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BY LEE SUNG-EUN

Growing up a diplomat’s son travers-
ing the world, Peter Bullen, husband of 
the Irish Ambassador to Korea Aingeal 
O’Donoghue, finds tasting exotic cui-
sines one of the greatest pleasures of 
exploring a new country. 

Bullen explained that he wont let a 
language barrier stand between him 
and culinary adventure; when dining 
out, he relies on “25 very useful Korean 
words” and Google Translate to place 
orders at local restaurants. 

Even then, he says that he often 
picks his meals at random. Most of the 
time this works out well, but he admits 
that he’s been taken surprised by the 
spiciness of some Korean dishes. 

“If you’re not prepared for it, it can 
be a bit of a shock!” he says, laugh-
ing. 

Calling himself an “amateur cook,” 
Bullen explains he and his wife nor-
mally cook twice a week, “experiment-
ing” with different recipes found on-
line, many of which take a few hours 
to prepare.

Q. Why did you choose seafood 
chowder as today’s main 

dish?

A. I have chosen chowder as it is 
one of my favorite dishes, and 

one that is found in many restaurants 
in County Cork, Ireland, where my 
wife is from. Whenever we're visiting 
home, I always have chowder several 
times. There are many different types 
of chowder. I'd say that each chef will 
have their own version. While chow-
der is always served with brown 
bread, at least in County Cork, it also 
goes very well with fries — "chips" in 
Ireland. The recipe that I'm using is 

from Fishy Fishy, an excellent restau-
rant in Kinsale, my wife's home-
town. 

What I really like about this dish, is 
that a lot of times when you’re cooking 
with prawns you don’t need the head 
and shell, so they’re all thrown away 
— but here, those are used to make the 
stock, which make the best flavor. It’s 
another way to use parts of the shrimp 
that don’t get used often.  

What aspect of Korean cuisine can 
you find in seafood chowder?

Soups and stews are often served in 
Korea, and of course, chowder is a type 
of soup. Some Korean dishes use ingre-
dients that are leftovers from other 
dishes. Chowders are good for that, as 
you can use small bits of seafood left 
over from preparing another dish. The 
recipe I made does this with the prawn 
heads and shells.

Please describe your country’s cui-
sine.

Traditional Irish cuisine can be de-
scribed as healthy, home-style cooking 
with lots of stews, homemade breads 
and potatoes. We even have a very pop-
ular black pudding which is like the 
Korean sundae [blood sausage].  Over 
the last 30 years, there has been a huge 
revival in Irish cooking with a focus on 
our high quality, fresh products.  Ire-
land is sometimes called the “green 
isle” and we have excellent fresh sea-
food, finest-quality meats and dairy 
products, all of which are used by a 
new generation of innovative Irish 
chefs. 

Koreans can already enjoy Irish 
seafood and pork on sale here and we 
hope that they will soon be able to en-
joy Irish beef, which is grass-fed and 
especially succulent and flavorful. At 
farmers markets around Ireland, peo-
ple can enjoy delicious artisan cheeses, 
smoked fish and wonderful baked 
goods.  

Ireland is famous for its pubs and 
many also offer great Irish food such as 
roasted Atlantic cod, Irish smoked 
salmon, traditional Irish roast beef or 
bacon and cabbage.  Accompanying all 
the foodstuffs is a creamy pint of Guin-
ness, or one of our famous Irish whis-
keys; that’s heaven on a plate!

What ingredients from your cuisine 
are easily found in Korea? 

Most kinds of meat and many veg-
etables.

What ingredients are hard to find, 
and where can you source them? 

Some vegetables like parsnips, tur-
nips and rhubarb; fresh herbs; lamb; 
and of course, world-famous Irish beef. 
Frozen lamb is found in Itaewon, and 
some fresh herbs are spotted at food 
stores.

What are the best restaurants in 
Seoul serving your cuisine or a simi-
lar one?

There are a number of Irish pubs in 
Seoul such as Wolfhound in Itaewon, 
central Seoul; Dublin Terrace in Gang-
nam, southern Seoul; and Harp Bar in 
Seongnam, Gyeonggi, where you can 
get a taste of Irish food and have a fun 
evening out.  In addition, there are a 
range of special Irish products such as 
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Peter Bullen, husband of the Irish ambassador to Seoul, serves Fishy Fishy's seafood chowder at the Grand InterContinen-
tal Seoul Parnas in March.  By Park Sang-moon

Ireland in brief
• Capital: Dublin
• Major cities: Belfast, Cork, Limer-
ick, Derry
• Official languages: Irish, English
• Population: 4.8 million
• Religion: Roman Catholic 84%, 
Anglican 3%
• Area: 32,595 square miles
• Number of Korean expats: 1,200

Shared diplomatic perspective
Diplomatic relations between Ire-
land and Korea were established 
in 1993, though the links between 
the two countries stretch back 
much further. The relationship is a 
strong and positive one with a 
growing potential for trade and 
investment opportunities. The two 
countries share many of the same 
perspectives and policies on inter-
national issues and global chal-
lenges, and work closely together 
in the United Nations and other 
international organizations.

