Food
flows out from one person’s memory to reach family
and neighbors, and further still, to distant lands. It is an
embodied epic, carried down from an earlier era into
our own.

In food, human stories flow together with the stories of
life held by field, mountain, river, and sea. Waiting for
the time nature allows, recognizing the finest instant,
and discerning the flavor of the raw and the fermented:
none of it should differ from humbly listening to the
story of life.

Following the stories Sikgaek has woven into food, this
exhibition looks into the work’s expansive backyard.

It begins with memory and people, comfort and labor.
Passing through the nature and seasons of Namdo
toward the table of the future, it unfolds, in space, the
story of how a single taste comes into being and lingers
in our lives.

Behind the taste we encounter every day, a story
lies hidden.

Following that story takes you beyond the food you
know so well. There, you will discover the people, the
time, and the scenery of life that were there all along.
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Youngman Hur

Born in Yeosu, Jeollanam-do, Youngman Hur made his debut in
1974 after winning the Hankook llbo New Cartoonist Contest.
Over the past five decades, he has become one of the defining
figures in the history of Korean comics. With Gaksital and Oh!
Han River, he broadened the subjects and themes explored in
Korean comics, while the phenomenal success of Tazza and
Sikgaek opened new horizons for the medium.

Among his works, Sikgaek stands out as Korea’s first truly
specialized comic series, created through years of extensive
field research. Hur amassed more than 10,000 pages of
research materials and enough food photographs to fill three
large boxes. The series went on to set a number of milestones:
it became the first comic serialized in a major Korean daily
newspaper, was adapted into both a film and a television drama,
and was published in Japan by Kodansha. Through these
achievements, Sikgaek established itself as one of Korea’s most
beloved comic series.

“A triumph of Korean comics and a precious cultural asset of
our country.” — Won-bok RHIE, Cartoonist

“This is the era of Youngman Hur.” — Lee Yoon-ki, Novelist
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Part 1. Sikgaek Holds a Life

Through Memories of Taste, A Table of
Relationships, Food of Endurance, and
The Time of Labor, we meet the stories
of people and their lives that Sikgaek
found beyond food.
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Memories of Taste

A certain taste is never forgotten, no matter how much time
passes.

A spoonful of rice can bring to mind family we parted from long
ago, and a sip of broth can help us grasp the meaning of a love we
never understood. Food is what carries us from the realm of taste
into a deeper understanding and memory of people and time.

Sikgaek tells of the memories of life held within a single bowl of
food. Following the memory of olgessal (early-harvest parboiled
glutinous rice) he had tasted as a child, James travels to an
unfamiliar land in search of his family, and food reveals its power
to reconnect him with lost time. A bowl of yukgaejang (spicy beef
soup) brings home the realization of a mother-in-law’s love and
devotion toward her family, a meaning left unrecognized while
she was alive. Sikgaek conveys that food holds within it a path of
memory where hearts can meet.

This section traces the memory of taste that does not fade with
time through the episodes “Mother’s Rice” and “1+1+1+1” (an
episode about yukgaejang). For someone, a single meal can
become a home, a family, and a love cherished for a lifetime.

Is there a taste you cannot forget? That taste is another path to
remembering someone you love, someone you miss.

1+1+1+1
Her whole life, a daughter-in-law lives

Mother’s Rice

James is a private first class in the

U.S. Eighth Army, stationed in Korea.
He was adopted by a family in the
United States at the age of four. All he
remembers is the taste of a handful of
rice placed in his mouth on the day he
was separated from his family. Together
with Seong-chan, he searches for that
taste until he finds olgessal at a market
in Suncheon. At the end of that search
lies an astonishing truth: out of guilt
over having given up their son because
of poverty, his birth parents had made
olgessal every year, waiting for the

day they would meet again. Rice and
mother cannot be separated, for both
lie at the end of a longing for life’s first
taste, a longing time cannot dim.

without ever fully understanding her
mother-in-law’s thick dialect and
exacting instructions. The frustration
of never knowing what to add, or

why, lingers on as unresolved conflict
between them. After her mother-in-
law passes away, the daughter-in-

law is preparing yukgaejang at the
funeral when she suddenly grasps the
meaning behind the words her mother-
in-law used to repeat. The ingredients
and methods she had insisted on

so stubbornly had, all along, been in
service of one thing: the deep, warm
taste of yukgaejang. Understanding
her mother-in-law’s heart too late, the
daughter-in-law finally finds a love she
had never recognized before, held
within that single bowl of yukgaejang.
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A Table of Relationships

A table is not where food is laid out, but where people’s hearts
come together.

