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Korean Inspired Rice Bowls 
Rice bowls are one of my favorite options for lunch or dinner. I love the contrast of fresh cold 
veggies with hot rice and flavorful protein. If you are packing it for lunch, put the meat and rice in 
one container to easily reheat in a microwave and the veggies and spicy mayo in a separate 
container to add just before eating.  
 
Prep Time: 15 mins 
Total Time: 35 mins 
Makes: 4 servings  
 
Ingredients: 
Spicy Mayo Sauce 
¼ cup mayonnaise 
1-2 teaspoons gochujang (I like Chung Jung One brand) 
½ teaspoon lime juice 
 
Korean BBQ Sauce 
⅓ cup coconut aminos or tamari 
1 tablespoon coconut sugar or maple syrup 
1 tablespoon toasted sesame oil 
1 tablespoon gochujang  
1 tablespoon finely grated or minced ginger 
2 teaspoons finely grated or minced garlic 
 
1 pound ground beef, pork, turkey, or chicken 
Hot cooked rice and/or cauli-rice 
Assorted vegetables for topping like shredded cabbage, sliced radish, sliced cucumbers, shredded 
carrots, pepper strips, jalapeno slices, green onion, cilantro, kimchi 
Toasted sesame seeds 
 
 
Directions 
1. To make the spicy mayo: In a small bowl stir together mayonnaise, sriracha, and lime juice. 

Refrigerate until ready to serve. 
2. To make the Korean BBQ sauce: stir together coconut aminos, sesame oil, coconut sugar, 

gochujang, ginger and garlic. Set aside. 
3. Heat a 10-inch or larger skillet over medium-high heat. Add ground meat, breaking into pieces. 

Cook 5-7 minutes or until browned and no longer pink in the center.  
4. Add Korean BBQ sauce. Reduce heat to medium to medium-low and simmer until sauce is 

thickened. Adjust seasoning to taste. 
5. Serve meat over rice, cauliflower rice or a combination of the two. Garnish with desired 

vegetables. 
6. Drizzle with spicy mayo and sprinkle with toasted sesame seeds.  

https://www.amazon.com/Gochujang-Korean-Chili-Sauce-7-5Oz/dp/B00OQGC20U/ref=sxts_rp_s_a1_0?crid=2ARZIWC0CRH2Y&cv_ct_cx=gochujang&keywords=gochujang&pd_rd_i=B00OQGC20U&pd_rd_r=fc2c36eb-f668-486c-a277-0abeb44fa7c6&pd_rd_w=SReFl&pd_rd_wg=wzSGn&pf_rd_p=417cc47b-0c09-4851-92d2-3088b503e056&pf_rd_r=R6W6FRNZQQ6J6ANH01NR&psc=1&qid=1641314317&sprefix=gochujang%2Caps%2C122&sr=1-1-5985efba-8948-4f09-9122-d605505c9d1e

