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It s intereging howea single note, & Tiny brishstroke, one-stepir rhythm, one throw of the
whesl, & turn of phrase, a moriel of food can becorne piant repostones of an entire
culture; if cultore 58 composite set of attributas and aspiratons, shared values, praciices
and beledfs that band and define proups of people, then what happens when cultures travel!
And what drives the spread of cultube bevand national and temtorial tiorders? Whather as
armbassadors of pegce and goodwill following penods of Turmail ard msdncerstanding or
gs brand-blilders preceding or fllcvang a penod of commerce-drnen expansion, cultures
continges to play 5 wial role in 8 nation's inags I::-uildan_g BNEFOIGE.

EDITORIAL

ACroas centures, cultures have travelled by accidant and by design, In more recent years,
plobakzation has enscréd that the “packaging” and “rarketifg” of culiure has become-an
industey in itsell, one that genarates employrment and inoeeme and enhances the iooal and
the national in the giobal arena. Oine such phenarmenon 15 Aoy of the Rorean wave that
15 EWEBDINg Across Most AsiEn countres, Propeiled primarity By the spresd of Korean filos
and music-abrosd | what was restricted 1o Korean popular culture has become & concartad
promeen of ursuely national attributes = traditional ciodhes or Hanbok: the Korean script
or Hongul; traditional paper or Hanf-and Korean iood o Hanslk- all of which seek 1o
pramede the image of Dynamic Korea, where tradition and modemsty, hs:r'rﬁa.ge and
techrclogy Midly ca-exist:

In this editean of focus, read about particular organizations thit promote cultdral
translerence and about our evenls this quarter that attempt ta sherecass the intangible yet
incredible valug of such ekchange. Chulblee Kim, Director of the Seaul Parforming Arts
Festival speaks of SPAF a5 & drque platform i Asia that commssaans and promotes
innovative: A et EXpressesn in contemporary gance and music, ong such Commmissn
being Padméni Chettur's Pushed preserted at SPAF 1004, Accalairmed art critic and wrier
Suneat Chopers critigues the interesting cultural interface in the work of Mun and Devendra
Shkla; - Korean-lndian coupe whone axhibition tided Confeence will be presentad by
Inko Centre in July in asociatien with the Forum Am Gallery, the Park Hetel, Chenrai and
Kingfisher Airfines, The local and the global come topether as traditicnal Korean cuiging &
presanted by chefs Do-seop Kimm and Fikyung Lee at thie ¥orean Food Fastival in
september hosted by InKo Centre in-asspcation with the Korean Cultural Hermtage
Foundatian, Seoul, the Ta) Coromands), Chennal and Kingfisher Alrlines. Read about the
unigueness of KoreaHowse that presendes and promgies traditonal culinary skils-and about
the-distincive naturaof Korgan cuiging where preparation and faste a5 well ag presentation
and etiguetie combeng to greate & hanronious sxperence

Following the extrameh enthusiaste responga, the weekly and monthly ‘inko happenings'-
Language clastes, Yoga, Calligraphy and Filim-sordenings continus at the Cartra.

| Ik forwand 1o gresting vou Al gur eventsand courses, ta receiving yvour feedback enline
or oyar the telephone and to deepening this dialogue with your Ssupport and participation,

Rathi |afer

Ciirectar, Inko Certre




InKo ‘screenings’

From the deeply cathartic and intensely personal to the hilarious and unabashedly
romantic, InKo screenings over the next quarter focus on the range and diversity
of contemporary Korean cinema
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THE UNFORGIVEN
Directed by Yoon Jong-Bin, 2005

24 August 2007

Winner of multiple awards at the Pusan
International Film Festival in 2005 and selected
for the UnCertain Regard section of the 2006
Cannes Film Festival, The Unforgiven directed by
Yoon Jong-bin, casts an unswerving eye on what

really goes on in the military and its effect on




those who are conscripted. The reduction of all
human relationships into a rigid hierarchy during
the two year compulsory military service is
presented through a clever flashback structure and
an intimate character study of the two principle
characters, Sergeant Tae-jeong and the young
rookie Seung-young. To their delight, the two
recognize each other as junior high classmates and
Tae-jeong promptly takes Seung-young under his
wing, hoping to teach him about the ‘ways of the
military’. Seung-young however is unable to
conform to the strict hierarchy of the military and is
soon pegged as a troublemaker. His inability to
articulate his inner turmoil explores the long
shadow that mandatory military service casts on
the lives of Korean men.