In the time spent making and sharing food together, we come to
understand one another and convey feelings we had not yet been
able to express. At the table, we resolve conflicts, give thanks for
old kindnesses, and share a language deeper than words.

Sikgaek tells us that food is the warmest language connecting
people. A family once divided by clashing values comes together
for Kimjang, the tradition of making and sharing kimchi. In
doing so, they come to understand each other’s hearts and minds.
In a single head of kimchi, they layer love for family and the
affection built up over many years.

The gochujang-gulbi (yellow corvina marinated in red chili
paste) we once received as a side dish in a childhood lunchbox
can return, years later, as an unforgettable feeling of gratitude.
Left without a word on the low wall by a neighbor, a plate of
gochujang-gulbi becomes a greeting deeper than words, a warm

reply.

This section traces how food connects people through the
episodes “Gochujang-gulbi” and “The Last Kimjang.” A single
table holds shared time, consideration, and the memory of one
another.

Food does not complete itself. A table becomes a story of people
only when it is made together, shared, and joined by care for one
another.

Gochujang-gulbi The Last Kimjang

During the Chuseok holiday, Seong- Every year, making a large batch of
chan returns to his hometown of kimchi has become a burden to the
Haenam. Amid a family reunion he hasn’t family, though the mother has long

had in months, his attention is drawn to  insisted on doing Kimjang her own way.
the grandmother next door, who refuses As this conflict over differing tastes and
the neighborhood’s help out of wounded lifestyles deepens, she finally declares
pride after her son’s time in prison. that she will not do it again. But as the
Seong-chan quietly passes a cleaned story unfolds, the family comes, little by
fish and a cake over the low wall. The little, to understand the time and care
gesture brings back a memory: the their mother has poured into choosing
gochujang-gulbi she once handed him good ingredients and making kimchi
over that same wall, on a day in middle with devotion. Kimjang, it turns out,
school when he complained about his was never only a yearly occasion for
side dishes. As he turns to leave, he preparing side dishes for winter. It was
finds a plate of gochujang-gulbi set on a labor repeated every year to feed the
top of the wall. The food he received as  family, and a memory the family had

a child is placed between them once carried together for years. The family
again. In that moment, the gochujang- gathers once more for Kimjang, and the
gulbi becomes a wordless greeting, one  distance between their hearts begins
that remembers a kindness received to close. Once thought to be their last,

it is instead revived as the moment that
brings the family back together.

long ago and passes between them
what words cannot say.
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Food of Endurance

Food does more than satisfy hunger. It becomes a force that keeps
us going.

When life feels overwhelming, when body and mind are too
exhausted to do anything at all: what lifts us back up may not be
some grand gesture of comfort, but a familiar meal.

Sikgaek speaks not to the allure of glamorous gastronomy, but to
the value of food that quietly watches over our lives. In the story,
Seong-chan, having lost all motivation amid deep depression,
regains the warmth of life through a bowl of patkalguksu

(red bean paste noodle soup) his mother lovingly simmered

for him. This was because the soup held within it a mother’s
love, worrying about her child even from afar, and a wordless
encouragement that seemed to say, “Rise again.”

This section, through the episode “Patkalguksu” conveys the
moment when food comforts a weary heart and becomes the
strength to carry life forward. We come to realize that a bowl of
food, encountered out of hunger, is the crystallization of warm
comfort, a comfort that embraces the heart and hands us the
courage to keep living.

In life’s difficult moments, food lifts us back up with a special
comfort that words cannot offer.

Patkalguksu

Depression suddenly strikes Seong-
chan, a man who has always been
lively and hardworking. He loses his
appetite, can’t even sleep, and grows
listless. Watching this, his girlfriend
Jin-su finally decides to go ahead with
the marriage she has long hesitated
over. Hearing the news, Seong-chan’s
mother comes up to Seoul. She lovingly
makes her son patkalguksu, the food
of his hometown. At the first spoonful
of the patkalguksu his mother has
made, Seong-chan empties the bowl
completely and with it regains both his
appetite and his will to live. Exhausted
as he was, Seong-chan finds the
strength to rise again in the familiar
taste of home and in his mother’s love.
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The Time of Labor

A bowl of food is not made overnight.

