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Kizmeal Menu 2025 MAY

KIS(International)
ONDA DA DNESDA THURSDAY FRIDAY
Recommended Ingredients for May 01 02
1 &L %‘ W
Week - %:‘7 > No School
Squid is rich in "“taurine", which improves liver function and is effective in recovering from fatigue,
and as a high-protein food, it helps build and recover muscles in growing children. Cabbage's
vitamin U and glutamine protect the stomach lining and prevent gastrointestinal diseases. In
Snack addition, paprika and cucumber are rich in vitamin C, which helps strengthen children's immunity.
05 06 08 09 UniJjajangmyeon
Gorgonzola pizza Rice ®e®
2 ®e Soft tofu soup ® Crab soup®®
Week v vy " Sweet soy chicken® Pork bulgogi®@ Homemade glutinous rice
Grileed cauli col Seasoned acorn jelly sweet and sour pork
® ABC juice® Chilled bell pepper salad OOO®/fruit sauce@®
Children's Day h Sprout salad Non-spicy kimchi Green salad
*Observed Holiday (Caesar dressing) /kimchi (Kiwi dressing)
605kcal(C104P18F13) 585kcal(C95P22F13) Homemade pickled radish
" - 622kcal(C104P20F14)
z . Jam sandwich®@® Steamed dumplings®®®
Snack { ¢ : ¢ - Vegetable porridge /Organic milk® [Citron tea
) . ¥ o v 181Kcal 180Kcal 184Kcal
12 13 14 Bolognese lasagna 15 16 <Kizmeal Day>
Corn cheese hotdog Mixed grain rice OOE®® Rice Kizmeal special pasta
OOO® Yukgaejang® Onion soup@® Kimchi soup OOe®
3 Mongolian beef@® Stir-fried smoked duck Homemade fried Stir-fried teriyaki pork® Chicken quesadilla
Week Shine muscat juice Stewed mushrooms sqQuUIdO@E® Seasoned spinach OOOG®
Assorted Grilled vegetables Fried kelp Morning roll®@® Stewed burdock Citrus juice
Romaine salad Non-spicy kimchi [strawberry jam Non-spicy radish kimchi Baby leaf salad
(Italian dressing) /kimchi European salad /young radish kimchi (Oriental dressing)
613kcal(C104P20F13) 585kcal(C95P22F13) (Thousand dressing) 605kcal(C104P18F13) Homemade cucumber pickle
622kcal(C104P20F14) 613kcal(C104P20F13)
Chocolate ring cereal® Simon cake®@@® 2 Kinds of fruit Steamed com/Pear juice Homemade pancakes®@®
Snack /Organic milk® /Homemade strawberry juice 179Keal 178Kcal /Organic milk®
172Kcal 183Kcal 182Kcal
19 20 Black rice 21 liﬁzzsg‘ag%ggj 22 Rice 23 Homemade sirloin
Mallow soup AT DO CETTE Hashed rice sauce@®® pork cutlet®@@®®/sauce
<Half Day> Beef bulgogi® hick @@V©® Grilled dumplings®@@® Chili tomato stew®
a4 Homemade Seasoned bean sprouts® V(i/elg 2" . Stir-fried beef &eggplant@ Rice
Week hamburgerO®@©©@® Stir-fried perilla mushroom Gragef‘r)uit ade Seasoned vitamins Scrambled eggs®®
Fried shimpO@®® Non-spicy kimchi R d.p hio salad Non-spicy kimchi Pasa pasa salad
&cheese ball®@® /kimchi B ? lcc '3 sala /kimchi (Sesame dressing)
/Ketchup@® 605kcal(C104P18F13) [EElEere eitees hig) 585kcal(C95P22F13) 613kcal(C104P20F13)
2 Kinds of fruit 622kcal(C104P20F14)
Prune juice
613kcaI(C1(;4P20F13) Twisted donuts®®® Vegetable fish cake®® Honey rice cake cranbn:?men}?q e
X P ; y muffins®@®
Shack /Organic yogurt® /Organic milk® /Organic plum tea JOrganic milk®
183Kcal 184Kcal 182Kcal 179Kcal
26 Sigggt(gp@p% 27 Sorghum rice 28 Homemade 29 Brown rice 30 Rosé spaghetti
Broccoli soup®® Dried pollock soup® hamburger steak ®@E@®@ Beef radish soup® OOO®®
BBQ chicken wings® Steamed pork® Mini udon®® Spicy stir-fried chicken® Hawaiian pork chop®@®
5 Stir-fri . Sesame lotus root Sweet potato fries Stewed tofu® Grape pudding
ir-fried balsamic green e X
Week p—— Roasteq seayveeq Bocconcini sal.ad® Seasoneq cugumbgr Carrot lape toppl.ng salad
LR s Non—splcy klmchl ] (Ranch dressing) NOﬂ-S.pICy.kImC.hI (Yogurt dressmg)@
(Plum dressing) /young radish kimchi Cabbage sauerkraut [radish kimchi Homemade assorted pickles
622kcal(C104P20F14) 585kcal(C95P22F13) 605kcal(C104P18F13) 613kcal(C104P20F13) 622kcal(C104P20F14)
- ; Homemade french toast .
Snack Brow/rz)l:;:nr}r::a;{séilpte@@@@ 2 Kinds of fruits (0]6]6) Muesli®/Organic yogurt® Hea;toaggr]?cerrn%fg o
183Kcal 175Kcal /Organic schisandra tea 173Kcal 182Kcal
184Kcal

