The Korean BBQ……..
By Robert J. Ott

I am no professional restaurant critic, but I know the food service business and good food when I taste it.  Most people will agree that the fundamental keys to success in owning a restaurant are customer service and good food.  The cherry on top of this fundamental sundae is uniqueness.  Bringing all three of those components together is...I am proud to introduce to all…the “Korean BBQ”.  The Korean BBQ is located at 7131 Martin Way East in Lacey and has the hours of operation being 7 days a week from 11:00AM to 10:00PM, Sunday through Thursday, and 11:00AM to 12:00AM Friday and Saturday.  Having studied Korean Martial Arts for close to 30 years and enjoying the warm welcome that the owners of the Korean BBQ share to all of their customers certainly keeps me coming back.  The owners consist of a family who goes by the names of Mr. Steve Kang, Mrs. Yong Su Kang and their son, Mr. James Kang.  Having been born and raised in South Korea in the area/city called, Seoul, both Mr. and Mrs. Kang have learned that success in business comes from one thing, hard work.  Along with that they have also learned the importance of communication, both with the customers and fellow workers.  The owners have taken those principles and applied them to their dream of owning and operating a Korean restaurant here in the United States and that dream has come to be for the Kang family.  
The Korean BBQ can seat about 100 people and in conjunction for private parties the restaurant offers a banquet room.  This room has a large flat screen TV with a CD/DVD player and it is able to seat up to 30 people who wish to eat and discuss business or other things away from the normal seating area.  The menu was designed for people to be able to utilize it even if they do not know or speak the Korean language.  A large number of the tables at the Korean BBQ have a cooking grill on the center of the counter top.  There customers can cook their own meats and seafood.  The meats and seafood that the Korean BBQ offers in the dishes served are marinated Galbi beef, bulgoki (a type of beef that is seasoned differently than the galbi), short ribs, Pork, chicken, baby octopus, monkfish, cod fish, calamari, shrimp and other types of seafood depending on the time of the year.  For the vegetarians, the Korean BBQ has a fantastic rice bowl that also has carrots, mushrooms and cucumbers in it.  Another fine dish that both meat lovers and vegetarians (order without the meat) would enjoy is called the Jop chae.  Jop chae is a stir fried potato noodle dish that can be made with or without meat.  It’s very similar to a vegetable noodle that almost looks like it is made out of glass.  Going a step further there are several types of Korean soups that are served each day.  For customers over the age of 21 alcohol drinks are available.  This ranges from beer, wine and mixed drinks. 
 It is great to know and see how the Kang family develops such great relationships with the customers.  Each time I have gone to visit Mrs. Kang was there to greet me at the door.  It seems that in today’s world good customer service will make the difference time and time again.    I recommend that any people who go to eat at the Korean BBQ make sure that they get a menu to go for take out food service is another option that this fantastic Korean restaurant offers to the customers.  With the good food, great customer service and the uniqueness that the Korean BBQ has come to offer, I have personally decided to utilize the banquet room on August 15 for one of the dinners of the international Korean Martial Arts Seminar that I am going to be hosting.  This event will consist of students, instructors, Masters, Chief Masters and Grandmasters from over 10 American States, 2 Countries in Europe, 2 Providences in Canada and of course the Country of South Korea.  So as I have mentioned many times in the past, and will mention many more times in the future, the Korean BBQ and the Kang family show and demonstrate an old Korean philosophy called “Pil-sung.”  This word “Pil-sung” translates into “Certain Victory through strength, courage and indomitable spirit”!
For more information on the Korean BBQ please feel free to call their number at 360-455-9292.  For more information on the Korean Martial Arts seminar that is to be held from August 14 through the 16 please go to the following website:

www.certainvictory.com