We take a handful of salt, a sheet of dried seaweed, for granted.
But within them lie layers of countless people’s sweat and
waiting, and the time nature has granted. Food does not begin at
the table, but in the lives of people enduring the seasons.

Sikgack looks at the time that has shaped the taste of food. There
is the time of salt farmers who endure sea wind and sunlight to
make their salt, and there are the lives of those who forgo sleep,
wrestling with the sea each season to grow seaweed. Together,
they show that food is a fruit that nature and labor bring to
completion. It is unassuming hands and long waiting that set the
table for a meal.

This section traces a journey to encounter food in its very first
form through the episodes “The Story of Salt” and “Gim” (dried
seaweed). We follow the labor of people and the time of nature
that we could never have gauged in the food already set on the
table. Through this journey, we come to rethink the value of the
food we meet every day.

Food is not made on its own, but is shaped as it endures time. A
handful of salt and a sheet of dried seaweed each hold someone’s
day and a season’s effort.

Gim
In search of good dried seaweed,

The Story of Salt

Seong-chan and his companions
travel to the Gomso Salt Field on
Korea’s west coast in search of

good salt. There, watching seawater
held within the fields turn into salt
under sun and wind, they come to
understand that cheonilyeom (sun-
dried salt) is completed through the
labor and waiting of both nature and
people. Meanwhile, even as cheap
imported salt floods in and domestic
salt increasingly loses ground, the salt
farmers quietly go on tending their
fields. Told as though a father were
writing a letter to his son, the story
conveys what a handful of salt holds:
the life and labor of the salt farmers,
and the years of those who have kept
our own salt alive.

the cartoonist Hwang Ma-ne, Seong-
chan, Jin-su, and Oh Bong-ju travel

to the region where it is produced.
Touring the seaweed farms, they
follow the long process behind a single
sheet, from how its growth changes
with the sea’s conditions and water
temperature, to harvesting and drying.
Hwang Ma-ne’s parents, who once

ran a seaweed business, went months
at a time without proper sleep during
seaweed season, and depended so
heavily on nature that they called

the work “a partnership with God.”
Through the journey, the group comes
to understand that even an ordinary-
looking sheet of dried seaweed holds
within it the sea, the seasons, and the
fierce labor and time of the people who
made it.
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258 AlZH Ll £ atLict, Part 2. Sikgaek Meets Namdo

alzido| z==tsh HIZ of 7Hx|0l[M Sl B of &} Beginning with the value of the season that Sikgaek
HiCH Al &o| Ze{H AIRHE E qtLtm, 1 8lo| M2 captured, we encounter ingredients raised by
7|0t M at=0{Zt n|afe| AlEFS AFAFSHL|CY Namdo’s land, sea, and seasons, and imagine the

table of the future their flavors will shape as they
meet new technology.
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The Seasons of Namdo

Every food has a season when it is at its most flavorful.

The season is shaped by place. The temperature and wind of
Namdo’s sea, its sunlight and time, brought forth ingredients with
distinct flavors. Through long experience in their own places,
people have waited for the best moment nature offers, and have
learned how to bring out that flavor fully.

Sikgaek turns to two ingredients, maesaengi (fine green
seaweed) and gaetjangeo (daggertooth pike conger), to show
how the taste of Namdo is tied to its seasons. In a maesaengi-soup
contest, Seong-chan sets down an empty bowl instead of a fully
prepared dish, saying that no skill, however great, can replace

the taste of in-season maesaengi. Gaetjangeo caught in the sea off
Yeosu, on the other hand, tells another story. From the moment

it is caught to the careful handling of its many densely hidden
bones, and through the cooking itself, experience meets skill, and
it becomes a dish carrying the full flavor of the season.

This section follows the ingredients grown by Namdo’s land
and sea, and the flow of its four seasons, beginning with these
two stories. Over time, Namdo’s own rich food culture has been
woven from the wisdom of waiting for what is in season, the eye
that recognizes what nature offers, and the hands of those who
have kept its flavor alive.

