NUTRITIONAL FACTS

The Perfect Gourmet

QvC.COM

Perfect Gourmet (45) Chicken, Pork or Vegetable Potstickers
Vegetable and Chicken

Nutrition Facts

Serving Size: & potstickers (120g)

Armaunt Per Serving
Caloriey 180 Calories from Fat 30
% Daily Value*

Total Fat 3g 5%
Saturated Fat 0.5g 3%
Trans Fat Og

Cholesterol Z0mg e
Soditin 560mg 23%
Total Carbohydrate 27g 9
Dictary Fiber 2g 8%
Sugars 2

Protein 10g
N
Yimmin & 4% * VinmiaC 3%

Cajfcwni 6% ™ loon 10%

*Percent Daily Values ave based ora 2,000 calai: dist.
Your dailywalues maybe higheror bawer dep2ading vy

cakib: needs.
Calocies: 200 2,500
“Talal Fat Lesstan 655 80g
SatFai Less thae 20g 25g
Cholesterol Less o 3007 300mg
Hodiua Less than 2,400mg 2400y
Tutal Cadwbyrlmb: 300z I
Dittary Fiher 2% g
Calores per gram:
vy Lamotgam: 4 Pranin

INGREDIENTS: Filling: Cabbage, Chicken, Sesame Seed Oil, Onion, Soy Sauce (Water, Soybeans, Wheat, Salt), Salt,
Soybean O1l, Sugar, Spices, Garlic. Wrapper: Unbleached Wheat Flour Enriched (Niacin, Reduced Iron, Thiamine
Moenonitrate, Riboflavin, Folic Acid), Water, Food Starch, Salt, Soybean Oil.

CONTAINS: Wheat, Soy, Sesame.

FOR FOOD SAFETY. FOLLOW THESE COOKING INSTRUCTIONS. * Pan Frying (Use non-stick pans only): Put
approx. 1 1/2 table spoon of vegetable oil into a fiying pan. Heat frying pan with medium heat. Place the frozen potstickers
in the fiying pan. Cook until the bottom of the potstickers are slightly brown. Add cold water into the frying pan to cover
1/4 of the potstickers height. Cover ﬁyj_ng nan anrd conk in hisgh heat Tim 1o medinm heat when most of the water has
evaporated. Continue to cook until all the water has evaporated and the bottom of the potstickers are golden brown. *
Boiling: Boil a pot of water. Place the frozen potstickers in the boiling water. Stir the potstickers slowly to prevent them
from sticking to the pot. Boil with high heat until the potstickers float to surface. Turn to medsum heat and cook for another
4-5 minutes until potstickers are done. * Steamimg: Boil water in steam cooker. Line the steamer with cabbage or lettuce
leaves. Place the frozen potstickers in the steamer on top of the leaves. Cover steamer and cook for approximately 15
minutes until potstickers are done. * Deep Frying: Preheat oil to 350 F, place 10 potstickers in heated oil, and cook for 4-5
minutes until potstickers furn golden brown. * Microwave heating: Cover 10 potstickers loosely with wet paper towel and
heat on high for 2 minutes. Turn the potstickers over and reheat for another 2 rmnutes. Potstickers will be heated through
but not browned.
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NUTRITIONAL FACTS

The Perfect Gourmet

QvC.COM

Perfect Gourmet (45) Chicken, Pork or Vegetable Potstickers
Pork and Vegetable

Nutrition Facts

Serving Size: § potstickers (100g)

Amount Per Serving
Calories 190 Calories from Fat 43

% Daily Value®
Total Fat 5g 3%
Saturated Fat 1.5 g 7%
Trans Fat Gg
Cholesterol 15mg, 3%
Sodium 480mg 20%
Total Carbohydrate 28g %
Digtary Fitrer 1y %
Sugars 2g
Protein 3g

Vinmin & 0% * ¥ikninC §5%

Calcium 0% * [oon 1055

*Percent Dady ¥alues 2o hased ona 2,000 calogie divd
Yourdatyvabues taaybe ghzoor lower depending ou 4o

zato; needs.
Calories: 2,000 2500
Tom! Fat Less than 850 30g
SatFak Less llow Akp s
Cluotesta ol Less than 300; 500t
Satiwm Less than 24001y 2400rg
Torl Cammhydrab: Mg
Dietzey Fiber g 3

Caloues per g
rar v LamaImEE 4 P

INGREDIENTS: Filing: Pork, Cabbage, Onion, Soy Sauce (Water, Soybeans, Wheat, Salt), Sesame Seed Oil, Sali, Garlic,
Sugar, Spices. Wrapper: Unbleached Wheat Fiour Enriched (Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic
Acid), Water, Food Starch, Salt, Soybean O1

CONTAINS: Wheat, Soy, Scsame.

