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Green Tea Tteokgalbi



Health and taste is added to  tteo kg albi Tteo kg albi is favo red by everyo ne, men and wo men, yo ung  and o ld

Green Tea Tteo kg albi is o ne representative dish that has g reen tea in it. As a fo o d favo red by everyo ne, men and

wo men, yo ung  and o ld, and tteo kg albi used to  be a precio us fo o d that was no t readily made available. Bo seo ng ,

famo us fo r g reen tea, specializes in tteo kg albi using  g reen tea-fed po rk and g reen tea hanwo o  (Ko rean beef),  putting

richer taste and health into  the dish.

Green Tea Tteo kg albi full o f the efficacy o f g reen te Green tea leaves remo ve the smell o ff meat and impro ve its taste.

Catechin in g reen tea addresses o il,  suppressing  a g reasy taste and reducing  fat abso rptio n to  reduce co ncerns abo ut

o besity.

A platter o f tteo kg albi with co o ked rice, tteo kg albi,  and red pepper fo r lettuce wraps Green tea leaves in the tea field

The side dishes that are served with Green Tea Tteo kg albi are g enero us eno ug h to  satisfy diners even witho ut the hero ,

tteo kg alli. It is a table setting  that makes diners feel the lavishness o f the so uthern life,  and each side dish plays a part in

taste and nutritio n because it uses fresh in-seaso n veg etables.
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