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Kizmeal Menu 2025 JuN

WEDNESDAY

KIS(International)

MONDAY FRIDAY

CinEEee Barley rice
qiﬁiﬁgﬁ?ﬁ@ Rice Bolognese lasagna Chicken noodle soup
uacamole® Meat curry sauce@®® OO ©®
Hogney soy sauce Fried shrimp®@©® Onion soup®® Steamed dumplings Memorial Day
1 chicken ® Seasoned broccoli Crilled sausage® 0[G]C)
Week Grapefruit ade Yogurt® Garlic pie®@® Braised tofu®
Letfuce salad Non-spicy kimchi Baby vegetable salad Seasoned radish P
(Italian dressing) /radish kimchi (Blueberry dressing) Non-spicy kimchi “\.,,?
Sing) 585kcal(C95P22F13) 605kcal(C104P18F13) /kimchi
Homemade radish pickle 613kcal(C104P20F13)
622kcal(C104P20F14)
- Cocoa ball cereal® - - Simon cake®®®
Snhack Beeflspz&ré(;glge /Organic milk® 2 KI?;;ZE;;’URS /Organic plum tea
173Kcal 183Kcal
Aglio olio
G . Sprouted brown rice 010]6/0l@) . .
orgonzola pizza Soy bean paste sou Homemade squid Millet rice
0/0]0] y bean paste P - 9 Bean sprout soup®
Spicy stir-fried fries®@E® ' <Half Day>
BBQ pork chop® chicken® e Er S D Beef bulgogi®
2 Honey wedge potato it i h L Braised burdock Homemade
Week Fruits Stir-fry perilla mushroom emonade Vitamin salad hamburger0@@®@®
Roasted seaweed Caprese®@® L . ;
Green salad N icv Kimehi Balsamic dressi Non-spicy kimchi Chicken tenders®®®®
(Oriental dressing) on—/slzl:]y(/:hilmc ! éo?nzmge zraizsg?cge)(j /young radish kimchi /gog-eﬁmufs;ar-(j@)
605kcal(C104P18F13 - 585kcal(C95P22F13 inds of fruits
( ) 613kcal(C104P20F13) pickles ( ) Antibiotic-free milk®
622kcal(C104P20F14) 605kcal(C104P18F13)
Vegetable fish cake Jam sandwich®® Homemgjé%ancakes Parmesan corn grilled®
Snack ®O®/Apple juice® /Organic yogurt® e /Organic schisandra tea
185Kcal 183Kcal SoKeni 182Kcal
3
Week
Summer Break
Snack
4
Week
Snhack
Recommended Ingredients for June
5 -
Week
Potatoes, called apples of the ground, are vegetables rich in vitamins. They are especially rich in vitamin C, which
is effective in antioxidant action, fatigue recovery, and strengthening immune function. The starch of the potato
surrounds vitamin C and prevents it from being destroyed during cooking.
Anthocyanin, the purple component of eggplant, is an antioxidant that is effective in preventing cancer and helps
remove waste products in blood vessels, helping prevent arteriosclerosis and high blood pressure.
Snack The "nitrate" component of beets increases blood flow to muscles during exercise, helping improve exercise

w kizmeal

function and muscle recovery after exercise, making it a helpful food ingredient for children who are active.

@ 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 - local), mackerel, anglerfish, squid, mackerel, flower crab, shellfish (local), shrimp (Vietnamese),
Alaska pollock (Russian), tuna (oceanic), dried anchovy (Indonesian)
@ 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
Y 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
glglem5@kizmeal.com



Week

Snack

Week

Snack

Week

Snack

Week

Snack

Week

Snack

w kizmeal

MONDAY

Cheese
quesadilla®®®
/homemade
guacamole®
Honey soy sauce
chicken ®
Grapefruit ade
Lettuce salad
(Italian dressing)
Homemade radish pickle
622kcal(C104P20F14)

Beef porridge®
184Kcal

Gorgonzola pizza
0]6]6)

BBQ lamb®
Honey wedge potato
Fruit
Green salad
(Oriental dressing)
605kcal(C104P18F13)

