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TEMPLESTAY Becomes One of the Hottest TOUR PROGRAMS Among
TRAVELERS 
By Cultural Corps of KOREAN BUDDHISM

PARIS - SEOUL, 24.11.2018, 12:30 Time

USPA NEWS - When visiting KOREA, Travelers may participate in TEMPLESTAY , a Program initiated by Cultural Corps of Korean
Buddhism, to experience the Living in a Buddhist Temple, where Nature and Human life coexist. 

When visiting KOREA, Travelers may participate in TEMPLESTAY , a Program initiated by Cultural Corps of Korean Buddhism, to
experience the Living in a Buddhist Temple, where Nature and Human life coexist. The Temples are Places where Buddhist Monks
practice their Asceticism, continuing the History and Tradition of 1,700 Years of Korean Buddhism. The Public access to the Temples
had been restricted before Templestay was opened to International Visitors in a Bid to promote Traditional Cultural Activities in 2002
World Cup. Now, there are around 130 Temples providing Templestay Programs, among which 26 Temples offer it in English so that
Non-Koreans can participate Templestay without any Difficulties. 

As the Seven 'Sansa', Korea's Buddhist Mountain Temples (Daeheungsa, Magoksa, Beopjusa, Bongjeongsa, Buseoksa, Seonamsa
and Tongdosa) were listed as UNESCO World Heritage Sites in 2018, Korean Buddhist Culture is receiving much Attention from
around the World. Templestay is the Only Way to gain Hands-On Experiences on Traditional Cultures of the Monks' Practice of
Ascetics and Natural Environment as well as History-Long Cultural Assets.

Participants in Templestay may experience Yebul (Buddhist Ceremony), Chamseon (Seon meditation) and 108 Bae (108
Prostrations), and can learn how to make Lotus Lanterns and Buddhist Prayer Beads and enjoy Salt Mandala (Salt Drawing). They
provide Participants with an Opportunity to think about the Origin of All Beings.

Templestay also provides a Chance for the Participants to try Temple Food. Temple Food refers to the Healthy Diet without using any
Animal Products or Specific Ingredients such as Five Pungent Spices (Garlic, Scallions, Chives, Onions and Leeks), and instead
includes Natural Food Ingredients in Season. It has been Globally Recognized after it was featured on the Netflix Documentary 'Chef's
Table'. Temple Food means another Way of practicing One's Asceticism and realizing the Importance of All Beings.

For foreigners looking for a Chance to experience Templestay, there is a Special Event 'Templestay Weeks for Foreigners' from Nov.
5-30 in 2018. During the Event, 39 Temples across Korea offer Templestay Programs at a Discounted Price. (A One-Day Program
costs 10,000won / An Overnight Stay Program costs 20,000won).
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