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Q% N PORK & BEEF DUMPLINGS

SIBERIAN hrand

Approx. 50 pc.

POIDS NET WEIGHT 320z (2lb) 907g

f( SAFE HANDLING INSTRUCTIONS \ INGREDIENTS: Filling: Pork, Beef, Onion, Water, Sal, Garlic,
L‘;'fTTND%gTP&*fT:ﬁE;g?FmJ:SFECTED“ﬁDG%ﬁTﬁg Spices. Dough: Flour (Wheat Flour, Niacin, Benzoyl Peroxide,
BACTERIA THAT COULD CAUSE HLLNESS ,cF TC HEJC!PHODUCT 5 Iron, Thiamine Mononitrate, Azodicarbonamide, Alpha Amylase,
MISHANDLED OR COCKED IMPROPERLY. FOR YOUR Riboflavin, Folic Acid), Water, Buttermilk (Cuttured Pasturized

| PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS. Grade A Low-fat Milk, Salt, Guar Gum, Carrageenan, Carcb
"% KEEP REFRIGERATED OR FROZEN.THAW IN Bean Gum, Vitamin A Paimitate, Vitamin D3), Eggs, Salt,
j 1 REFRIGERATOR OR MICROWAVE. Canola Qil, Egg Yolk Food Coior (Water, Color [Tartrazine
B KEEP RAW MEAT AND PGULTRY SEPARATE FROM ’ Yellow #5, Sunset Yellow #6,Amaranth Red #2], Citric Acid,
e _ OTHER FOODS, WASH WORKING SURFACES Sodium Benzoate). '
,«}‘:f ﬂ”&‘éﬁ%ﬁ%‘ﬁ’&m‘%ﬁﬁm Contains Allergens: Milk, Eggs, Wheat.
o= OO THOROUGHLY. COOKING INSTRUCTIONS: Drop pelmeni into rapid boiling
Hy - KEEP HOT FOODS HOT. REFRIGERATE LEFTOVERS water. Stir while boiling. When they fioat to surface, continue
\J‘\ IMEDIATELY OR DISCARD. J boiling for up to § minutes, Remave when puffed.

' . . U.S.
Buffalo SAV Inc. AIJS%FAESCSE%DBY
- : DEPARTMENT OF
: 1550 William St., Buffalo, NY 14206 AGRICULTURE
. Tel: (716) 895-1404 EST.33814
' www.grandmafoods.com )
8 92691700118 9
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ey - TURKEY DUMPLINGS

POIDS NET WEIGHT 320z (2Ib) 907g

(. SAFEHANDLNGINSTRUCTIONS [ INGREDIENTS: Fiing: Turkey, onion, Water, Saf, Garie
Spices. Dough: Flour (Wheat Fiour, Niacin, Benzoy! Peroxide,
gngm m?‘i,%ﬂ}"-cﬁﬁ';é mss IF THE Pnggﬂgﬁg AR lron, Thignine. Moqonitrale, Azodicarb_onamide, Alpha Amylase,
WISHANDLED OR COOKED IMPROPERLY. FOR YOUR Riboflavin, Folic Acid), Water, Buttermilk (Cuftured Pasturized
PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS. Grade A Low-fat Milk, Salt, Guar Gum, Carrageenan, Carcb

1 WEEP REFRIGERATED OR FROZEN THAW Iy _ Bean Gum, Vitamin A Palmitate, Vitamin D3), Eggs, Sah,

i |  REFRIGERATOR OR MICROWAVE. Canola Oil, Egg Yolk Food Color (Water, Color [Taruazine
e rawne oo roUTRY sEPRNTEFRON Yeliow #5, Sunset Yellow #6, Amaranth Red #2], Citric Acid,
= N OTHER FOODS. WASH WORKING SURFACES " | Sodium Benzoate).

S T G N Contains Allergens: Milk, Eggs, Wheat.

T COOKTHOROUGHLY. COOKING INSTRUCTIONS: Drop pelmeni into rapid boiling
i KEEP HOT FOODS HOT AEFRIGERATE LEFTOVERS water, Stir while bailing. When they fioat to surface, continue
=< WHEDIATELY OR DISCARD. j boiling for up to 5 minutes. Remove when puffed.
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Buffalo SAV inc.
1550 William St., Buffalo, NY 14206
Tel: (716) 895-1404
www.grandmafoods.com
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2 | - PORK DUMPLINGS

UKRAINIAN brand

Approx. 50 pc.