Yoon Jong-bin's forthright look at brutality and
brotherhood in the military is at once an absorbing
character study and a gripping tale. Cutting back
and forth between the two soldiers' time in the
service, it gradually reveals how their shared secret
changes their lives forever.

To register for

Korean Language classes,
English Language classes,
Calligraphy and Yoga
please call 044 2436 1224

MY SASSY GIRL
Directed by Kwak Jae-yong, 200

28 September 2007

With its easy yet unpredictable blend of laugh-out-
loud comedy, metaphysical romance, and fun
characters, My Sassy Girl can easily be included
among the best that Korean cinema has to offer.

The film is based on an on-line serial written by
Kim Ho-sik that detailed his relationship with his
off-the-wall college girlfriend. This was eventually
compiled into a best-selling book and caught the
attention of director Kwak Jae-young, who wrote
the script for the film. The story kicks off with
college student Kyun-woo meeting a drunken girl,
late at night, in a subway. Just before she passes
out, the girl looks at Kyun-woo and calls him
'honey'. The other passengers, assuming him to be
the hapless girl's boyfriend, demand that Kyun-woo
look after her. After carrying her on his back for
what seems to be miles, Kyun-woo drops the girl
off at a motel. But instead of leaving her and getting
on his way, Kyun-woo finds himself intrigued by
the nameless girl and vows to do whatever he can
to heal her sorrow. Thus begins Kyun-woo's
see-saw relationship with this totally unpredictable
young woman who completely steals his heart.

From her unforgettable first appearance as a
wasted commuter to her rambunctious bullying of
Kyun-woo, to the heartbreak she wears on her
sleeve, Jun displays an unparalleled level of
enthusiasm and dramatic range in portraying a
young woman whose domineering exterior is but a
smokescreen for her own vulnerability.

"My Sassy Girl" is a genre-bending exercise that
throws in elements of teen comedy, traditional
melodramatic romance and even some genre
parody and blends them into a unique cinematic
experience that defies categorization.



SECUL PERFORMING ARTS FESTIVAL

A unique annual festival, the Seoul Performing Arts Festival (SPAF) is Korea's biggest
parforming arts festival which actively mediates and connects indlvidual genres, local

artistic infrastructure, local festivals and international festivals. SPAF 2007 which
opens in September will showcase 38 works from |5 countries and a host of satellite
events, Mr Chul-lee Kim, who took up the post of Director in 2006 discusses what

In 2005

Padmini Chettur from
Chennai, India was
commissioned to create
an original plece of work
that meshed Korean
traditional music with
her unique language of
dance. The result was
significant for her and
the Korean audience
who saw her production
when it premiared at
SPAF 2006 and toured
thereafter. This kind of
co-production or
collaboration does not
just provide
opportunities for the
artists to expand their
artistic realm but also
opens up possibilities for
differant cultures to
meet and discuss thair
differances as wel| as
their affinities.

he sees as SPAF's emerging role In promoting
innovatien and interactivity within the arts in Asia and
in particular of becoming a hub for Northeast Asian
performance arts, culture and industry.

The Seoul Performing Arts Pestival (SPAF) started in 2001 1o establish
an internetional festival, combining two exsting festivals - The Secul
Theatre Festival and the Seoul Dance Festival - with an aim to be the
cultural counterpaint to the Waeld Cup, one of the larpest
international sports events held in Korea in 2003, Supparted by the
Ministry of Culture and Toursm, Arts Council Korea and the Gity of
Seoul, SPAF [5an international performing arts festval. held every
autumn in Seoul. BB Korea's bigpest performing arts festhval
encompassng world class theatre, dance, mime, masic, theatre and
interdisciphnary genres.

The festival @irms to provide topics and issues and to play a leading
role iy setting the frend in performing arts in Asia, As such, SPAF
recognizes the ursqueness of each individual performing ars genre
evern while actively supparting innovative trends and values and
experimantation manifested through a powerful interactivity of
different genres within the broader field of the performing arts.

In order to support and organize SPAF's produchion systems, a
separate SPAF multi-level network has been established to mediate
and connect individual genres; bocal artistic infrastructure; focal
festivals and international festrvals.

