
Korean BBQ Style Beef Rolled Tacos  are served over pickled daikon and carrot, fresh 
jalapenos and garnished with chopped cilantro and sriracha aioli.
Yield: 3 Servings 

Directions:
1. Place the pickled daikon and carrots on a serving plate and top with Korean BBQ Style 
Beef Rolled Tacos. 
2. Add the fresh jalapeno and garnish with chopped cilantro and a drizzle of sriracha mayo.
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Ingredients:

9 Each
Korean BBQ Style Beef Rolled Tacos  
[#6910065], Prepared According to 
Package Directions

1 Cup Daikon and Carrot, Pickled
1 Cup Jalapeno, Sliced
1 Cup Sriracha Mayo
Garnish Cilantro, Chopped