POIDS NET WEIGHT 320z (2Ib) 907g

KEEP FROZEN

(“'4 o SAF&gﬁ&Eﬂ%ﬁ%&l&%&lﬁE&m) INGREDIENTS: Filling: Pork, Onion, Water, Salt, Garlic,

‘ PRODUCT Spices. Dough: Flour (Wheat Flour, Niacin, Benzoyl Peroxide,
;‘fg{g;,‘fm"' A' ?"‘c{;}"ggﬂgé f@ﬁgss IF THE ,iggﬁgﬂg' AN ron, Thiamine Monenitrate, Azodicarbonamide, Alpha Amylase,
MISHANDLED OR OOOKED IMPROPERLY. FOR YOUR Riboflavin, Folic Acid), Water, Butiermilk {Cultured Pasturized
PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS. Grade A Low-fat Milk, Salt, Guar Gum, Carrageenan, Carob

— KEEP REFRIGERATED OR FROZEN. THAW I Bean Gum, Vitamin A Palmitate, Vitamin D3), Eggs, Satt,
ij REFRIGERATOR OR MICROWAVE. Canola Oil, Egg Yolk Food Color (Water, Color [Tartrazine
I KEEP RAY MEAT AND POULTRY SEPARATE FROM Yellow #5, Sunset Yellow #G,Amaram_h Red #21. Citric Acid,
125 OTHER FOODS. WASH WORKING SURFACES Sodium Benzoate),
R NS A TR T R AENSILS MO Contains Allergens: Milk, Eggs, Wheat,
T LOOKTHOROUGHLY _ COOKING INSTRUCTIONS: Drop pefmeni into rapid boiling
J) KEEP HOT FOODS HOT. REFRIGERATE LEFTOVERS water. Stir while bolling. When they float to surface, continue
\U“\ MMEDIATELY OR DISGARD. ) boiling for up to 5 minutes, Remove when puffed.

| U.S.
' Buffalo SAV Inec. APIBISPTES%EEDDBY
_ it DEPARTMENT OF
1550 William St., Butfalo, NY 14206 ARCULRS
Tel: (716) 895-1404 EST.33814
9269100012211 g www.grandmafoods.com -
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oy ~ VEAL DUMPLINGS

KEEP FROZEN |
POIDS NET WEIGHT 320z (2Ib) 907g

( SAFE H.WHEELIN(;:-: INSTRUCTIONDS \ INGREDIENTS: Filling: Veal, Onion, Soy Protein, Water, Saft,
THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED Garlic, Spices. Dough: Flour (Wheat Flour, Niacin, Benzoyl
gﬁ;mmcﬁgmgmg&gﬂgm Peroxide, Iron, Thiamine Mononitrate, Azodicarbonamide,

] MiSHANDLED OR COOKED IMPROPERLY. FOR YOUR Alpha Amylase, Riboflavin, Folic Acid), Water, Buttermilk
PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUGTIONS. (Cultured Pasturized Grade A Low-fat Milk, Sait, Guar Gum,
"4 KEEP REFRIGERATED OR FROZEN.THAW IN Camageenan, Carob Bean Gum, Vitamin A Palmitate, Vitamin
D REFRIGERATOR OR MICROWAVE. D3), Eggs, Salt, Canola Oil, Egg Yoik Food Color (Water, Color
h KEEP RAW MEAT AND POULTHY SEPARATE FROM [Taruazine Yellow #5, Sunset Yeliow #8, Amaranth Red #2], _
15, OTHEA FOODS. WASH WORKING SURFACES Citric Acid, Sodium Benzoate).
){9 A TS G0ARRS) UTENSLS, AND._ Contains Allergens: Milk, Eggs, Wheat, Soy.

o= GOOK THORQUGHLY, COOKING INSTRUCTIONS: Drop pelmeni into rapid boiling
) KEEP HOT FOODS HOT. REFRIGERATE LEFTOVERS ' water. Stir white boiling. When they float to surface, continue

Q}\~ MMEDIATELY OR ISCARD. _ ) boiling for up to § minutes. Remove when puffed.

| | us.
Buffalo SAV Inc. AIJS%:ESCSE%DBY
DEPARTMENT OF
| 1550 Wililam St., Buffalo, NY 14206 AGRICULTURE
. . Tel: (716) 895-1404 EST.33814
s Mg5591M00119 N 6 www.grandmafoods.com |
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Qs@ |  CHICKEN & BEFF DUMPLINGS