Al the core of SPAF'S multi-level netwaork, i5 115 aim to-secure its
artstic and market value by expanding non-standanrdized. indefinite
imaginations and centralizing them as practical interaction and
collaborations. One such collaboration was with India's

Padrini Chetiur
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Im 2007, the Tth edition of SPAF will be presented from 20 September to |4
Oectober 2007 throughait central Seoul with cutting edae acts from abroad
as wall as from Korea, This year’s theme s 'Challenge!” and "'Dare to Dream
of Provocation!” SPAF 2007 intentionally throws uncomiortable questions at
its audiences with tenaoty, We belisve that the performing arls i our Bmes
should not rest at simply copying peeces of our daity ves. it should dream of
challenging life ttesll The audience at SPAF 2007 cannot enfoy the works
preserted from the comforts of their seats - they will be asked repeatedly to
imeodve with the works themselves. We hope that with this participatony
approach and with thought-provoking comtent, we will persuade the
dudience 1o dispenss with the custormary distance between the spectator
ard the acter; part with a certain pre-determined way of viewing artstic
practice and [ook at the stape and the world beyand with & refrested and
monk infoemed point of view,

Alvis Hermanis's ‘Long Life” (Latva, presestiad at the Edinburgh Intermational
Festaval in 20060, Inbal Pinto's Shaker! [lsrasl) and Sihiu Pocaret's 'Wiailting for
Godat' {Rormania) ane just some of the few outstanding perfarmances that
are wailing 1o wow audiences this autumn, SPAF will also start the fast
"Seoul Dince Collection’ this vear to provide a platform fof woung dancers
1o meet artsts from all over the world and expand thelrartishic vocabulary
through ths rich expenencs, SPAF will be Beld m comunclion with the
Performing Arts Markel in Seoul (PAMS) and the will gve alidiences an

cppartunily 1o gppreciate the latest Korean performing arts through
shorwcases 5wl as wnth [ull-tength progsrammes durng the Festival,

Chul-lea Kim, Seoul
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HOME AND THE WORLD
Korean Traditional Food in the World

What makes Korean food special, different, distinctive and what has globalization
meant to the cooking and presentation of traditional Korean cuisine. Mi-kyung Lee,
Head of the Dapartmant of Cultural Products, KoresaHouse, discussaes the unique
characteristics of traditional Korean food as integral to the culture from which

it emanates

Korean cuisine must

harmanise hot and
cold, pungent and
mild, rough and soft,
salid and liquid and a
balance of colours.
It is often served on
hand-forged bronze
ware or bongjjoa.

The food is sarved
in a specific
arrangement of small
dishes alternating to
highlight tho shape
and colour of the
ingredients.

Korean traditiona! cussing can be categorized into several Types. such as
roval, noble and folk cuisine, based on the class of people for whaom such
food was prepared and banguet, wedding, haliday and ritual cuisine based
an the purpose of preparing such food. Diverse characteristics, based on the
ype of food, determine the unigue nature of Korean traditional cusine.
There are however cerfain distinctive common factors and characienisics
thiat typify Korean food.

What a culture consumes i5 often direcily linked with what i is capable of
producing or procuring, whether off the land or fram the sea. \With four
clearty distinctive seasons and awell-developed agricultural system, rice and
marny other grains are produced in Korea and a vanety of cooking methods
using those grains have bean evolved over centuries. Rice and ofver grains
continue totake cenfre stage as main dishes. Influenced by the vaditional
cubture of an agrarian society, there are also many copking methods for
poultry, meat and vegetables. Being a peninsula, bordered on three sides
with the ocean, the Korean diet is enriched with sea food, found and farmed
in-abundance along s coasts,

Korean cuising i Dased |argely on rice; noodles, vepetables; meat, fish and
tofu. Traditional Korean meals are notable for the number of side dishes or
banchar that accompany the ubiquitous steam-cooked shori-grain rice, soup
&nd kimchi which is a fermented, spicy vegetable banchan, most commonly
cabbape radish or cucumber, Every meal 5-accompanied by numerous
banchan, Korean food s usually seasoned with sesame oll, fermented
soybean paste or doenjang, soy sauce, saft, garfic, ginger and red chilli paste
or pochgjang, Kored i the largest consumer of garkic, ghead of the rest of
Asia , particudarly China and Thailand and countries of the Northern
Mediterranean, such as Spain, haly and Greece,

Korean cuisine vanes seasonally, and during winter, traditionally refies on
kimehi and other pickled vegetables preserved in big ceramic containers
stored underground in the outdoor courtyard, Korean royal cuisine, once
only enjoyed by the royal court of the |oseon period. takes hours and days




Researchers say that the
greatest health benefits
come from the color
green, including yellow -
green and white-green,
both of which take pride
of place on a Korean
dinner table,

For a complete and
fulfilling gastronomical
experience, nutrition,
colour, temperature of
the food served and the

containers used to
present the food are

regarded as equally
important as is taste.