“In season” does not mean “when to eat.” It means waiting for
nature’s time, recognizing the taste of that moment, and carrying
it forward with human wisdom. That is what “in season” means,
in the seasons of Namdo.

By offering the true taste of
maesaengi soup in an empty bowl,
Seong-chan lands a decisive blow,

one that teaches Oh Bong-ju there is
another way to find food’s true flavor.

The Season of Maesaengi

Indebted to Seong-chan over a bowl
of samgyetang, Manager Lee invites
him to dinner, and the venue turns out .
to be Unamjeong, of all places. When Gaetjangeo
maesaengi-and-oyster soup is served, Centered on gaetjangeo (also called
Seong-chan sets the bowl down on the  hamo), a summer delicacy, Seong-chan
floor, untouched, and leaves without and Oh Bong-ju face off once again in
a word. Seeing this, Oh Bong-ju feels a cooking contest. The two are eternal
insulted and challenges Seong-chan to  rivals from Unamjeong, a prestigious
a maesaengi soup contest. traditional Korean restaurant where
On the day of the contest, Seong- both trained. The contest turns on
chan unexpectedly presents an empty how the ingredients are chosen and
bowl and asks everyone to close prepared, and on how delicately each
their eyes and imagine a true bowl of chef can bring out the fish’s distinctive
maesaengi soup. He is telling them texture.
that every food has the season when Both men travel separately to Yeosu
it tastes best, and that maesaengi is at in search of the finest gaetjangeo,
its best only in winter. No matter how only to run into each other there. They
carefully it is cooked, maesaengi that continue their preparations under a
has been frozen and thawed can never  strange tension, each looking out at
match the taste of the season. the same sea for the same ingredient.
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The Table of Tomorrow

Only when the four seasons of Namdo have come full circle is a
table finally set.

In Sikgaek, Seong-chan says that the most delicious food in the
world is not the most skillfully cooked, but the food seasoned with
waiting. On the land and in the sea of Namdo, different ingredients
grow with each passing season, and only through human hands are
they finally completed as food.

In spring, mist-covered green tea fields and plum blossoms bring
the land to life. In summer, under a blazing sun, salt and cockles
come into being on the salt flats and mudflats, through the sweat
of those who work them. In autumn, the plains turn to gold, and
what has been harvested is placed in earthenware jars, where it
waits to ripen. And in the cold of winter, the fruits of every season
come to the table as food, and people share a meal, and with it the
warm affection that binds them together.

This space places a single table at the heart of a Namdo landscape
that moves with the seasons, and offers a seat left open for you.

Choose the ingredients of the season you like best, place them

on your plate, and add today’s taste and today’s mood. What you
complete is a dish unlike any other in the world: “A Taste of Today,”
made only for you.

What is the taste of your today?

Records of Taste

Behind every story lies a record.

Sikgaek is not a work of imagination. Youngman Hur traveled

all across Korea himself, meeting people, recording cultural
landscapes, and spending long years researching the stories of life
held within food. The records he gathered this way became, one
by one, the episodes that make up the comic, revealing to us the
human, cultural, and historical landscape that lives in food’s own
backyard.

This section presents Sikgaek’s actual manuscripts and research
materials to introduce the process by which the work was born.
The artist’s notes, sketches, and field records let us see food not
merely as something to eat or as material for a work, but as a
culture that records people, place, and time.

Beyond this exhibition, the countless records Sikgaek has
produced will become a precious legacy, carrying forward a food
culture that will long be remembered.
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Namdo Sanghoe: A Special Market

in Conjunction with Sikgaek: Beyond

dish after another
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Namdo Sanghoe

Now, experience for yourself the stories of Namdo you
encountered in the exhibition.

Namdo Sanghoe is a lifestyle market that extends the stories of
food and people told in Sikgaek: Beyond Dish After Another into the
flavors and products of Namdo.

Here, we introduce brands from Namdo that have stayed true to
their craft over time, continuing to create in their own places and in
their own ways.

