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Spring D odari Ssukguk (sole soup with mugwort)

A sole soup may be usually eaten all the year round,
whereas Dodari Ssukguk is one of special cuisines that
gourmets may encounter in the early spring only.
Sprouting mugworts just herald the arrival of spring.

A species of sole are hard

y raised in a fish farm because it
takes over three years to d

0 so. Good catches are generally

taken off the southern coast. The seasonal dish is one of
local culinary favorites, especially in April, when the fish
gets more fleshy after breeding season.
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