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April Recommended

Ingredients KIS(InternationaI)
Wild Chives / Baby Octopus
o]\[»): DA WEDNESDAY FRIDAY
Country of Origin Information 01 02 03
@ kizmeal Rice (local organic), brown rice, black rice, glutinous rice (local
= eco-friendly), beef (local), pork (local), chicken (local), duck
v
meat (local), tofu, soybean paste, soybean noodles (soybean -
1 local), kimchi made with cabbage (cabbage - local, red pepper
Week powder - local), mackerel, anglerfish, squid, mackerel, flower .
) - Spring Break
crab, shellfish (local), shrimp (Vietnamese), Alaska pollock
(Russian), tuna (oceanic), dried anchovy (Indonesian)
* Ingredient Information *
Ham/Sausage: Domestic antibiotic-free (5-Free or 7-Free products)
Eggs: Domestic animal welfare fertilized eggs or antibiotic-free eggs
Kizmeal carefully selects high-quality eco-friendly and locally sourced
ingredients.
Snack By minimizing processed foods with artificial additives, we support the development of
healthy eating habits and balanced nutrition.
06 07 08 ilot 10
Gorgonzola pizza®@® Rice Homemade hamburg Sovbean alst: Sr;(e:ew with Wild Baby octopus aglio e olio
Cream soup @® Mapo tofu sauce ® steak D@ ®10db6/'sauce Y past @M
Homemade seasoned fried Dongpo pork0 Mini noodles®) chives® Mongolian porkd)
) e ) - Smoked duck/honey mustard (D e
2 chicken@®® Stir-fried king oyster mushrooms Fruit Garlic pie®@®
A . . Seasoned bean sprouts &
Week Lemonade Seasoned vitamin greens Grilled mixed vegetables Fried kelo chins Tossed salad
Green salad Non-spicy kimchi Chicory salad Non-spic pkim‘():hi (Blueberry dressing)
(Thousand Island dressing)® /kimchi (Italian dressing) llfim)n;hi Homemade assorted pickles
639kcal (C92P33F13) 626kcal (C98P30F12) 639kcal (C92P33F13) 626kcal (C98P30F12) 638kcal (C90P32F14)
Mini churros(@&YApple juice 2 Kinds of fruit Muesli / Organic yogurt@ Jam sand_vwch_@@@ oLy B SE ) E e ET
Snack /Organic milk@ porridge
182Kcal 172Kcal 176Kcal
184Kcal 181Kcal
13 . . 14 Black rice 15 16 17
e buzogtégg sl Soft tofu stew® Homemade pork loin cutlet Sorghum rice Rose sauce lasagna
Andong braised chicken@® M@ ®d0'sauce Vegetable soup DQ®W®
Tomato stew( e h ) !
. : Stir-fried anchovies with Seaweed udon® Beef bulgogi® Mushroom soup@®)
Fried shrimpM2®©) . ) e ;
3 . cranberries Egg frittata®@ Stir-fried eggplant Honey chicken(®
/sweet chili sauce ) .
Week Steamed vegetables Cabbage salad Seasoned mung bean jelly® Fruit
Roasted green beans®) . : ] ] L9 ;
with perilla oil (Sesame dressing)d) Non-spicy kimchi House salad
Couscous salad® N icy Kimchi H de pickled radish Iirmchi Kiwi dressi
(Caesar dressing) on-spicy kimchi omemade pickled radis imchi (Kiwi dressing)
639kcal (C92P33F13) /kimchi 638kcal (C90P32F14) 626kcal (C98P30F12) 639kcal (C92P33F13)
625kcal (C96P31F12)
Whole wheat bungeoppang .
D2® 2 Kinds of fruit Steamed corn / Organic Milk@) Homemade french toast ©2® RMEOEE
Snack . /Organic milk @ /Homemade mango juice
/Organic plum tea 172Kcal 182Kcal
185Kcal 184Kcal
183Kcal
20 21 22 23 24
Combination pizza M'X?d grain rice Jajangmyeon®®{0 Bacon kimehi fried rice® Chicken cranberry
Green onion yukgaejang(® Soybean paste soup f
D®11 ; - Crab meat soup 1 N ) sandwichM2® {5
" White dak-galbid® Homemade garlic tteokgalbi .
Hawaiian chop steak(0 ; Homemade guobaorou@@®10 Grilled sausage@
: Grilled tofu® : D2®W{sauce .
4 Jelly stick /yurin-style sauce L Fruit
/seasoned soy sauce . Seasoned zucchini
Week Mac and cheese2® . Mixed vegetable salad Honey wedge potatoes
Braised burdock root ) Roasted seaweed )
Baby greens salad o ; (Ranch dressing)d o L Vegetable sticks
. - Non-spicy kimchi ) . Homemade radish kimchi / )
(Oriental dressing) Jkimchi Homemade pickled radish Radish kimchi (Yogurt dressing)
639kcal (C92P33F13) 626kcal (C98P30F12) 638kcal (C90P32F14) 625kcal (C96P31F12) 639kcal (C92P33F13)
Fruit topping Homemade plain muffin0@® ) I Steamed bun(@® Korean wheat yakgwa®
Snack /Organic yogurt@ /Pear & bellflower root juice RIS cere1a_I,/60|£gZ|nlc milk@ /Yuja tea /Organic sikhye
175Kcal 182Kcal 179Kcal 181Kcal
27 Meat tomato spaghetti 28 Rice 29 30
O@®M1® Tofu pouch soup® Cheese quesadilla®2® Brown rice
Homemade fried squid D@ ®)X1) P p /Homemade guacamole Beef radish soup(®
Braised porkD - : A
/lemon mayo sauce( ) BBQ chicken wings(® Pork bulgogidD
’ Tteokbokki ,
5 Morning rollD2® Fruit Japchae
. Seasoned cucumber — .
Week /strawberry jam ) . Radicchio salad Seasoned paprika & bok choy
] with Perilla seed . X X . R
Roasted eggplant & broccoli N ] ) ) (Balsamic dressing) Non-spicy kimchi
A on-spicy kimchi ; . . .
Mexican salad Jkimchi Homemade mixed pickles /kimchi
(Italian dressing) 639kcal (C92P33F13) 626kcal (C98P30F12)
638kcal (COOP32F14) 625kal (C96P31F12)
Fruit/Organic cheese Simon cake@@@_ . Roasted potatoes@)/Grape juice Vegetable ﬁSh c_ake@@
Snack /Homemade strawberry juice /Organic milk@
178Kcal 184Kcal
182Kcal 185Kcal

