ABSTRACTION

Korean Restaurant and Cooking Course is a place where people can eat in the
restaurant and learn about Korean cuisine in the cooking course center. Nowadays, Indonesian
people’s interest in things connected to Korea has increased drastically in the last few years
due of Korean drama, Korean Pop, and Korean Variety Show. All about Korea getting
popular here. Bandung as known as an updated town (fashion, culinary, music, art&design,
korean wave, japanese wave, etc) and has an updated people (usually teenagers) has a very
big interest of all about Korea too. Korean restaurant in Bandung is rare, and people getting
interest to all about Korea (the culture, cuisine, etc). That is why Korean Restaurant and
Cooking course was planned. The concept of Korean restaurant and cooking course was
adapted from Korean traditional house (Hanok) and designer will serve it with modern style
and that is why "Modern Hanok” concept was chosen. Designer will be mixed the principals
of Korean traditional house with modern style. The interior of restaurant and cooking course

was made for giving user a comfortable situation.
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