Trade recovered
Total trade in goods and services 
between Ireland and Korea in 2013 
amounted to 1.26 billion euros 
($1.41 billion), marking a recovery 
from the impact of the global eco-
nomic crisis. Ireland’s principal 
exports to Korea were medical and 
pharmaceutical products and elec-
tronic components, and also in-
cluded agricultural products like 
seafood and pork. Korea’s princi-
ple exports to Ireland include com-
puters, organic chemicals and 
cars. 

Investment and partnership 
There are a small number of Ko-
rean investments in Ireland; one is 
a manufacturing and shared ser-
vices operation, led by the Korea 
Development Bank and Doosan. 
Many Irish companies have part-
nerships with Korean companies 
to advance trade and business re-
lations between the countries. 

Peter Bullen 
Born in 1959 in Beirut, Lebanon, 
Peter Bullen holds a bachelor’s de-
gree in accounting from the Uni-
versity of Virginia and a CPA certi-
fication. He began working as an 
auditor after graduation, first in 
Washington, D.C., and then in 
Spain. He joined IBM on returning 
to Ireland in 2003, and still works 
with the company in Korea. 

Aingeal O’Donoghue
Irish ambassador to Korea
Ambassador Aingeal O’Donoghue 
arrived in Seoul in August 2013. 
She was previously posted in 
Brussels at the Permanent Repre-
sentation of Ireland to the Euro-
pean Union, and before that was 
based in Dublin at the Department 
of Foreign Affairs, where she 
worked on various aspects of the 
Northern Ireland peace process. 
Previous assignments include Ma-
drid, New Delhi and Washington, 
D.C. O’Donoghue and her hus-
band , who met during her assign-
ment in Spain, have one daughter 
who has accompanied them to Ko-
rea.

Chowder gives a taste of the ‘green isle’

Fishy Fishy's seafood chowder Samgyetang (tradition chicken soup with ginseng) 
Ingredients:
•3 liters (12 cups) water
•100 milliliters (3 ounces) vegetable oil
•500 grams (1 pound) raw prawns' head and shells 
•2 large carrots, chopped
•1 large onion, chopped
•100 grams (3.5 ounces) tomato purée
•2 garlic cloves, sliced
•2 tablespoons ground coriander
•2 tablespoons dried tarragon
•100 grams (3.5 ounces) unsalted butter, room temperature
•100 grams white flour •sea salt
•375 grams (13 ounces) salmon and firm white fish, mixed 
in a 1:1 ratio
•200 milliliters (7 ounces) cream 
Equipment: Sieve 
Serves 6

Chicken stock 
•1 kilogram (2.2 pounds) chicken bones
•5 liters (21 cups) water •100 grams (3.5 ounces) ginger
•100 grams (3.5 ounces) garlic cloves
•50 grams (1/4 cup) hwanggi (milk vetch root) 
•100 grams (3.5 ounces) green onion
•100 grams (3.5 ounces) onion •20 peppercorns 

Chicken rolls
•500 grams (1 pound) boneless chicken legs
•80 grams (2.8 ounces) ginseng
•100 grams (3.5 ounces) jujube
•100 grams (3.5 ounces) chapssalbap (glutinous rice), cooked
•5 tablespoons salt •5 tablespoons pepper 
Equipment: sieve / rolling pin / gimbal (bamboo mat used 
for making rice rolls) / cheesecloth 
Serves 6

1. Heat vegetable oil in a large saucepan over medium 
heat until almost smoking. Add prawn heads and shells, 
carrots and onions. Cook over high heat for eight to 10 
minutes, crushing the prawn shells as they cook. Add the 
tomato puree and water. Simmer for 30 minutes. 
2. Strain through a sieve, pushing as much of the prawns 
and vegetables through as you can for a rich broth. Add 
garlic, coriander and tarragon and return to the rinsed-out 
pan over a low heat.
3. In a small bowl, make a roux by mashing together the 
butter and flour. Add this little by little to the hot prawn 
broth, whisking to thicken. 
4. Season broth with salt to taste, and then add the mixed 
fish and the cream, stirring gently so as not to break up 
the fish too much. 