w kizmeal

@ Country of Origin Information
Rice (local organic), brown rice, black rice, glutinous rice (local eco-friendly), beef (local), pork (local), chicken (local), duck meat
(local), tofu, soybean paste, soybean noodles (soybean - local), kimchi made with cabbage (cabbage - local, red pepper powder -

@ kcal: kilocalorie, C: Carbohydrate, P: Protein, F: Fat, g: gram
It is written based on the average serving amount per person, and may vary depending on the individual's intake

® egg ® dairy ® buckwheat ® apple ® soybean ® wheat @ fish ® crab ® shrimp @ pork @ peach @ tomato @ chicken @ beef ®
squid® lamb @ clam(oyster, ear shell, mussel, etc.) @ pineapple
All menu items are subject to change according to availability

¥ Students who have reported a certain allergy may be offered with an alternative menu
*The above diet is subject to change depending on food supply and demand. | Kizmeal Sang a Park Nutritionist
glglemb5@kizmeal.com

local), mackerel, anglerfish, squid, mackerel, flower crab, shellfish (local), shrimp (Vietnamese), Alaska pollock (Russian), tuna
(oceanic), dried anchovy (Indonesian)




Kizmeal Menu 2025 MAY

KIS(Halal)
ONDA DA » DA THURSDAY FRIDAY
Recommended Ingredients for May 01 02
1 e % -
Week - %:‘7 : No School
Squid is rich in "“taurine", which improves liver function and is effective in recovering from fatigue,
and as a high-protein food, it helps build and recover muscles in growing children. Cabbage's
vitamin U and glutamine protect the stomach lining and prevent gastrointestinal diseases. In
Snack addition, paprika and cucumber are rich in vitamin C, which helps strengthen children's immunity.
05 06 07 Gorgonzola pizza 08 Rice 09 Uni Jjajg)myeon
(0]elC] Soft tofu soup ®
2 v L4 4 " Sweet soy chicken® Soy meat bulgogi®® Vgraki)es;:‘lt‘l)g(a
Week : Grilled cauli coli Seasoned acorn jelly /fr%gi;t SaUCe®®
. N ABC juice® Chilled bell pepper salad ————
Children's Day Sprout salad Non-spicy kimchi - :
*Observed Holiday (Caesar dressing) /kimchi aIEheEsT)
4 605kcal(C104P18F13) 585kcal(CO5P22F13) AL 2. A2t Ll
N - 622kcal(C104P20F14)
2 . Jam sandwich®@® Steamed dumplings®©®®
Snack Q. ., @ o " ¢ v @ ; VegetigieKE;rndge /Organic milk® [Citron tea
e ' 180Kcal 184Kcal
14 Bolognese lasagna 15 Rice 16 <Kizmeal Day>
Corn cheese hotdog Mixed grain rice @e® Kimchi soup Kizmeal special pasta
Q@@@ Veggie yukgaejan.g Onion soup@@ ) Stir-fried teriyaki soy ) (0le[G] )
3 Mongolian lamb®® Vegetable tteokgalbi®® Homemade friedsquid meat®® Chicken quesadilla
Week Shine muscat juice Stewed mushrooms QROe® Seasoned spinach [ojelolele)
Assorted grilled vegetables Fried kelp Morning roll®@® Stewed bu‘r) dock Citrus juice
Romaine salad Non-spicy kimchi [strawberry jam . s . Baby leaf salad
(Italian dressing) /kimchi European salad N(/m(;jﬁ'crar;g: Eiﬁ?lfihl (Oriental dressing)
613kcal(C104P20F13) 585kcal(C95P22F13) (Thousand dressing) 6é5kcgl(C104P18F13) Homemade cucumber pickle
622kcal(C104P20F14) 613kcal(C104P20F13)
Chocolate ring cereal® Simon cake®®® - " - Homemade pancakes®®@®