The traditional Korean dist contains an abundancs of greens and roots,
mary of which are [ittle known outside the country, Mumerows studies show
that diets in the healthiest of sacieties include & very high proporticn of
plants. in a wide variety, But what i5 it about plants that make therm 5o
beneficiall Besides providing vitamins and minerals, plants also contain
phytonutrients. 3ince phytonutrients are offen organic pigments, a plants
calour can bea sign of ity kealth benefits, For example, red plants (lomatoes
ard tomate products) have been shown to prevent prostate cancer. Red-
purples {grapes, blackberries and blueberries) are known for their anti-
cancer benefits and prevents heart disease, Orange plants {carrots. mangoes
and pumpkin) protect cells from axidation, which is linked to many types of
diseases. A traditional Korean dinner {able, is a feast of many colours,

Research also shows very clearly a relation between the green prgrment of
plants and the red pigment found in blood, This establishes a fundamental
link between gl plant and animal ffe, Since then, numerous studies have
noted longer e spans in societies that consume:a large proportion of
greens, Chiarophyll, found in all plants, can prevent damage to the DA in
cefls, which if damaged. can transform normal cells into cancerous cells.
Oither studies suggeast that chlorophyll increases the absorption of other
nutrients, thus maximizing the transport of vitaming and minerals in the
blood. As researchers discover new facts about chlorophyll and other
phytonutrients, Koreans can find comfort in the fact that their traditional dist
fits- the description of healthy eating.

Oine of the most unique characteristics of Korean cuising is the fermentation
of foods such as bean and pepper pastes, various kinds of kimchi and salted
fish. The process of fermentation, an imporfant method o store food fora
long ime, especially through the bitterly cold winters, has long been a
¢rucial element of Korean cuisine, Another characteristic is the emphasis an
the Farmaoniows blend of materials. Proportion & of paramaount importance
o Korean cooking. Inferestingly, a 'sincere manner’ is-also considered
essential for cooking. Since it is accepted that Korean food requires a
combination of devotion and effort, the right mental aftinude and proper

manners during cooking are emphasized & vital for a good cook.

While soju. & vodka-like liquor with high potency, originally made from grain,
and mare recently from potatoes is the best known liquor; Majuang wine, 2
blended wine of Korean grapes with French or American wines is the most
popular. There are well over 100 different wines and liquors available in
Korea and these are generally divided into fruit wines, and herbal wines.
Acacia, maesil plum, Chinese quince, cherry, pine fruits, and pomegranate
are the most popular frut wines while ginseng-based medicinal wines, calied
insamju are promoted a5 energy-boosters.




CELEBRATING

Cultural Heritage
Foundation has
played a pivotal
role in safeguarding
and promoting
Korean traditional
cuisine as Korea's
intangible cultural
heritage and in
globalizing Korean
foods as cultural

Kaoreans traditionally ate (and many still do eat) seated on cushions at

Iy fables wath ther legs crossed n a modified kbt position, Some
tradsbonal restaurants provide floorchairs with backs, Meals are eaten wath a
set of silver or stainless stesl chopsticks called jestgarak and a long-handled
shallow spoon called sutgarok {similar to the Western spoon but unlike the
Chinese soup spoon). The chopsticks-and the spoon are togethar known as
sufeo (3 contraction of sutgarak and jeotgarak). Unlike other ‘chopstick
cultures', Korsarns hgve wied spoons since the 5th centiry, Linlike Chingse
anvd the Japaness, Koreans generally do not pick up their rice or soup bowls,
but leave both on the table and eat from them with spoons

From complex Korean royal culsine and regional specialties to modern fusion
cuisng, mary Korean dishes are becoming internationally popuiar.