Vegetable fish cake
®O®/Apple juice®
185Kcal

Kizmeal Menu 2025 JuN

Rice
Curry sauce®@®
Fried shrimp®®®®@
Seasoned broccoli
Yogurt®
Non-spicy kimchi
[radish kimchi
585kcal(C95P22F13)

Cocoa ball cereal®
/Organic milk®
173Kcal

Sprouted brown rice
Soy bean paste soup
Spicy stir-fried
chicken®
Stir-fry perilla mushroom
Roasted seaweed
Non-spicy kimchi
/Kimchi
613kcal(C104P20F13)

Jam sandwich®@®
/Organic yogurt®
183Kcal

WEDNESDAY

Bolognese lasagna
O0e®
Onion soup®@®
Crilled sausage®®
Garlic pie®@®
Baby vegetable salad
(Blueberry dressing)
605kcal(C104P18F13)

2 Kinds of fruit
172Kcal

Aglio olio
010]6/0l@)
Homemade squid
fries@@O®®
[tartar sauce®
Lemonade
Caprese@®
(Balsamic dressing)
Homemade assorted
pickles
622kcal(C104P20F14)

Homemade pancakes
0(6]0)
/Organic milk®
180Kcal

Summer Break

Recommended Ingredients for June

A .

Barley rice
Chicken noodle soup
©®
Steamed dumplings
0[Gl0]

Braised tofu®
Seasoned radish
Non-spicy kimchi
/kimchi
613kcal(C104P20F13)

Simon cake®®®
/Organic plum tea
183Kcal

Millet rice
Bean sprout soup®
Vegetable tteokgalbi®®
Braised burdock
Vitamin salad
Non-spicy kimchi
/young radish kimchi
585kcal(C95P22F13)

Parmesan corn grilled®
/Organic schisandra tea
182Kcal

v,

@

KIS(Halal)

FRIDAY

Memorial Day

G
W .,,p

<Half Day>
Homemade

hamburger®@®®
Veggie cutlet®®
/honey mustard®
2 Kinds of fruit
Antibiotic-free milk®@
605kcal(C104P18F13)

Potatoes, called apples of the ground, are vegetables rich in vitamins. They are especially rich in vitamin C, which
is effective in antioxidant action, fatigue recovery, and strengthening immune function. The starch of the potato
surrounds vitamin C and prevents it from being destroyed during cooking.
Anthocyanin, the purple component of eggplant, is an antioxidant that is effective in preventing cancer and helps
remove waste products in blood vessels, helping prevent arteriosclerosis and high blood pressure.

The "nitrate" component of beets increases blood flow to muscles during exercise, helping improve exercise
function and muscle recovery after exercise, making it a helpful food ingredient for children who are active.

@ 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 - local), mackerel, anglerfish, squid, mackerel, flower crab, shellfish (local), shrimp (Vietnamese),

Alaska pollock (Russian), tuna (oceanic), dried anchovy (Indonesian)
@ 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
Y 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
glglem5@kizmeal.com
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MONDAY

Kizmeal Menu 2025 JUN  «s @ummer scool)

