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A tradition of form and function - Art brought to your table



Understanding Korean Culture, Food, Ceramics and Tableware -

https://youtu.be/k3cyKvux5wU?si=TRGRYaA5Yy2hb0vG

Talk to your neighbor, how does this 

look different from your families 

dishes?

Traditional (Formal) Contemporary (Daily Use)

• Discussion on how this is represented in each of our own families.

• How does this look different when looking at communal vs. individualistic 

cultures? https://ekorean.com/understanding-korean-culture/

https://youtu.be/k3cyKvux5wU?si=TRGRYaA5Yy2hb0vG
https://ekorean.com/understanding-korean-culture/


The cultural landscape of Korea is a tapestry 

of ancient traditions intertwined with modern 

influences. Thus it is essential to understand 

the past to understand the present.

T H E  S E C R E T  I S  I N  T H E  D I R T

T h e  c h a r a c t e r i s t i c s  o f  c l a y  a r e  d e t e r m i n e d  b y  t h e  r a w  m a t e r i a l s  f o u n d  i n  t h e  
s o i l .  T h e s e  r a w  m a t e r i a l s  w i l l  d e t e r m i n e  t h e  c o l o r ,  s t r e n g t h  a n d  p l a s t i c i t y  o f  
t h e  c l a y ,  w h i c h  h e l p s  i n  t r a c k i n g  t h e  d e v e l o p m e n t  o f  k e y  f o r m s  a n d  
p r o c e s s e s .  M a n y  t i m e s ,  t h e  f o r m s ,  m a t e r i a l s  a n d  c o l o r s  c a n  b e  u s e d  t o  d a t e  
a n d  p l a c e  K o r e a n  P o t t e r y .   S c i e n c e  b e h i n d  t h e  f o r m

https://heritagesciencejournal.springeropen.com/articles/10.1186/s40494-022-00684-8




大阪市立東洋陶磁美術館

A video from the Korea Society - Korean Ceramics: The Great Tradition 

https://www.metmuseum.org/toah/hd/chpo/hd_chpo.htm
https://www.metmuseum.org/toah/hd/chpo/hd_chpo.htm
https://www.worldhistory.org/Goryeo/
https://www.moco.or.jp/en/intro/history_c/korea.php
https://www.moco.or.jp/en/intro/history_c/korea.php
https://www.moco.or.jp/en/intro/history_c/korea.php
https://www.youtube.com/watch?v=VEIgRvlNY0w


https://www.worldhistory.org/Baekje/
https://www.worldhistory.org/Gaya/
https://www.worldhistory.org/Silla/
https://www.worldhistory.org/Goguryeo/


https://artdesignasia.com/a-brief-introduction-to-the-techniques-and-styles-of-korean-pottery/
https://artdesignasia.com/a-brief-introduction-to-the-techniques-and-styles-of-korean-pottery/


https://www.worldhistory.org/article/945/korean-celadon-pottery/


https://www.youtube.com/watch?v=oJIlJf1LJVY

https://www.youtube.com/watch?v=oJIlJf1LJVY
https://www.youtube.com/watch?v=oJIlJf1LJVY


https://www.britannica.com/art/punchong-pottery
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https://www.britannica.com/art/punchong-pottery
https://www.britannica.com/art/punchong-pottery




https://www.worldhistory.org/Confucianism/
https://www.worldhistory.org/Confucianism/
https://www.worldhistory.org/Confucianism/
https://www.worldhistory.org/Korean_Pottery/
https://www.worldhistory.org/Korean_Pottery/
https://www.worldhistory.org/Korean_Pottery/
https://www.thoughtco.com/ceramic-wars-hideyoshis-japan-kidnaps-koreans-195725
https://www.thoughtco.com/ceramic-wars-hideyoshis-japan-kidnaps-koreans-195725
https://www.thoughtco.com/ceramic-wars-hideyoshis-japan-kidnaps-koreans-195725




TAKE NOTES

SHARE YOUR FINDINGS

Go back to the slide show and take notes 

on forms and techniques. Briefly reflect on 

how this is reflected in the original video 

you watched comparing traditional to 

current table settings.

Turn and share notes with the person at 

your table. What commonalities did you 

discover? Be prepared to share with the 

group



Beef, Pork, Chicken, Seafood

Grilled or in a soup.

Rice, or bap 밥, goes beyond staple in 

Korean kitchens. 

https://www.mandu.market/blogs/kore

an-food-cuisine/a-complete-guide-to-

rice-in-korea-history-culture-and-

cuisine

Kimchi is one of the main Korean side 

dishes. Watch this video to see a 

demonstration on its creation.

https://www.mandu.market/blogs/korean-food-cuisine/a-complete-guide-to-rice-in-korea-history-culture-and-cuisine
https://www.mandu.market/blogs/korean-food-cuisine/a-complete-guide-to-rice-in-korea-history-culture-and-cuisine
https://www.mandu.market/blogs/korean-food-cuisine/a-complete-guide-to-rice-in-korea-history-culture-and-cuisine
https://www.mandu.market/blogs/korean-food-cuisine/a-complete-guide-to-rice-in-korea-history-culture-and-cuisine


Create a mind-map breaking down your favorite food into individual components. 

Use the supplied mind-map generator. Think about the following questions: 

• How this will turn the individual food into a communal meal. 

• How many dishes will be needed? 

• How will the dishes form relate to the element it will hold?

• How will the dishes be connected as a set? Think form vs. surface handling.

• Will hand-building or the wheel be used to create your forms?



Using the supplied rubric along with a word map and lecture notes, develop sketches and a calendar 

for the development of a communal place setting.



Project Reflection

Using the supplied reflection documents explain how 

this process has lead to a better understanding of 

Korean communal culture. 

COMMUNICATE YOUR LEARNING



Images of Student Works





https://heritagesciencejournal.springeropen.com/articles/10.1186/s40494-022-00684-8
https://www.moco.or.jp/en/intro/history_c/korea.php
https://www.moco.or.jp/en/intro/history_c/korea.php
https://youtu.be/VEIgRvlNY0w?si=X9J1tBfXK3u6znkW
https://artdesignasia.com/a-brief-introduction-to-the-techniques-and-styles-of-korean-pottery/
https://www.worldhistory.org/article/945/korean-celadon-pottery/
https://www.celadon.go.kr/
https://www.youtube.com/watch?v=oJIlJf1LJVY
https://bandanapottery.com/visit
https://bandanapottery.com/visit
https://books.google.com/books?id=F_jpqtWSNRAC&pg=PA39&source=gbs_selected_pages&cad=1

	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21

