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Seoul

rom a cook-your-own barbecue 

to stirring up a sizzling 

bibimbap, Korea has some 

of the world’s best and most interesting 

cuisines. Kimchi even has Intangible Cultural 

Heritage status, with 2023 marking 10 years 

since the making and sharing of the spicy fermented 

cabbage dish was deemed worthy of Unesco’s list.

Seoul is, of course, one of the best places to get a taste 

of Korea’s finest eats – with thriving street food markets and a 

restaurant scene that runs the gamut from traditional to hip. And 

entry to South Korea is now easier, with the country lifting its e-visa 

requirements for travellers from 22 countries, including the UK, until the 

end of 2024. So now’s the time for a trip to indulge in some Seoul food.

f

The South Korean capital is 

famous for its diverse culinary 

scene. Tamara Hinson gets  

a flavour for the tastiest spots 
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