NUTRITIONAL FACTS

THE PERFECT GOURMET

100 pc Mini Potstickers Chicken, Pork,
Vegetable or Kung Pao Pork

THE BERFECT

Nutrition Facts

About 7 servings per container

Servlng size 7 pieces (779)
Amount per serving

’\ Calories 1 1 o

% Dally Value*

Mini Classic Ve getable Potstickers KEEP FROZEN FULLY COOKED Total Fat 150 %
PREPARATION INSTRUCTIONS Salurated Fat_0g 0%
FORFQOD SAFETY AND QUALITY HEAT BEFORE EATING TO AN INTERNAL TEMPERATURE OF 165°F . Daefstlo s
Pan-Fry: Put approx. 1.5 tablespoon of oil in a nonstick frying pan. Heat on medium heat. Add 10-12 FROZEN potstickers and heat until m:::"z‘;'o,:gmg i ,’/:
golden brown, about 5 minutes. Serve. Total Carbohydrate 715 %
Wonton Soup: Bring Chicken or Vegetable broth to a boil, add FROZEN potstickers and heat for 1-2 minutes. Add baby bok choy and green " Distary Fiber 19 4%
onion and season to taste. For even heartier meal, add udon or ramen noodles. Total Sugars 29

Boil: Add 10-12 FROZEN potstickers to a pot of boiling water and heat 1-2 minutes. Drain, remove excess water and serve.
Microwave: Place 12 FROZEN potstickers on a microwave safe dish lined with a wet paper towel. Cover with another wet paper towel and

. g R S TSN T

heaton high for 1-2 minutes. Vitamin D _Omcg 0%

Air Fryer: Lightly spray with oil. Cook at 375°F for 5-6 minutes, shaking the basket once halfway through, . Calcium _ 25mg %

Heating time may vary due to equipment variances. Refrigerate or discard any unused portion. fron__1mg 6%

INGREDIENTS Potassum 77g _ 7

FILLING: Green Cabbage, Bean Thread (Water, Sweet Potato Starch), Tofu (water, soybean, calcium sulfate, glucono delta-lactone, ol e corvoe oy g 2000 e
o 1 e o geraas A

magnesium chloride), Broccoli, Chives, Onion, Carrots, Potato Flakes (Potatoes, Mono And Diglycerides, Sodium Acid Pyrophosphate,
Citric Acid), Soypean Oil, Starch(Corn Starch, Modified Food Starch), Soy Sauce (Water, Wheat, Soybeans, Salt), Salt,

Sugar, Sesame oil, Black Pepper.
DOUGH: Enriched Flour (Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin,Folic Acid,
Malted Barley Flour) Water, Tapioca starch, Wheat Gluten, Soybean Oil, Salt. CONTAINS : Wheat, Soy, Sesame.
NETWT. 19.40 OZ.(1.21 LBS.) 5509 Approx. 50 Pcs

Manufactured for The Perfect Gourmet Swedesboro, NJ 08085

THE PERFECT —eee e
|Nutrition Facts

| about 7 servings per container

Serving size 7 pieces (77g)
Amount per serving
Calories 150
’ % Daily Value*
Mini Kung Pao Pork Potsticker KEEP FROZEN FULLY COOKED e % |
PREPARATION INSTRUCTIONS Trans Fat Og ‘
FORFQOD SAFETY AND QUALITY HEAT BEFORE EATING TO AN INTERNAL TEMPERATURE OF 165°F . Sholegiarol 179 o
Pan-Fry: Put approx. 1.5 tablespoon of oil in a nonstick frying pan. Heat on medium heat. Add 10-12 FROZEN potstickers and heat until ::,‘:'," ;f::m,m 6 1:;
golden brown, about 5 minutes, Serve. Dietary Fiber 1g o
Wonton Soup: Bring Chicken or Vegetable broth to a boil, add FROZEN potstickers and heat for 1-2 minutes. Add baby bok choyand green |~ TolaiSugarssg
onion and season to taste. For even heartier meal, add udon or ramen noodles. jocides Do piided Sums 0%
Boik Add 10-12 FROZEN potstickers to a pot of boiling water and heat 1-2 minutes. Drain, remove excess water and serve. | [
Microwave: Place 12 FROZEN potstickers on a microwave-safe dish lined with a wet paper towel. Cover with another wet paper towel and | Ytamin © 0meg %
heaton high for 1-2 minutes. e =1
Air Pryer: Lightly spray with oil, Cook at 375°F for 5-6 minutes, shaking the basket once halfway through, . | Potassium 62mg 2% |
Heating time may vary due to equipment variances. Refrigerate or discard any unused portion. JRszam |

INGREDIENTS | oy s Lo o ponaret stnin s ;
FILLING: Pork, Cabbage, Water Chestnuts (Water Chestnuts, Water, Citric Acid), Light Brown Sugar, Onion, Garlic, Salt, Green onion, Sesame | SR o ooy - Piens i

oil, Soybean Oil, Soy Sauce(Water, Wheat, Soybeans, Salt), Ginger, Red Crushed Pepper, Black Pepper.

