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JBSD Dubu House, the biggest tofu hot
pot chain store in Korea, is well
distinguished from other tofu hot pot
restaurants. Dubu House Korea
emphasizes tofu’s texture of dense, tender
and smooth by using hand-made organic
tofu as the staple food in the hot pot.
Instead of simplicity and convenience as
the typical impression from other hot pot
chain stores, Dubu House Korea
restaurant is designed to create the
conception of delicacy cooking. The
interior successfully conveys the
implication of hand-made process and fine
texture. This concept is demonstrated by
“ringing one’s vision to a deep and
distance space through the selective
combination of variant materials with
different patterns and composition. These
structures are especially corresponding to
the homogeneous well-executed extension
of dark mirrors from the wall to the celling.
The strong vertical and horizontal
construction in various spaces, repeating
large fields of dark mirrors and wooden
framed seating areas, not only represent
Dubu House's focus on high standard of
detail and quality cooking but the cutaxy
also gives the modern and elegant dinning
atmosphere.
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