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Old School Rules

Although Joinau's love for Korean food is unquestionable, he
admits he is worried that new trends in modern cooking could
jeopardize Korea's age-old traditions. That is why, he explains,
he has started to become very wary of so-called fusion food,
as he thinks modernization could have detrimental effects on
Korean cooking,

“Increasing globalization has made Korean people much
choosier about what they eat, That is why it is important to
preserve and pass on the true taste of Korean food to future
generations,” he says, “Traditional Korean food is a huge part
of Korea's identity, Only when Korea can show its true identity
to the rest of the world will it really make an impact, and attract
more people to the country, You need to raise the real value of
Korean food to truly globalize it.”

And Joinau says that, for him, “raising the value of Korean
food” does not mean producing more food for more people
— it means that Koreans need to try harder to maintain their
commitment to traditional Korean food by using only the

freshest and most nutritious ingredients.
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1 Korean "wild vegetable salad”—
one of Benjamin Joinau's favorite
side dishes.,

2 As a devoted enthusiast ol
naturally grown vegetables,
Joinau often goes walking in the
Korean mountains to pick wild
vegetables himself, 3 Joinau's
love of traditional Korean food
has grown steadily as he has
learned more aboul traditiona
culinary methods.

Culinary Calling

As noon approaches, the bustling alleyways of Insadong, in
Seoul's Jongno District, start to fill with thick white steam,
Fantastic food smells drift through the narrow pathways to lure
hungry officeworkers away from their desks and into a food
haven, This scene plays out almost every day in this district, and
one day, Benjamin Joinau, an unsuspecting Frenchman, walked
right into the middle of it,

“It was almost twenty years ago that I first came to Korea, |
arrived in 1994, and 1 was only planning to stay for two years,
lintended to work as an overseas teacher to fulfill a period of
obligatory community service, as required by French law, But as
[ learned more about this country, | realized that I wanted to stay
here alittle bitlonger,” he says,

Joinau says that although life in Korea took some getting used to

at first, it eventually became a passion, especially after he began
on a unique love affair — with Korean food. "I got used to life in
Korea, and eventually I fell in love with it,” he says, “It's the same
with Korean food. I just needed time to get used to it, Now, as you
can see, I've become a huge fan of Korean traditional cuisine,”
Once Joinau became accustomed to the unique taste of Korean
food, he says he soon found himself traveling around Korea to
explore its regional specialties, "It was always wonderful to find
anew dish and learn more about it,” he explains,

He is no ordinary fan of Korean food, though. Joinau has put
much effort into studving Korean food, and has written articles
in the Korean and international press about it. He recently
fronted a television show on Arirang TV called Tasty Trail with
Benjamin, The show was about cooking, and allowed him more

opportunities to travel in Korea, and try more Korean food,
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Talking Taste

The key for the potential success of Korean food, both

domestically and internationally, is authenticity, according to

Joinau. ‘It doesn't matter if the goal is to secure the identity of the

food or to improve its quality — everything should begin with
taste. Flavor should be the main focus of all cuisine. Food should
not be just for show — it really has to express the essence of
taste,” he says.

His says that his concern is that restaurants are slowly starting
to compromise on flavor, His voice is tinged with regret as he
speaks about how contemporary Korean chefs are making
too many concessions to the demands of the modern kitchen
*Even today’s most prestigious Korean restaurants seem to be
influenced by recent food trends,” he says. “They are risking the

loss of their tradition and authenticity.”

Joinau regains his cheer when he is in his kitchen, however, and

his love of traditional Korean food is never more evident than
when he is cooking in his kitchen where he makes mukeunii,
(steamed, aged kimchi), samgyetang(chicken and ginseng
soup), torantang(taro stew) and jeyuk-bokkeum(spicy stir-fried
pork with vegetables).

This unswerving passion for Korean food does not mean that he
has forgotten about the food from his native France, however,
Indeed, he has actually been running a French restaurant named
Le Saint-Ex in Seoul's Itaewon District, Seoul since in 2000,
He says that the restaurant was established with the aim of
introducing Koreans to homemade French food.

“I am determined to stay in Korea as long as [ can,” says Joinau,

“I1 think of this as my second home.”
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