DOWGH: Enriched Flour(Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid,
Malted Barley Flour)Water, Tapioca Starch, Wheat Gluten, Soybean Oil, Salt.
CONTAINS: Wheat, Soy, Sesame

NETWT. 19.40 OZ.(1.21 LBS.) 550g 50 Pcs

Manufactured for The Perfect Gourmet Swedesboro, NJ 08085
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NUTRITIONAL FACTS

THE PERFECT GOURMET

100 pc Mini Potstickers

THE PERFECY

Nutrition Facts
About 7 servings per container
Serving size 7 pieces {77g}
T
- e e
SIS —— Calories 130
.o . . . Dy Wit
Mini Classic Chicken Potstickers KEEP FROZEN FULLY COOKED TomiFat § 5%
PREPARATION INSTRUCTIONS _SewedFal 055 . ¥%
FOR FOOD SAFETY AND QUALITY HEAT BEFORE EATING TO AN INTERNAL TEMPERATURE OF 165°F . s -
Pan-Fry: Put approx. 1.5 tablespoon of oil in a nonstick frying pan. Heat on medium heat. Add 10-12 FROZEN potstickers and heat until Somam Mg i
golden brown, about 5 minutes. Serve. Total Carbohydrate 173 %
Wonton Soup: Bring Chicken or Vegetable broth to a boil, add FROZEN potstickers and heat for 1-2 minutes. Add baby bok choyand green | “DiemyFioer &3 0%
onion and season to taste. For even heartier meal, add udon or ramen noodles. Total Sugars 29
Boil: Add 10-12 FROZEN potstickers to a pot of boifing water and heat 1-2 minutes. Drain, remove excess water and serve. Inclodes 1y Addod Sugars 2%
Microwave: Place 12 FROZEN potstickers on a microwave-safe dish lined with a wet paper towel. Cover with another wet paper towel and e
heat on high for 1-2 minutes. Viamin D Grog 0%
Air Fryer: Lightly spray with oil. Cook at 375°F for 5-6 minutes, shaking the basket once halfway through. Caki g o
Heating time may vary due to equipment variances. Refrigerate or discard any unused portion. Noa, inw. &
INGREDIENTS Potassium §lmg Z%
FILLING: Chicken, Cabbage, Water, Soybean Ol Onion, Sugar, Garlic, Com Starch, Salt, Chicken Broth Powder{chicken stock, i e oy .
salt, spices}, Soy Sauce {Water, Wheat, Soybeans, Salt), Sesame Oil, Ginger Powder, Black Pepper, Yeast Extract. = e -

DOUGH: Enriched Flour (Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid,
#alted Barley Flour), Water, Tapioca Starch, Wheat Gluten, Soybean Of, Salt
CONTAINS: Wheat, Soy, Sesame

NETWT. 19.40 0Z(1.21 LBS.) 550g Approx. 50 Pcs

Manufactured for The Perfect Gourmet Swedesboro, NJ 08085
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THE PERFECTY

Nutrition Facts
About 7 servings per containes
Serving size 7 pieces (77g}
[ i xS
Amount per serving
L—_ Calories 160
s e . . % Value*
Mini Classic Pork Potstickers KEEP FROZEN FULLY COOKED Towra 5 -
PREPARATION INSTRUCTIONS Saturated Fat 25 13%
FOR FOOD SAFETY AND QUALITY HEAT BEFORE EATING TO AN INTERNAL TEMPERATURE OF 165°F . PansFat 0g
Pan-Fry: Put approx. 1.5 tablespoon of il in a nonstick frying pan. Heat on medium heat. Add 10-12 FROZEN potstickers and heat until q“""';;:‘“ ‘x
golden brown, about 5 minutes. Serve, Tolal Carbohydrate T5 6%
Wonton Soup: Bring Chicken or Vegetable broth to a boil, add FROZEN potstickers and heat for 1-2 minutes. Add baby bok choy and green Dictary Fhor 13 e
onion and season to taste. For even heartier meal, add udon or ramen noodles. " Total Sugars %
Boil: Add 10-12 FROZEN potstickers to a pot of boiling water and heat 1-2 minutes, Drain, remove excess water and serve, Inchudes 1g AddedSugars 2%
Microwave: Place 12 FROZEN potstickers on a microwave-safe dish fined with a wet paper towel. Cover with another wet paper towel and Protein g
heat on high for 1-2 minutes. Viarmin D Omeg 3
Air Fryer: Lightly spray with oil. Cook at 375°F for 5-6 minutes, shaking the basket once halfway through. Calcom_ {509 =
Heating time may vary due to equipment variances. Refrigerate or discard any unused portion. koo img &
INGREDIENTS Fotetelios Bo 2%
FILLING: Pork, Cabbage, Onion, Water, Sugar, Sesame oil, Salt, Garlic, Soybean of, Corn Starch, ety flor ety
Soy Sauce{Water, Wheat, Soybeans, Salt), Ginger Powder, Black Pepper, Yeast Bxtract. e

DOUGH: Enriched Flour(Wheat Flour, Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid,
Malted Barley Flour) Water, Tapioca Starch, Wheat Gluten, Soybean O, Salt.
CONTAINS: Wheat, Soy, Sesame

NETWT. 1940 OZ.(1.21 LBS.) 550g Approx. 50 Pcs

Manufactured for The Perfect Gourmet Swedesboro, NJ 08085




