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Kim Rock-hun: Adding *Fur’” to Korean Food
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Chel Kang Min—goo: Adding “Nature” to Korean food

Kang Min—000 belongs ko &' new genersion of chafs ihat expiores “dversty’” and
Korsan food. He noduces
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Chef Yim Jung-sik-
Adding Elements of Modern Culinary Culture to Korean food

YimLg-ak & a chel wha sststes bath i eyes 8nd (a5 bucs by presenig now cicie
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KIM

KOREAN LAVER (SEAWEED)
Main ingredients of KIMBOP
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« KIM contains protein, vitamins, carbohydrates, fiber, calcium, iron, &
« Protein: 5 KIM are equal to 1 egg.

« VitaminA: 1 KIM is equal to 2 eggs.

« Despite its small size, KIM has amazing effects.




MEM

EMIC@NDU@T@ RAINNTIHEISEA



« KIM is South Korea's foremost export in the realm of K-FOOD.
« It exceedsKimchi exports by sixfold.

Source : Food Export | aT center

KIM

TUNA CAN
RAMEN
DRINK
COFFEE

GONSENG

KIM, KOREA'S No. 1 FOOD EXPORTER



KIMBOP

“KIM" (seaweed) and “BAP" (rice)
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It’s the Korean version you can just H‘ave,lt’siré\isht as it is.
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/" CULINARY CULTURE

FUSED WITH CRE \VE ART CULTURE
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Why Is the world
SO Crazy
about KIMBOP¢
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_— oufidelectable and ¢ ient KIMBOP
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- WorldipopuladKiRORIaristsfappeared in K-contents
« KIMBOP-eating-scenesgwere exposed fofpeople all over the world
- . Beceme Curious obou’r-KIM
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It has been selected as the most popular Korean food
since the pandemic by big media such as CNN
The concept of traditional popular Korean food

.

QUEST'S WORLD OF WONDER

50 of the best street foods in Asia ia SELEC ED AS BEST K& F@OQ |
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« Koreans are believed to be the first to eat and cultivate seaweed and rice
* |t caon be inferred that KIMBOP was eaten for the first fime in Korea
« ROCKCHEF is descendant of the first KIM farmer

“GEOGRAPH ) )
OF KYOUNGSANG-DO” CHUNGJU
1425 BC 15,000year
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FEATURES
ESG BASED KIMBOP

Environmental, Social, Governance
KIMBOP is food that meets global frends and issues.
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« use of seaweed as the outer layer in KIMBOP that









KIMBOP CONTENTS,
REVITALIZE THE LOCAL
GASTRONONY BASED TOURISM

KIMBOP and ROCKCHEF are contributing to local economic development
by revitalizihng gastronomy-based tourism.




\“"”/“KIMBOP Fes’n\é’ol ‘is heldl WITh Shlnan county
SZ BRIl b helo o'nx)ctober 20th.fo/22nd]
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Organized JEJU Buckwheat Cooperative with farmers:
e for the buckwheat KIMBOP™
R and buckwheo’r noodle ECS
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KIMBOP & ROCKCHEF
GROWING TOGETHER
WITH LOCAL INDUSTRIES
& GOVERNMENT
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A vegan egg subs’ri-’ru’re the
ey, mgredlen’r Ig KIMB@P‘ahos
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VISION



Based on;the successfullKIMBOP cases so far
ROCKCHEE would likeistoimake this festival
as an INTERNATIONAL FOOD FESTIVAL
To be helds everyyear starting in 2024
ROCKCHEF invites you all
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DEMO & TASTING
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 Thousands of local recipes and sauces
een deyeloped
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