Kimchi Festival 2022 Germany

This year's Kimchi Festival from 18 - 19 November in Bavaria, Southern Germany, had the motto:

"A life without kimchi is possible, but pointless..." (© At the beginning of the 2-day event we
hoisted the three most beautiful flags — the Korean, the German and the Bavarian.

The President of the Korean Society of Germany, Mr. Jong Song-Kyu and the first board member
of the Korean Association Augsburg, Ms. Jae-Sook Schmid, addressed warm words of welcome to
all guests at the beginning. In cold but dry weather, the brass band from our hometown Hurlach
opened the festival in the garden, with the popular songs Arirang, Hollo Arirang, as well as jaunty
polkas and marches...in short lederhosen, of course....



The true kimchi lovers travelled from all over Germany. They all came to actively participate in the
production of the healthy fermented cabbage - with waterproof shoes, apron and rubber gloves.
We were especially pleased and deeply moved by the coming of the very far traveled gourmets
Dieter & Ana Schmidt from Flensburg (Central Europe President), Christian & Glenys Claus from
Giessen (FFWPU President), Jong Song-Kyu from Bonn (President of the Korean Society
Germany), Shin Jung-Hee from Kdnigswinter (vice president of all Korean associations), Pyon
Tae-Young from Frankfurt (Korean press), two pastors from Augsburg Mr. Moon Kyong-Jo and
Mrs. Kim Ji-Young, a school principal with 8 school children and from Nuremberg the 2Gen family
Gabriel & Amelia Lindemann with their 4 children. Furthermore, we had diligent guests from
Munich, Augsburg, Glnzburg, the Allgau and Ukraine. In total, we were 82 kimchi gourmets over
the two days. We had visitors from our neighbors and friends as well as from my sister and my
mother, who was still sprightly in the middle of the action despite her 92 years. The Kimchi Festival
is also a Home Town Festival every year.

For the kimchi we bought 160 Chinese cabbage of the best quality from an organic farmer, 40
large radishes, 3 kilograms of garlic, 5 kilograms of onion, 10 kilograms of chilli powder, 3
kilograms of ginger, 7 kilograms of apples and Korean pears, 3 kilograms of spring onions, 3



kilograms of shrimps and 40 kilograms of sea salt. In total, 34 ingredients go into the winter kimchi,
including joy, prayers and lots of love. On the first day, the Chinese cabbage is quartered and
salted. The cabbage must then lie in a sea salt brine for at least 10 hours and then be washed
three times. On the second day, the Chinese cabbage is rubbed with the self-prepared hot spice
paste "Yang Yom" and packed in portions.

After the work is done, we celebrated exuberantly! First with delicious food and then with music,
singing, drumming and dancing. At the end of the eventful weekend we enjoyed a living room
concert with "The Best Age Jazz Band".



The Kimchi Festival is a highlight for culinary experiences as well as cultural encounters. It was
nice to see that during the preparation of the kimchi, during the other work involved and of course
during the meal, interesting conversations and good friendships could arise.

The production of the Kimchi was a joyful event where everyone felt comfortable and at home.
You could literally feel the joy in each and every one to be part of these interesting and traditional
days.

Finally, the words of one participant:
"That was intercultural at it's best - an unforgettable weekend!"

Stefan & Jae-Sook Schmid