The globalization of Korean food has perhaps been miluenced by the rising .
interests in Karean culture worldwide. The Korean Wave, or Hallpw, which
refers to the recent surge of South Korean popular culture in-other countries
and especally amongst s Asan neighbors, was mainly led by the successhul
expart of Korean drama, mowvies and more recantly, K-pop or Karean
popular music, Hangu! or the Korean language, Honbok or the traditional
Korean dréts and Honsik or Korsan cuisire. |1l however also the Inherent
quality of Korean food itselfl with its emphasis on the natural freshiness of
materials, the variety of presentation styles and the propagation of heakthy
eating that ensures that its popularity will be sustained. With standardised
recipes for Korean foods published in foreign languages foreigners can now
learn heow to cook Korean foods easily and there is an increasing awireness
of Korean culsime worldwide,

THE KOREAN CULTURAL HERITAGE FOUNDATION

The Kaorean Cultural Heritage Foundation tpmlm.mlr. the-Foundation for the
Preservation af Cultural Properties, Korea) was established on the basls of
the Cultural Propertiss Pratection Act. It s a special Foundation that
specialises in safeguarding and promoting both the tangible and intangible
cultural heritage of Korea,

The major activities of the Foundation include presenting traditional art
performances; traditional crafts exhibitions; providing an experience of
traditional culture; cultural heritage workshops; the ravival of traditional
ceremonies; the excavation and research of cultural heritape and publica-
tions; cultural heritage education; the development of cultural products; the
presentition of traditional cuising and traditional wedding ceremaonies,

Mi-kyung Lee, Seoul




EACR e L)
OF KOREAN
TRADITIONAL FOOD

Various cuisines such as royal, noble and folk cuisines have been developed
according to the region and the class of people

A variety of dishes have been developed according to different tabie settings

Special chopping and mincing methods are often used

Seasoning and spices are used delicately, but their usage s similar for
various dishes

Recipes are complicated and most dishes take many hours to prepare as it
involves a specific way of cutting and chopping

(Srains play an important part in Korean cuisine and there are various recipes
to cock grains

Main dishes and side dishes are clearly distinguished

There are many kinds of food and diverse recipes

The belief that food can be 2 medicine is prevalent

Both the appearance and taste of food are considered important

Table setting and manners are primarily influenced by Confucianism

There are special foods for specific holidays or seasons.

The five colours representing five directions are often used for cooking.
East : Blue, West : White, South : Red, Morth : Black, Middle : Yellow

TABLE ETIQUETTE
DUBS THE FOLLOWING AS

‘BAD MANNERS'

Picking up chopsticks or a spoon before the oldest person at the table does so

Sticking the chopsticks or spoon straight up in the bowd as it is reminiscent of incense
burned during a funeral

Stabbing food with chopsticks and picking up food from a shared banchan dish at the table
making unnecessarly noisy sounds when chewing foods or clanking a bowl with a spoon
=2 :

stirming rice, soup with a spoon or chopsticks,

Stirmng shared side dishes to select what you want to eat,

Remaving certain spices or ingredients from shared side dishes,

Finishing eating much faster or slower than the others at the same table thereby forcing
others to hurry or wait

Drinking while looking straight at an elder, This is considered very rude. To avoid this, you
turn away a little to your side and tift your head

Accepting a dnink from an elder or superior with both hands on the cup. |nstead, the left
hand s usually placed on the heart as the right hand holds the cup into which the liguor

i5 poured. '
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KOREAN
FOOD FEST | Vst

Tradition and modernity combine in the Korean Food Festival presented by

InKo Centre in association with the Korean Cultural Heritage Foundation, Seoul,
the Taj Coromandel, Chennai and Kingfisher Airlines.

®
&

Come Seprember, chels Do-seap Kim and Mi-kyung Lee will prasent a
ten-day Korean Food Festival at Taj Coromandel, Chennal, With a
variety of delectable dishes and a special vegetarian section, the Festival
promizes to be a veritable treat for both vegetarian and non-vegetarian
food connoisseurs.,

Do-seop Kim s currently Deputy Head, Departrment of Cuising,
KoreaHolse. With a degree in food processing from Seoil Liniversity Mr
Kirn has extensive work experience in the hotel indusiry in Korea - the
Tikkakjeong restaurant; the Food Service Department, Chaswon Lo
Hotel Capital; Hotel Amiga; Samgung Everland and Hotel Castle, to name a
fewe. In 2002 he joined the Cuisine Team at KoreaHouse, Korean Cultural
Heritage Foundation.

Joining Mr Kim will be: Mi-kyung Lee from the Department of Cuftural
Products, KoreaHouse, With a degree from the Department of Food and
Nutrition, Seoul Health Caollege and a Masters' from Sungshin's Womens
University, Ms Lée won the Gold medal in the Traditional Food section at
the Seoul International Food Exhibition in 2004, Ms Lee was the Cooking
Instructor at the Bundang loongtop Social Welare Centre) the Chief
Instructor at the Gyunggi Cooking Acadeny; an Instructor at the Youth
Vocational Training Centre supported by the Ministry of Education and
Hurnan Resource Development as well as an Instructor at the Middie School
and High Schoal leved, In 2004, she joined the Korean Traditional Food
Research Institute as a researcher. Ms Lee currently heads the Department
of Cultyral Products, KoreaHouse:

Mr Do-seop Kim and Ms Mi-kyung Lee will bring both experience and flair
to the culinary festival in Chennai.




