TRIDITIONAL MANTU

RICH IN ANTIOXIDANTS
READY IN 6-8 MINS - COOK FROM FROZEN. .,
]

Direction to Cook %

Steam (Recommended)

Prgpareisteamer by oiling the
+ 2 bot®om of the steamer. -
ok Dlgthe bottom of frozen dumplings -
in oil'and place them into the steamer
; basket leaving space between
. 3. Pldce basket over the boiling water
base for 6-8 minutes.

Nutrition Facts
Hirition Facts

3 0z (85g/ about
2 3 pieces)

Pan fry: )
1.Add 2 Tablespoon Oil into the L
medium-high heated pan. b
2. Place’6-8 dumplings in the pan,
cook for appmﬁﬂnately 1 minute.
_ 3. Add 6-8 tablespoons of water, cover

2 andsimmer for about 6 minufes. .
4. Remove lid and.:onlin‘ue’woking £

[ untildumpfinigs-are light brow.

8%
TThe % Dady Value tels you how much a nutrient in

secvng contributes 10 & daily diet. 2,000 calones - AR d
.93y is psed for general autrtion advice

Il
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T T
TR’IDITIONAL MANTU
RICH IN ANTIOXIDANTS

rvmgs pQr contamer

. REAPY IN 6,-8’MINS - C?'QK FROM FROZEN.
3 oz (859/ about

th bottom of frozen dumplings
I onl”a‘md place them into the steamer
isket leaving space between

basket over the'boiling water

se of’6 8 minutés.
Gl

e Add 2 Tablespoon QOil into the_.
med'um’-hlgh heated pan.
2. Place6-8 dumplings in the pan, -
cook for approiﬁnately 1 minute.
3.-Add 6-8 tablespoons of witer, cover
and simmer- for about 6 minfes.
4. Rembve lid and .contirite 'cookmg
unti zdummegs—are light: brown

Includes”Og added Sug@rs

Protein 5‘_9 :

Vitamin D O mcg

Calcium 40mg 2

Iron1.9mg A% |
‘ - Potassium 340mg Baiigy |

“ﬂ A ;

*The % Daily Value tells you how much a nutrientina , - | * SREEl
serving of food contributes to adaily diet. 2,000 calories
a day igused for general nutrition advice.
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Menu 19 - Mantu 1.5lbs 25ct

About 8 servings per container

3 85g/ about
Serving Size 3 az( g pieces)

TR

Amount per serving 90

Calories

% Daily Value*

3%

Total Fat 29 =
Saturated Fat 0.59

Trans Fat 0g 5%

Cholesterol 15mg s 22%

Sodium 500mg 4%

s 119
Total Carbohydrate 2

Dietary Fiber 29
Total Sugars 39

§ OTATO, FLOUR
C N, BEEF, ¢
D TS: ONION i :
INGREDIEN e, BERE At
CORIANDER, CH £ {‘
MNUM GLU Y A : e
MONOSODIUM ;,ﬂ bz o )
POTASSIUM CHLORIU

CHICKEN, SUGAR, NATURA

ON (SALT

DIUM ¢
FAT, PALM OIL DISOLIV e ;

o ARSI & - RATE
INOSINATE, CAR/ ‘< N R
SULFITES), MALTO v“ higiniet
PARSLEY, CITRIC n«' :

PAPRIKA OLEORESIN ‘

NDES
GARLI H

%
includes Og added Sugars 0
Protein 69
M
Vitamin D O mcg —
Calcium 40mg —
iron 1.9mg =
Potassium 340mg e
e lp nutr ]

- 3%
Trans Fat Og
Cholestero] 15mg

5%
22%
4%

7%
Total Sugars 3g
""""’“OQaddedm
Protein (1]
Calcium 40mg

4%
W\m
Potassium 340mg

s 8%

Sodium 500mg

Total Carbohydrates 11g
Dietary Fiper 29

“The %

Daify Value tel
)t‘l\'ll\f)

of foad cony
2 day is used for

Is you how my,
tributes to a dail
general nutrition 3,

ch a nutnent in o
Y et 2,000 calories
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INGREDIENTS: ONION, BEEE, POTATO, FLOUR,
CORIANDER, CHICK

EN BOUILLON (SALT,
MONOSODVUM GLUTAMATE, CORN STARCH,
POTASSIUM CHLORIDE. POWDERED COOKED
CHICKEN, SUGAR, NAT URAL FLAVOR CHICKEN
FAT, PALM OIL, DISODIUM GUANYLATE, DISODIUM
INOSINATE CARAMEL COLOR (CONTAINS
SULFITES), MAL TODEXTRI N DEHYDRATED

PARSLEY CITRIC ACID TURMERIC (COLOR),

PAPRIKA O} EORESIN (COLOR), CUMIN, SALT,

GARLIC, CHIL) POWDER, BLACK PEPPER




Vitain DO meg
Calcium 40mg

Iron 1.9mg

Potassium 340mg ,
—‘ - Y
*The % Davly Vishoe teils you how much 8 nutrient in &
serving of food comtributes to a dadly diet. 2,000 calories

a day s used for genstal nutnton advice.

INGREDIENTS: ONION, BEEF, POTATO, FLOUR,
CORIANDER. CHICKEN BOUILLON (SALT,
MONOSODIUM GLUTAMATE, CORN STARCH,
POTASSIUM CHLORIDE, POWDERED COOKED
CHICKEN. SUGAR. NATURAL FLAVOR, CHICKEN
FAT, PALM OIL, DISODIUM GUANYLATE, DISODIUM
INOSINATE, CARAMEL COLOR (CONTAlNS
SULFITES), MALTODEXTRI N, DEHYDRATED
PARSLEY. CITRIC ACID, TURMERIC (COLOR),
PAPRIKA OLEORESIN (COLOR), CUMIN, SALT,
GARLIC® CHILI POWDER, BLACK PEPPER.
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