FOR FOOD SAFETY. FOLLOW THESE COOKING INSTRUCTIONS. * Pan Frying (Use non-stick pans only): Put approx.
1 1/2 table spoon of vegetable oil into a fiying pan. Heat frying pan with medium heat. Place the frozen potstickers in the
frying pan. Cook until the bottom of the potstickers are slightly brown. Add cold water into the frying pan to cover 1/4 of the
potstickers hetght. Cover fiying pan and cook in high heat. Tam to medium heat when most of the water has evaporated.
Continue to cook until all the water has evaporated and the bottom of the potstickers are golden brown. * Boiling: Boil a pot
of water. Place the frozen potstickers in the boiling water. Stir the potstickers slowly to prevent them from sticking to the pot.
Boil with hugh heat until the potstickers float to surface. Turn to medium heat and cock for another 4-5 minutes unfil
potstickers are done. * Steamimg: Boil water in steamn cooker. Line the steamer with cabbage or lettuce leaves. Place the
frozen potstickers in the steamer on top of the leaves. Cover steamer and cook for approximately 15 minutes until potstickers
are done. * Deep Frying: Preheat oil to 350 F, place 10 potstickers in heated oil, and cook for 4-5 minutes until potstickers
tum golden brown. * Microwave heating: Cover 10 potstickers loosely with wet paper towel and heat on high for 2 minutes.
Turn the potstickers over and reheat for another 2 minutes. Potstickers will be heated through but not browned.
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NUTRITIONAL FACTS

The Perfect Gourmet

QvC.COM

Perfect Gourmet (45) Chicken, Pork or Vegetable Potstickers
Vegetable

Nutrition Facis

Serving Sire! 6 poistickers (120g)

Amount Per Serving
Calories 210 Calories from Fat 10
Y Daily Value®

Total Fat ig 2
saturated Fat Og %
Trans Fat Og

Cholesterol Omg %%
Sodium 550mg 3%
Total Carbohydrate 45g 15%%
Dietary Fiber 2g Wo
Sugars 4¢

Protein 4g

Vilamin & 15%  * Viknno30%

Caleim 2% * lon 10%

*Pescent Daily Vatues aie based ona 2,000 calorie diet,
Yous dailyvaloes xnay be highes or Jowes depending on yo

calosie needs.
Calories: 2,000 2,500
TohiFal Lessfhan 65g g
SaiFal Less than 20g 25g

Cholestesol Lessthan 300mg  300ing
Sodiwm Lessthan 2,400mg 2400mg
Tolel Casbohydmte 3oy 375

Dirtary Fibes 25 30g
Calosses per grasm:
Fat D Cashohyiate 4 Proilein

INGREDIENTS: Filling: Cabbage, Baked Tofu, Vermicelli (Green Beans, Peas), Carrots, Red Cabbage, Soy Sauce (Water, Soybeans, Wheat, Salt),
Modified Food Starch, Onton, Stugar, Salt, Soybean Oil, Garlic, Xanthan Gum, Sesame Seed O1l, and Spices.

Wrapper: Unbleached Enriched Wheat Flour (Niacin, Reduced Iron, Thiamine Monoritrate, Riboflavin, Folic Acid), Water, Food Starch, Salt, Soybean
0il

CONTAINS: Soy, Wheat.

FOR FOOD SAFETY. FOLLOW THESE COOKING INSTRUCTIONS. * Pan Frying (Use non-stick pans only): Put
approx. 1 1/2 table spoon of vegetable oil into a frymg pan. Heat frying pan with medium heat. Place the frozen pofstickers
n the fiying pan. Cook unti the bottom of the potstickers are shghtly brown. Add cold water mto the frying pan to cover
1/4 ot the potstickers height. Cover fiving pan and cook in Ingh heat. Tur to medinm heat when maost of the water has
evaporated. Continue to cook until all the water has evaporated and the bottom of the potstickers are golden brown. *
Boiling: Boil a pot of water. Place the frozen potstickers m the boiling water. Stir the potstickers slowly to prevent them
from sticking to the pot. Boil with high heat until the potstickers float to swwface. Tumi to medium heat and cook for another
4-5 mimates until poistickers are done. * Stearmirng: Boil water i steam cooker. Line the steamer with cabbage or lettuece
leaves. Place the frozen potstickers in the steamer on top of the leaves. Cover steamer and cook for approximately 15
minutes until potstickers are done. * Deep Frying: Preheat oil to 350 F, place 10 potstickers in hieated oil, and cook for 4-5
minutes until potstickers tum golden brown. * Microwave heating: Cover 10 potstickers loosely with wet paper towel and
heat on high for 2 minutes. Turn the potstickers over and reheat for another 2 minutes. Potstickers will be heated through
but not browned.
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