5. Simmer for four minutes, then serve. Add more cream 
and some white crab meat on top if desired. 

1. Wash and rinse chicken bones in cold running water for 
6 hours. 
2. In a large pot, add the chicken bones and 3 liters of wa-
ter. Cook over high heat until water boils, and then lower 
to medium heat for 5 minutes. 
3. Pour in 2 more liters of water and add ginger, garlic, 
milk vetch roots, green onion, onion and peppercorns. 
Cook over high heat until water boils, and then lower to 
medium heat for 1 hour. Skim off any foam that rises to 
the surface. 
5. Strain through a sieve. Set aside.
6. Place chicken legs on a cutting board and pound with a 
rolling pin until 1 centimeter (1/5 of an inch) thick. Season 
with 2 teaspoons of salt and 2 teaspoons of pepper. 
7. Cut ginseng into thin strips 5 centimeters long and 0.3 

centimeter thick. Cut jujube into strips 3 millimeters (1/10th 
of an inch) thick. 
8. Place the bamboo mat on a cutting board and cover 
with a piece of wet cheesecloth. Lay the chicken legs on 
the cheesecloth and arrange rice on top, and then add the 
ginseng and jujube on top. Roll the mat up and over the 
fillings, starting from the side nearest to you, as with a 
gimbap (seaweed roll). 
9. Put the roll, still covered in cheesecloth, in a steamer 
and cook for about 15 minutes. 
10. Remove the roll and allow to cool. Cut into rounds 
about 2 centimeters thick and then place in a bowl.
11. Pour the chicken stock over the rolls and serve. 

Every great capital has a diplomatic 
corps representing their countries 
and promoting their own cultures. 
Ambassadors are expert entertainers 
and their spouses are often skilled at 
introducing the cuisine of their 
homeland to their foreign hosts. In 
this series, the Korea JoongAng Dai-
ly asks the spouses of Seoul’s ambas-
sadors to introduce our readers to a 
favorite entrée from their home-
lands. In each installment, her excel-
lency will be joined by a chef from the 
Grand InterContinental Seoul Par-
nas who prepares a Korean dish that 
compliments the foreign offering. 
Mashitge deuseyo, bainigí tait-
neamh as bhur mbéile and bon 
apetit!

Irish porridge and Irish tea on sale in 
department stores in Korea.

How has being in Korea changed 
the way you cook? 

While I always modify recipes to 
my own taste, here, I change recipes 
more, as required ingredients are not 
always available; so it’s more of mak-
ing dishes ‘based’ on a recipe instead 
of just following the recipe.  And many 
times, I can't even try a recipe, but that 
is an issue anywhere you're not cook-
ing the local cuisine, not just in Korea.  
These gaps can be surprising.  For ex-
ample, quail eggs are easily found in 
Korea but not quail themselves, 
whereas at our last posting, it was easy 
to find quail but quail eggs not so 
much.

Please give us your personal obser-
vations about Korea, and how it 

compares to your country or other 
countries which you have lived. 

One of my first impressions of Ko-
rea was how advanced it was techno-
logically, but I also gained a sense of 
Korea's long history and culture from 
the palaces in Seoul and from visiting 
Gyeongju soon after arriving.  I think 
this is an exciting time to be in Korea, 
as the economy and culture move into 
a new phase, exemplified by the so-
called Korean Wave.

What Korean dishes are you fondest 
about and why? 

The side dishes, taken as a whole, 
are what make Korean cuisine for me.  
Among the main dishes, well, a little 
restaurant near my house makes a thick 
bean and tofu stew named biji jjigae, 
and that’s just lovely. There’s also a 
place near my office that makes a type 
of chicken stew similar to samgyetang 

[traditional chicken soup with gin-
seng], which I like. Furthermore, I've 
always been fond of squid, and Korean 
squid dishes are always welcome, even 
when they’re a bit spicy!

Which place in Seoul do you enjoy 
visiting the most and why? 

I've done a lot of walking on the 
Bugak Skyway and on the Fortress 
Wall of Seoul; they're good areas to get 
fresh air and great views of Seoul. I’ve 
also noticed that hiking is very popular 
among Koreans. In town, the Seoul Art 
Center is always worth visiting. There's 
so much going on there, you almost 
don't need to check what's on; it seems 
as if there's always something interest-
ing.  Aside from those things, I like 
exploring big cities, so I simply try to 
go somewhere in Seoul that I haven't 
been before. 
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Chef Shin Seung-kyun helps Bullen 
prepare his chowder. 