MEL ZIZto 2 o Bl2 ELH= 2ZH 2H A7k
Rialoto] 7|8 o|o{2 Holm} &l Ltz o = cte M} Discover local brands reinterpreting the flavors of Namdo with a
_ contemporary sensibility; masters and artisans carrying on skills
ZHEI=, tHE 0]0f X|H 2| 8tat A|ZtE X[H2 HEHENLX]. o :
=T Ho I:' 3ol St AlIZHS 1A Ny xl honed over generations; books and content that capture the life
ol stE BHE0 = AlRrat S24 1 ofof 0 Ca k) and culture of the region; and heritage houses and family brands
LE9| ZZtE StAIZ|AIM BILIEMI 2 preserving local flavors and traditions across generations.
_ Meet the people and places behind the flavors of Namdo.

MAIE 23 £t F| 8tLb= & stLbol B . . ’
» I_ =4 ) ol ) }.= BiLt Fl o= o along with the ways of life passed down through them and the
o453, o dstAl & LS X|= 2o HES contemporary sensibilities shaping them today.
HA 2.

After the exhibition, discover another side of Namdo.

At Namdo Sanghoe, encounter the things of Namdo

that continue to be thoughtfully made, true to their roots.

Li= o| AlX o 22 ML Zzlo g M5t 2
Local Ltz o| ote WA siC) HEo| Az e}l X XIS MER E si{Mst= 24 F&B
Al 2 X|od J|gt BRE S ATHELICE

H frn § I:Il'%t‘l:lEI = = 2 A7} SHHH= Ltz o

Llft_estyle Ltz o| 2|ats HaI5ICH =0, 2|, X}, gk, sHEEl EH[o| =0 & S4l 1} &HH st o
Mgt Blo|ZAEIY HHES Fajo| MBtLICH
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Sikgaek x SAJO Foodist x Good Eco Lab
Seonhan Ullim Food Box

Sharing Warmth Through Food

Behind every dish in Sikgaek are the people who make it possible.
Preparing food for someone and sharing a meal are simple acts of
care that reflect how we live together and stay connected.

To extend the exhibition’s message beyond the gallery and into the
local community, Sikgaek: Beyond Dish After Another presents the
Seonhan Ullim Food Box project in collaboration with SAJO Foodist
and Good Eco Lab.

Meals thoughtfully prepared by local small business owners in
Gwangju are delivered to neighbors in the community through
Siyeong Community Welfare Center, putting into practice the value
of sharing and connecting people through food.

We hope this collaboration will mark the beginning of sustainable
social contribution initiatives that bring together local businesses,
companies, cultural institutions, and nonprofit organizations, and
that these efforts will continue to grow across communities.

Participating Local Partners

Slow City
102, 132 Cheomdanyeonsin-ro 108beon-gil, Buk-gu,
Jeonnam-Gwangju Metropolis

Gram Burger

B101, B1, 1 Jebong-ro, Dong-gu, Jeonnam-Gwangju Metropolis

Chungjang-ro Hilly Billy Handmade Burger
22-7 Chungjang-ro 1-ga, Dong-gu, Jeonnam-Gwangju
Metropolis

Neomanui Gonggan
2 Bongseonjung-gil, Nam-gu, Jeonnam-Gwangju Metropolis

We extend our heartfelt thanks to the four local businesses that
have generously joined the Seonhan Ullim Food Box Project,
helping to share warmth and care throughout the community.
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Hosted & Organized by
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In Cooperation with },,0:9,4‘,_.
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With thanks to
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s M ZECIAE
SAJO
29|
Contact Us

1899-5566 / (t+Al) 062-601-4791

Sikgaek: Beyond Dish After Another

Period
September 17 — December 13, 2026

Venue
Multipurpose Hall, ACC Children

Opening Hours
Tuesday-Sunday 10:00-18:00
Last admission at 17:00
Closed every Monday

Admission

General: KRW 10,000

Free admission: Preschool children aged 6 and under

Special Discounts

— Residents of Jeonnam-Gwangju Special Metropolitan City:
KRW 8,000

— Group of 10 individuals or more: KRW 8,000

— ACC Culture Pass (Age 7-24), Senior (Age 65 or older), Munhwa
Nuri Card holder, Art Pass holder, Welfare card holder (up to
2 tickets per person), Proof of a person of distinguished service to
the State or their bereaved family (up to 2 tickets per person),
Holder of a certificate for a person injured or for the bereaved
family of a person deceased in an act of righteous courage (up to 2
tickets per person): KRW 5,000
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