ONASTERY hranc

KEEP FROZEN _  Roprox. 50 pe.
POIDS NET WEIGHT 320z (2Ib) 907g

g . s“fﬁgﬁn?i'ikéﬁsﬂﬁﬁlﬁ‘p‘éflﬁ’ﬁfm \ INGREDIENTS: Filling: Chicken, Beef, Onion, Water, Salt,
PRODUC o Garlic, Spices. Dough: Flour (Wheat Flour, Niacin, Benzoyl
;‘fgIEmmAmmeﬁg;;ﬁFm %’Sﬁgf’@ AN Peroxide, Iron, Thiamine Mononitrate, Azodicarbonamide,
MISHANDLED OR COOKED INPROPERLY. FOR YOUR Alpha Amylase, Riboflavin, Folic Acid), Water, Buttermilk
PROTECTION, FOLLOW THESE SAFE HANDUNG INSTRUCTIONS. (Cultured Pasturized Grade A Low-fat Milk, Sait, Guar Gum,
[T KEEP REFRIGERATED OR FROZEN THAW IV Carrageenan, Carob Bean Gum, Vitamin A Palmitate, Vitamin
!L_j REFRIGERATOR OR MICROWAVE. D3). Eggs, Sak, Canola Oil, Egg Yolk Food Calor (Water, Color
Iy KEEP RAW MEAT AN POULYRY SEPARATE FROM [Taruazine Yellow #5, Sunset Yellow #8, Amaranth Red #2),
) Wmm&gﬁgmﬂﬁlﬁrﬁsﬁ% o Citric Acid, Sodium Benzoate),
‘ }!,:5 HANDS AFTER TOUGHNG FRW MER, O SOUITRY Contains Allergens: Miik, Eggs, Wheat,

T COOKTHOROUGHLY, COOKING INSTRUCTIONS: Drop pelmeni into rapid boiling

i) KEEF HOT FODDS HOT. REFRIGERATE LEFTOVERS water, Stir while boiling. When they float {o surface, continue
G\ MMEDIATELY OR DISCARD. - boiling for up to 5 minutes, Remove when puffed.

Buffalo SAV Inc.
1550 William St., Buffalo, NY 14206
| Tel: (716) 895-1404
92691 3 www.grandmafoods.com
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CHICKEN DUMPLINGS

'POIDS NET WEIGHT 320z (2lIb) 907g

' gs o D&ﬁﬁgﬁ?ﬂgﬂg&;gﬁg&?ﬂ&m) INGREDIENTS: Filling: Chicken, Onion, Water. Salt, Garlic,
Spices. Dough: Flour (Wheat Flour, Niacin, Benzoyl Peroxide,
;‘,E@I;’}'E’?ﬁﬁ%&‘};’ifg?};& ,ﬁg&%ﬁgﬁﬁ% mr fran, Thiamine Mononitrate, Azodicarbonamide, Aipha Amylase,
MISHANDLED OR COOKED IMPROPERLY. FOR YOUR Riboflavin, Folic Acid), Water, Buttermilk (Cultured Pastunized
PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS. Grade A Low-fat Milk, Salt, Guar Gum, Carrageenan, Carob
! KEEP REFRIGERATED OR FROZEN.THAW IN Bean Gum, Vitamin A Paimitate, Vitamin D3), Eggs, Salt,
D REFRIGERATOR OR MICROWAVE. Canola Oil, Egg Yolk Food Color (Water, Color [Tartrazine
Py KEEP RAW MEAT AND POULTRY SEPARATE FROM Yellow #5, Sunset Yellow #8 Amaranth Red #2], Citric Acid,
| . OTHER FOODS. WASH WORKING SURFACES Sodium Benzoate). _
i A el ATEHSILS D Contains Allergens: Milk, Eggs, Wheat,
Tt COOKTHOROUGHLY. COOKING INSTRUCTIONS: Drop pelmeni into rapid boiling
; KEEP HOT FOODS HOT. REFRIGERATE LEFTOVERS water. Stir while boiling. When they ficat to surface, continue
e MMEDIATELY OR DISCARD. ) boiling for up to 5 minutes. Remove when puffed.

| Buffalo SAV Inc. -
1550 William St., Buffalo, NY 14206
Till , Tel: (716) 895-1404 DEPARTMENT OF
877926 2 _

2691100120 www.grandmafoods.com
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