
Mini Korean BBQ Beef Tacos are drizzled in bulgogi sauce and garnished with crunchy fried 
garlic, scallions, sesame seeds and served with a tangy cilantro crema. Yield: 3 Servings

Directions:
1. In a small mixing bowl combine crema, cilantro and lime juice to make the tangy  
 cilantro crema.
2. Place the Mini Korean BBQ Beef Tacos in a serving dish, drizzle with bulgogi sauce and  
 top with scallions, fried garlic and sesame seeds.
3. Garnish with sliced cucumber and carrots and serve with tangy cilantro crema.

WALKING KOREAN FOOD  
TRUCK MINI TACOS

Ingredients:

18 Each
Mini Korean BBQ Beef Tacos, Prepared 
According to Package Directions

¼ Cup Bulgogi Sauce
¼ Cup Scallions, Sliced  
2 Tbsp. Fried Garlic
2 tsp. Sesame Seeds, Toasted
Garnish Cucumber, Sliced
Garnish Carrots, Shredded

Tangy Cilantro Crema Ingredients: 
⅓ Cup Crema
1 Tbsp. Cilantro, Chopped
2 tsp. Lime Juice 


