Korean Crunch Bowl

®
Savory-sweet global flavor!Spicy Korean-seasoned ground beef CHEElan

layered with crunchyCheez-ItCrackersMadeWith13gWholeGrain,
Original, Bulk and crisp cabbage slaw.

~ == THIS RECIPE MEETS:
2 oz M/MA
2 oz eq Grainl

Nutrition Facts

Serving size 1 Bowl
I

Calories 490
% Dany vaner

Total Fat 25g 329%
Saturated Fat 8g 40%
Trans Fat Og

Cholesterol 45mg
Sodium 730mg

Total Carbohydrate 369
Dietary Fiber 49

Total Sugars 59

Includes 0g Added Sugars

15%
32%
13%
14%

Protein 24g 0%
]
Calcium 100mg 8%
Iron 3mg 17%
Potassium 390mg 8%

* The % Daily Value (DV) tells you how much a nutrientfin a
serving of food contributes to a daily diet. 2,000 calorieg a
day is used for general nutrition advice.

Ingredients: 50 Servings

70 oz Cheez-It® Crackers Made with 13g Whole Grain, Original, Bulk
10 Ibs cooked Korean-seasoned ground beef

+ 6 Ibs shredded cabbage slaw

+1gallon gochujang-style sauce

Directions to Prepare?2

Recipe Ingredients

1. Cook Korean-seasoned ground beef to an internal temperature of 165°F.

2. Warm gochujang-style sauce separately.
3. Prepare 50 individual serving containers.

4. In each serving container, layer: 1.4 oz Cheez-It® Crackers (approximately 39 crackers),
2 oz Korean-seasoned ground beef, 2 oz cabbage slaw, drizzle with 2 oz gochujang-style sauce.

ITEM CODE DIST. CODE PRODUCT NAME CASE OUNCE EQUIV. GRAIN OR M/MA

24100-12802 _ CHEEZ-IT® CRACKERS MADE WITH 13G WHOLE GRAIN, ORIGINAL, BULK 4LCT/48 0Z 1.5 OEG (30G), 1 OEG (21G)

ﬂ’e“anova 1. 1.4 0z (399) serving of Cheez-It® = 2 oz equivalent grain.

Away From Home 2. Oven times may vary depending on oven type, temperature accuracy, and quantity of food. Times given are approximate. © 2026 Kellanova