THE KOREAHOUSE is a complex cultural space in the heart of Seoul,
Founded in |98, it & one of the finest examples of Korean traditicnal
grchitecture, KoreaHouse not only showcases the exguistie beauty of
traditional Korean architecture but also presents traditional Korean food,
music, dance, craftwork, and weddings to visitors. The complex building
wias designed and built by Shin Ung-s5u, @ designated impaortant intangibie
ciftural property for larpe-scale carpentry. Shin referred 1o [agyeangieon
of Gyeonghokaung, the roval palace of the |oseon dynasty, for his degign,
The complex, sizing up to a total of 8,263 square metres was built
exactly in the traditional Korean style conssting of tall gates. a'detached
house, a main building, servants quarters, and 2 back yard. Zelkovas,
maples, pine trees, yews, Chinese quineces, royal azaleas grow in the
beautiful grove with a narrow path paved with stones.

The herfage of court cuising goes all the way back to the Three
Kingdams period and was handed down 1o the Goryeo and [oseon
dynasties. The KoreaHouse serves its court cuising based on the recands
faund in ancient historical dacuments which contain records of the table
manners and customs, cooking utensils, table setting, and names and
ingredients of dishes

Set up in consultation with colinary exparis, The KoredHouse has
developed high quality menus in addition to documenting, presening
and extending the culinary practices related to traditonal methods af
cocking and serving food.

Tradition and madernity combine in the Korean Food Festival presented
by Inke Centre in assocdation with the Korean Cuitural Hertage
Foundation, Seowl, the Taj Coromandel, Chennal and Kingfisher Aidines,
From & to |7 Septembern, Chefs Bimand Lee will prasent a delectable
array of Korean food at Hotel Taj Coromandel, Chennai. With a varied
meny and specfic information about the uniqueness of the dishes
presented during the festival, the Korean Food Festrval promises a
culinary journey into the very heart of dynamic Korea.

FromB8to |/
September, Chefs
Do-seop Kim and
Mi-keyung Lea will
presant a delectable
array of Korean
food at Hotel Taj
Coromandel,
Chennal. With a
varied menu and
specific information
about the
uniquenass of the
dishes presented,
the Korean Food
Festival promises a
culinary journey
into the very heart
of dynamic Korea




BUSAN OPENS
OUTDOOR
ART MUSEUM

Thirty-eight items of documentary heritage of
excepticnal value have just bean added ta
UMESCO's Memory of the World Register,
bringing the total number of inscriptions since
|997 20 |58,

LUMNESCO's Memary of the Warld programime wis
established 1o presene and raise awarensss of
dacumentzary hentage, the memory of the world,
which reflects the diversity of langurges, peoples
and cultures, The programme weas borm of the
rezlization that thes memory is frambe and that
imporEant doclementary matenal is lost every day

Epichirg Matsuura, the Direcor-General of
LIMNESCE, has accepted the recommendaton of the
fnternational Adviscry Committes, which-mmet this
wear in Pretona, South Alnica from || 1o 15 june,
io inscribe the following dacuments from India and
Eorea in the Memory of the World Repistern:

A spectacular outdoor art museum spreading
over the entire length of Busan's Gwananri
Beach was opened to the public recently.
The museum displayed the reproduced
wworks of six great arists — including Korea's

|zte video artist Faik Mam-june and America's
LED conceptual artist Jenmy Holzer -- by
using Fight and video imaging

Paik's work "Digitation” has been installed in
frant of the Homers Hotel located at the
centre of the beach, while Shim Mun-seop's
“Foad tooan kland™ is on display next to
Paik's work.

With the museum complete, the Lawanganri
area is all set to become a spectacular; rare
outdoor art museum, enhancing Busan's
landscape and atfracting more tournsts to
the city.

