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Bibimbap Sauce 
DEVELOPED BY: Washington State University 
Servings: 2      Serving Size: 2 fluid ounces  

Ingredients Quantity Measure 
Paste Gochujang ¼ Cup 
Sesame Oil 2 Tablespoons 
Granulated Sugar 2 Tablespoons 
Tamari 1 Tablespoon 

Water   1 Tablespoon 
Rice Vinegar 1 Tablespoon 
Garlic Minced 1 Tablespoon 
Sesame Seed Hulled 1 Tablespoon 

Preparation 
1. Combine all ingredients in a mixing bowl and whisk until well blended. 
2. Place in appropriate container, label, date, and store for service. 

 


	Bibimbap Sauce
	DEVELOPED BY: Washington State University
	Preparation



