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The best food in Korea is probably spicy tofu soup, known locally as ‘sundubu’. This
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food is popular in Seoul. Recently, there are many health concerns, especially as
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people’s diets contain unnatural chemicals that can cause cancer [1]. Therefore, it is
better to make our own healthy food. Spicy tofu soup is a simple, nice recipe that
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anyone can make. It is made with tofu, vegetables, mushrooms, chili sauce, and
sometimes with seafood [2]. It is usually served in a heavy stone pot, and so it is great
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to have on a winters day. According to Wikipedia, “This dish is typically eaten with a
bowl of cooked white rice and several banchan (side dishes)” [2]. No one is sure exactly
when, but the origin of sundubu was in the Joseon Era, of the 12th to 19th centuries [2].
It became popular in this time. The first sundubu restaurant outside of Korea was
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opened in the 1990’s in Los Angeles by Korean expats [2]. It is a nutritious, and healthy
food that is easy to make.
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