India - Rigveda -

The 20 manuscrpts of the
Rigweda dating from 1800 -:I;.:.;.:.'.;- Al
to | 500 B.C,, kept in the o G TR P T 1 1 L e
Bhandarkasr Instrtute in Pune,

are the oldest Vedic texts. |t
i5 believed that the Vedas
existed simee thie begnning
of the world gnd are the

1EA el

source of revealed truth

Republic of Korea - Printing woodblocks of
the Tripitaka Koreana and miscellaneous
Buddhist seriptures ; 1 his s the most complete
callection of t2xts of the Buddhist canon, carved on
81,258 wooden blocks betwesn | 237 and | 348,
They zre kept in the Hasinsa W "
temple an Mount Eaya which

‘wias declarad &5 a LIMESCO
‘World Heritage sste in 1995,




ALL IT TAKES

1S A

MOBBL.E\PHONE...

Travelling in a country where you do not know the

language can be difficalt.  But if you visit Seoul after

Movernber 2007, chances are that you will not face
that kind of problem: any longer.

The Seoul Metropolitan Government has
ennounced & master plan for a ubigquitous tour
gysterm. The system, which will be imroduced
primarily to attract more tourists, enabdes wsitors to
access any information about Seoul via a mobile
phiong, The senvice, which will eventually cover the
entire city, s the first-of s knd inthe word.

The IU-Tour system will be installed in 300 locations
across beoul, and it incledes a portal system that
provides imforméation on recommended restaurants
and hot spots m the oty

While locals will be able to-access the servce by
usag their mibe phones, foreign tounsts:will
nead ta rent or borrow phones that have a
roaming service apability. City officials say thal
since the system will be availabie in four languages-
Korean English, Chinese and fapanese travetiers

will no longer, need tour puides to show them
around the city.

Here Is as'an example of the system's capabilities:
An Indian traveller planning tovist Secul checks
oUt Seoul's tourist attractions using his webs cam.
When he arnves in Seodil, he borrows 3 mobile
phone and looks for the' relevant information an it
The traveller locates the shoriest path tohis
destred destination Wwithin a couple-of seconds, He
can &iso pay for public transportation using his
mobile phone.

The U-tour project is part of Seoul's plans to draw
12 milhon toursts to the oty by the year 2010,

Korean university student Kim Sang-hun prowdly
holds & larger-than-life model of 2 new watch ata
downtown-5ecul department store, Kim designed
the piece far wall-lmown watchmaker Swatch,

The Swiss-hased firm s all set to release Kim
Sang-hun's "Kaffe Pause” woridwide, Kim's coffee-
and-donut design symboiires the widely recognized
need far breaks in the medst of the frenetic pace of
moderm lifie,

Kim majors in industrial design and won Swatch's
imemational design contast,




CONFLUENCE

An exhibition of paintings by Mun & Devendra Shukla

InKo Centre in association with The Forum Art Gallery, The Park, Chennai and
Kingfisher Airlines presents Cenfluence ; an exhibition of paintings by Mun and
Devendra Shukla from 21-31 July 2007 in Chennai. Art critic and writer Suneet
Chopra reflects on the individual perspectives and the synthesis of icons, lines,
colour and texture in the paintings of this Indo-Korean couple

THE NATURAL LINKS IN CONTEMPORARY ASIAN ART

The exhibition of & young couple, Mun | H Shukia and Devendra Shukla, the
farmer barn in Secdl, Republic of Korea and the latter in MNew Delhi, India may
sUrprise one as 1o how cose their parceptions are but one has 1o explora the
mEny common elements that have gone into the making of this synthess,

They were both barn five years apart in countries that bad emerged from
struggles against occuprying powers at roughly the same time - India from the
British and Korex from the Japarese. Both countries were partitioned and both
have external Torces in one part of their territory, And It is interesting that the
external forces in both the |Indian subcantinent and in the Korean peninsuls are
an "unwelcome presence”. 56 the tendency to break sway and strike an
independent expression i that much stronger. For both Mun and Devendra,
this independent space, clase o their homefand yet distingctly different was the
Central Academy of Fine Ars in Beijimg, China. 1t was here that they met

and rrarried

While anyone familiar with the historical development of these two cultures
wiauld find this the most ratural course of action, the fracture of the colonial past
has distorted that vision in contemparary-art to one of western metropalitan
centres-and their satellite states, Yet, one wonders whether an Indian or Korean
artist looking at the waorks of 8 Van Gogh is not aftracted more to the Japanese
assthetics that he had evolved rather than the painting as representative of an
imperial France that the artist had rejected. The ame can be wild of the influence
of Persian minitures on Matisse and our finding that resonance closer to us than
the aesthetic past that Matisse: had broken away from,