Snack /Organic milk® /Homemade strawberry juice % K;@%SK%;M“ Steameci;:ngr::/;earjmce /Organic milk®
172Kcal 183Kcal 182Kcal
19 20 Black rice 21 tazs;ige@%j 22 ) Rice 23 Veggie cutlet®®
o Mallow soup Homemade soy sauce Ha§hed rice s;uce@@ » /sauce
<Halr bay> Soy meat bulgogi®® hicken®@®® Grilled dumplings®@®® Chili tomato stew®
4 Homemade Seasoned bean sprouts® V(ilelg Zn otatoes Stir-fried eggplant Rice
Week hamburgerO@®G® Stir-fried perilla mushroom Gragef‘:uit ade Seasoned vitamins Scrambled eggs®®
Félé::esellgrggﬁgg Non-7picy kimchi Ra digchio salad Non-/spicy kimchi ( Pasa pasa salad )
kimchi : . kimchi Sesame dressing
/Ketchup® 605kcal(C104P18F13) 6(22‘;‘('53”“ CIREESTE) 585kcal(C95P22F13) 613kcal(C104P20F13)
2 Kinds of fruit cal(C104P20F14)
Prune juice Homemade
613kcal(C104P20F13) Twisted donuts®O@® Vegetable fish cake®@ Honey rice cake Ty )
S K /Organic yogurt® /Organic milk® /Organic plum tea y mutth
hac /Organic milk®
183Kcal 184Kcal 182Kcal
179Kcal
26 Potato pizza®@®® 27 sorghum rice 28 e 29 Brown rice 30 Rosé spaghetti
Broccoli soup®@® Dried pollock soup® f\/?l?\l udon®® Radish soup ORO®
BBQ chicken® Steamed lamb® S e Spicy stir-fried chicken® Hawaiian lamb chop®®
5 Stir-fried balsamic green Sesame lotus root Bocconr::ini salad® Stewed tofu® Grape pudding
Week beans Roasted seaweed (Ranch dressing) Seasoned cucumber Carrot lape topping salad
Lettuce salad Non-spicy kimchi Cabbage sauerkl%ut Non-spicy kimchi (Yogurt dressing)®
um dressing young radish kimchi radish kimchi omemade assorted pickles
e . / dish kimchi 605kca?(C104P18F13) [radish kimchi i g ¢ Pk
622kcal(C104P20F14) 585kcal(C95P22F13) 613kcal(C104P20F13) 622kcal(C104P20F14)
- ) Homemade french toast .
Snack Brow/rz)l:c:nr;ladflslzjl:te@(D@ 2 Kinds of fruits (0]6]6) Muesli®/Organic yogurt® Heaf/'toll)'ag?ﬁecerrn?lf@@) e
9 yog 175Kcal /Organic schisandra tea 173Kcal g
183Kcal 184Kcal 182Kcal

w kizmeal

@ Country of Origin Information
Rice (local organic), brown rice, black rice, glutinous rice (local eco-friendly), beef (local), pork (local), chicken (local), duck meat
(local), tofu, soybean paste, soybean noodles (soybean - local), kimchi made with cabbage (cabbage - local, red pepper powder -

@ kcal: kilocalorie, C: Carbohydrate, P: Protein, F: Fat, g: gram
It is written based on the average serving amount per person, and may vary depending on the individual's intake

® egg ® dairy ® buckwheat ® apple ® soybean ® wheat @ fish ® crab ® shrimp @ pork @ peach @ tomato @ chicken @ beef ®
squid® lamb @ clam(oyster, ear shell, mussel, etc.) @ pineapple
All menu items are subject to change according to availability

¥ Students who have reported a certain allergy may be offered with an alternative menu
*The above diet is subject to change depending on food supply and demand. | Kizmeal Sang a Park Nutritionist
glglemb5@kizmeal.com

local), mackerel, anglerfish, squid, mackerel, flower crab, shellfish (local), shrimp (Vietnamese), Alaska pollock (Russian), tuna
(oceanic), dried anchovy (Indonesian)