%Eggs @Milk @Buckwheat @Peanuts ®Soybeans ®Wheat (Mackerel ®Crab @Shrimp (0Pork (DPeach (2 Tomato
ul

phites (Sulfur Dioxide) @Walnut (®Chicken (®Beef (DSquid (®Shellfish (including oyster, abalone, and mussel) @Pine Nuts

e kcal: kilocalorie, C: Carbohydrate, P: Protein, F: Fat, g: gram
Portion sizes are based on the average serving per person and may vary depending on individual intake.
* The above menu is subject to change depending on food supply availability.
| Kizmeal Sang a Park Nutritionist glglem5@kizmeal.com

w kizmeal



April Recommended
Ingredients
Wild Chives / Baby Octopus

& Kizmeal Menu 2026 APR

KIS(Halal)

ONDA DA WEDNESDAY THURSDAY FRIDAY
Country of Origin Information 01 02 03
@ kizmeal Rice (local organic), brown rice, black rice, glutinous rice (local
= eco-friendly), beef (local), pork (local), chicken (local), duck
v
meat (local), tofu, soybean paste, soybean noodles (soybean -
1 local), kimchi made with cabbage (cabbage - local, red pepper
Week powder - local), mackerel, anglerfish, squid, mackerel, flower .
) - Spring Break
crab, shellfish (local), shrimp (Vietnamese), Alaska pollock
(Russian), tuna (oceanic), dried anchovy (Indonesian)
* Ingredient Information *
Ham/Sausage: Domestic antibiotic-free (5-Free or 7-Free products)
Eggs: Domestic animal welfare fertilized eggs or antibiotic-free eggs
Kizmeal carefully selects high-quality eco-friendly and locally sourced
ingredients.
Snack By minimizing processed foods with artificial additives, we support the development of
healthy eating habits and balanced nutrition.
06 07 08 Villet i 10
. . . illet rice . .
Gorgonzola pizza®@® Rice Veggie steak®® Soybean paste stew with Wild Baby octopus aglio e olio
Cream soup@® Mapo tofu sauce® /sauce . @M
) e - chives & f
Homemade seasoned fried Stir-fried lamb Mini noodles® Stir-fried chicken vegetables® Mongolian lamb
2 chickenD@®@ Stir-fried king oyster mushrooms Fruit 9 Garlic pie®@®
A . . Seasoned bean sprouts®
Week Lemonade Seasoned vitamin greens Grilled mixed vegetables Fried kelo chins Tossed salad@
Green salad Non-spicy kimchi Chicory salad Non-spic pkimghi (Blueberry dressing)
(Thousand Island dressing)® /kimchi (Italian dressing) llfim)n;hi Homemade assorted pickles
639kcal (C92P33F13) 626kcal (C98P30F12) 639kcal (C92P33F13) 626kcal (C98P30F12) 638kcal (C90P32F14)
Mini churros(@&YApple juice 2 Kinds of fruit Muesli / Organic yogurt@ Jam sand_wmh_@@@ oLy B SE ) E e ET
Snack /Organic milk@ porridge
182Kcal 172Kcal 176Kcal
184Kcal 181Kcal
13 Quesadilla 14 Black rice 15 16 17
D26 Soft tofu stew® Veggie cutlet®® Sorghum rice Rose sauce lasagna
Andong braised chicken@® /sauce Vegetable soup DQ®®
Tomato stew( e B ) .
. : Stir-fried anchovies with Seaweed udon® Soy meat bulgogi®® Mushroom soup@®)
Fried shrimpM2®©) . ) e ;
3 . cranberries Egg frittata®@ Stir-fried eggplant Honey chicken@®
/sweet chili sauce ) .
Week Steamed vegetables Cabbage salad Seasoned mung bean jelly® Fruit