Far me the greatest quility of Confluence, the sxhibition of paintings by Mun and
Drevendra Shukla, is the manner inwhich both arists disregard the artificial
divigion between the figurative and the abstract created by Occidental art. On
the contrary, they use the fiaurative and non-figurative a5 complementary & was
the case in bath pre-colonial and post-colonial Asian art ard this allows them to
break clear of the madernist or post=-modernist debate 1o explore comempora-
neity through & series of individual blends of icons, lines, colour and texture
Devendra has a remarkably consistent realist strand running through b waork
while Mun tends 1 veer towards the non-fgurative




It is the themes then that these artists pick that draw them together. The
iromy i one of Devendra’s painting of a world tormented by war and
destruction while:a figune stands above saying ‘let it be’ is matched by the
equally ironical “Warrior® by Mun which reflects the pride of those about to
die — perhaps, in a mercenary war. The same sort of ambivalence character-
ises Mun's *Movement” with a lithe leopard form swathed across the canvas,
the other side of which 15 picked up by Devendra in his work ttled *Vicom of
Circumstance®, it is obvious that the two artists share a commaon journey in
our times but each certainly has his or her own perspective.

Artists may seek realities but they are no judges. Their concern is often to
awaken us to the realties they seek or find. As audiences see their work,
there are bound to be judgements. The more onginal a path they show us,
the more perceptive the judgements will be. Mun and Devendra have
chiosen a path-hess travelled but that 5 where the frutt s sweetest and the
sights more full of wonder. And we thank them for it.

Suneet Chopra, New Delhi




ABOUT THE EXHIBITION

Confluence will be on show from 2 1-31 July at the Forum Gallery, Chennai. The
gallery, foundad by Shalini Biswajit in %97, s a contemparany space which stocks &
comprehensive range of paintings and scudpbure prometing more than a hundred
established and emerging artists. Apart from bringing to Chennal several prestigious
shows, the gallery is assocated wath chantable crpanisatons and hospitals and imparts
art education to the underprivileped and the mentally challenged. This exhibition is
supported by The Park, Chennal, the city's first lusury boutique hotel and Kingfisher
Airines, one of the mest dynamic of brands in the Indian aviation industry.

An exhibition showcasing Mun and Devendra’s work alongsde offers an interesting
opportunity to- judapose contémporary Korean and Indian styles in painting even
while' partraying the subtie influgnces that the cultures have had on these' individual
artists whose work represent the interface between these two cultures.

Mun | H Shukla was bom i Kores and is'currantly a
resident of Indsa. She is an accomplished painter with mary
solo and group exhibitions 1o her oredit, With &85 in
Crertal painting fram Hong.ik Liniversity, Seoul, 3 research
degras in Mural painting from the Central Acaderrw of Fing
Arts, Beijirg, Mun has abe specalsed in loquer painting
during her MFA at the 51 Chuan Art Institute, China. Mun has
exhibited in solo and group shosks in Helsink:, Seond and
Mess Dielthi. Herworks exide a vare-gusto @nd: her brush-
strokes are both powesful and yet full of abandon. As a
Forean kbang o India, Mun has absorbed certaiin wital culfueral
Idicns-and this makes her work bath intersely pemsonal and
yet open o mtarcultiural dislogue.

Mun's husband, Devendra Kumar Shukla, is a paster
Irspired: by the surrealistic approach and endesvours to
create mmages that symbalse uhconscous thought
processes, With a BRA and MPA from the College of At in
M Dialdhi, Devendra hag & diploma in Commercial Art
from the Sharda UKI School of Art, Mew Delbi; in Art
Appraciation from the Mational Misetm of India and &
research degrea in Painting and Mew Media from the
Acadermiy of Fine A, Finland, He completed a research
project at the Central Institute of Fine Arts, Ching urder the
Bilateral cultural exchange programime intiated by the
Ministry of Extarnal Affairs Govermment of Indiz,

Devendra has won many national and international awands and scholarships, has
curated international art exhibitions in India, Ching and Findand, has edited art boolkes
and catalogues and has kectured and taught on the nuances of & and spirituality in
several countries in Asa &nd Europe. Devendra has exhibited in-solo and group
shows in Finland, Beijing, Mumbai, Mew Delhi and Kolkata, With & keen sensa of
composition, his paintings are an imagnatae mesh of difierent motifs, figees and
ather alements that are imtrinsicaliy held togethar.
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The Inda - Korean Cultural and Information Centre is a registerad society.
Registered office : 51, &th Main Road; Rajg Annamalaipuram, Chennai - 600 028
T: 044 2436 1224, F - 044 2436 | 226
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