WEDNESDAY FRIDAY

Memorial Day

1
C
Week \“‘é
Snack e —
2
Week
Snhack
Millet rice I
Cergerel: p'zz?®@© Young radish soybean Hamburger steak .Jjajangmyeon®©
Homemade fish Jjamppong soup@®@®@
Paste soup OOE®®@/sauce
cutlet®O@E® - Dongpo sweet and sour
. Pork bossam® Chicken tomato stew .
/sweet chili sauce pork with eggplant
o Lettuce ssam @
3 Hallabong juice - - OO
Week Parpelen cold pasta & ssamjang e Assorted vegetable
Stir-fried shrimp and Green beans grilled®
OE® - salad
; zucchini® Avocado cobb salad Field tri q
Vegetable sticks T . . P (Caesar dressing) ®®
. Non-spicy kimchi (Strawberry dressing) :
(Yogurt dressing)® . . Homemade pickled
/kimchi 613kcal(C104P20F13) .
613kcal(C104P20F13) 585kcal(CO5P22F13) radish
613kcal(C104P20F13)
Homemade chocolate . Steamed dumplings
Roasted S\.Neet. potato chip muffins@@® Rlcg ca!<e 0OO®
Snack /Organic milk® Aoole itice® /Organic sikhye Peach iuice®
178Kcal [Apple juice 184Kcal JREEED e
183Kcal 186Kcal
Tomato spaghetti Homemade
OOEO®® Sorghum rice sirloin pork cutlet Rice
Homemade fried Seaweed soup OOO® Beef and radish soup®
chicken wings Stir-fried beef with bean /demi-glace sauce Stir-fried smoked duck
4 OOO® sprouts®@®@ Mini udon®® with whole garlic
Week Citrus juice Stewed fish cake®® Grape pudding Stir-fried anchovies®
ee Chicory salad Seasoned spinach Assorted grilled Seasoned vitamins
(Pineapple dressing)® Non-spicy kimchi vegetables Non-spicy kimchi Field trip
Homemade assorted /Kimchi Cabbage dressing /kimchi
pickles 605kcal(C104P18F13) (Sesame dressing) 585kcal(C95P22F13)
605kcal(C104P18F13) 613kcal(C104P20F13)
- Homemade French
Snack Tuna porridge® 2 Kinds of fruit Choig?tznl?énr%iﬁ(e@r)eal@ Toast®®@®
182Kcal 173Kcal g /Organic Yogurt®
179Kcal
186Kcal
5
Week
Snack

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

® 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 glglem5@kizmeal.com



Kizmeal Menu 2025 JuN

KIS (Halal)
ONDA DA » DA RODA FRIDAY
02 03 04 05 06 Memorial Day
1
Week
Shack
09 10 1" 12 13
2
Week
Snhack
16 Gorgonzola pizza 17 Millet rice 18 19 20
010]0] Young radish soybean Veggie steak®® Jjajangmyeon®®
Homemade fish Paste soup /sauce Jjamppong soup@®@®@
cutlet®O@E® Steamed lamb® Chicken tomato stew Veggie cutlet®®
3 /sweet chili sauce Lettuce ssam @O Assorted vegetable
Week Hallabong juice & ssamjang Rice salad
ee Parpelen cold pasta Stir-fried shrimp and Green beans grilled® (Caesar dressing)®®
0OEe® zucchini® Avocado cobb salad Field trip Homemade pickled
Vegetable sticks Non-spicy kimchi (Strawberry dressing) radish
(Yogurt dressing)® /kimchi 613kcal(C104P20F13) 613kcal(C104P20F13)
613kcal(C104P20F13) 585kcal(C95P22F13)
Homemade chocolate . Steamed dumplings
Roasted S\.Neet. potato chip muffins@@® Rlcg ca!<e 0OO®
Snack /Organic milk® Apple itice® /Organic sikhye Peach iuice®
178Kcal [Apple juice 184Kcal JREEED e
183Kcal 186Kcal
23 Tom%%s(gg]hettl 24 Sorghum rice = Veggie cutlet®® 26 Rice 2/
Homemade fried Seaweed soup /demi-glace sauce Radish soup
. Stir-fried Soy meat with Mini udon®® Stir-fried chicken with
chicken ®@©® . ;
4 Citrus juice bean sprouts@@ Grape pudo!mg ' whole garhc@
. Stewed fish cake®® Assorted grilled Stir-fried anchovies®
Week Chicory salad - L
(Pineapple dressing)® Seasongd sp_lnach vegetables . Seasongd V|t?m|n§ . .
Non-spicy kimchi Cabbage dressing Non-spicy kimchi Field trip
Homemade assorted . . . . .
pickles /kimchi (Sesame dressing) /kimchi
605kcal(C104P18F13) 605kcal(C104P18F13) 613kcal(C104P20F13) 585kcal(C95P22F13)
. Homemade French
Snack Tuna porridge® 2 Kinds of fruit Choc;glftgnl?(lzngﬂ(lf(e@r)eal@ Toast®O@®
182Kcal 173Kcal g /Organic Yogurt®
179Kcal
186Kcal
5
Week | 30
Snack

w kKizmeal

@ 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 - local),
mackerel, anglerfish, squid, mackerel, flower crab, shellfish (local), shrimp (Vietnamese), Alaska pollock (Russian), tuna (oceanic), dried
anchovy (Indonesian)
@ 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 glglem5@kizmeal.com