Roasted green beans®) . : ] ] L9 ;
with perilla oil (Sesame dressing)d) Non-spicy kimchi House salad
Couscous salad® N icy Kimchi H de pickled radish Iirmchi Kiwi dressi
(Caesar dressing) on-spicy kimchi omemade pickled radis imchi (Kiwi dressing)
639kcal (C92P33F13) /kimchi 638kcal (C90P32F14) 626kcal (C98P30F12) 639kcal (C92P33F13)
625kcal (C96P31F12)
Whole wheat bungeoppang .
D2® 2 Kinds of fruit Steamed corn / Organic Milk@) Homemade french toast ©2® RMEOEE
Snack . /Organic milk @ /Homemade mango juice
/Organic plum tea 172Kcal 182Kcal
185Kcal 184Kcal
183Kcal
20 21 22 23 24
Combination pizza Greehgl)éi?o?\ra:?kn::an Jajangmyeon®®10 Kimchi fried rice Chicken cranberry
O@®® White dak)i a?bi@é 9 Crab meat soup 1) Soybean paste soup sandwich®@®®
Hawaiian lamb chop steak ; 9 Veggie cutlet®® Veggie steak@®)/sauce Grilled sausage®®
) Grilled tofu® A o :
4 Jelly stick Jseasoned SOV SaUCe /yurin-style sauce Seasoned zucchini Fruit
Week Mac and cheese2® . Y Mixed vegetable salad Roasted seaweed Honey wedge potatoes
Braised burdock root ) ) . . )
Baby greens salad Non-spicy kimchi (Ranch dressing)d) Homemade radish kimchi / Vegetable sticks
(Oriental dressing) IIZm)cl:hi Homemade pickled radish Radish kimchi (Yogurt dressing )@
639kcal (C92P33F13) 626kcal (C98P30F12) 638kcal (C90P32F14) 625kcal (C96P31F12) 639kcal (C92P33F13)
Fruit topping Homemade plain muffin0@® ) I Steamed bun(@® Korean wheat yakgwa®
Snack /Organic yogurt@ /Pear & bellflower root juice RIS ceref_lllsolzggrlc milk@ /Yuja tea /Organic sikhye
175Kcal 182Kcal 179Kcal 181Kcal
27 Tomato spaghetti 28 Rice 29 30
O2e® Tofu pouch soup® Cheese quesadilla®2® Brown rice
Homemade fried squidD@®{D o p /Homemade guacamole Radish soup
Stir-fried lamb ; .
/lemon mayo sauce( ) BBQ chicken(® Soy meat bulgogi®®
’ Tteokbokki X
5 Morning rollD2® Fruit Japchae
. Seasoned cucumber — .
Week /strawberry jam ) . Radicchio salad Seasoned paprika & bok choy
] with Perilla seed . X X . R
Roasted eggplant & broccoli N ] ) ) (Balsamic dressing) Non-spicy kimchi
A on-spicy kimchi ; . . .
Mexican salad Jkimchi Homemade mixed pickles /kimchi
(Italian dressing) 639kcal (C92P33F13) 626kcal (C98P30F12)
638kcal (COOP32F14) 625kal (C96P31F12)
Fruit/Organic cheese Simon cake@@@_ . Roasted potatoes@)/Grape juice Vegetable ﬁSh c_ake@@
Snack /Homemade strawberry juice /Organic milk@
178Kcal 184Kcal
182Kcal 185Kcal

%Eggs @Milk @Buckwheat @Peanuts ®Soybeans ®Wheat (Mackerel ®Crab @Shrimp (0Pork (DPeach (2 Tomato
ul

phites (Sulfur Dioxide) @Walnut (®Chicken (®Beef (DSquid (®Shellfish (including oyster, abalone, and mussel) @Pine Nuts

e kcal: kilocalorie, C: Carbohydrate, P: Protein, F: Fat, g: gram
Portion sizes are based on the average serving per person and may vary depending on individual intake.
* The above menu is subject to change depending on food supply availability.

| Kizmeal Sang a Park Nutritionist glglem5@kizmeal.com

w kizmeal



