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Contains: Wheat.

c king instruction: The product must be thoroughly cogkeq S ANl
{emperature above 165F measured by a food thermometer batore consum olion

KEEP FROZEN
mmmwﬂgng_: *Defrosting isn't necessary.
Boiling: Put 10-15 wontons after the water is boiled. Let the water boil again. Fill
half bow! of water and boiled a third time for six minutes.
Cold wontons: After boiled, cool the wontons and serve them with various sauses,
such as balsamic vinegar, sesame oil, soy sauce, eic.
Frylng: Add wontons into oiled pan. Fry for half a minute on low heat. Add water
nalt the height of wonton. Fry on medium heat until they bacome golden brown
HETWT. 1.5Ibs (2402.)
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Ingredient statement: Filling: Pork, Chinese vegetable, Soy sauce

{Water, Salt, Soy bean), Salt, Sugar, Vegetable oil, Sesame oil, Monosadium
glutamate, Chicken powder, Cooking wine.

Dough: Bleached wheat flour enriched(Bleached wheat Flour, Miacin, Reduced
iron, Thiamine Mononitrate, Ribaflavin, Folic acld Malted barley),Malted Barley
Flour, Potassium Bromate, Water, Salt.

Contains: Wheat,

Cocoking instruction: The product must be thoroughly cooked to internal
temperature above 165F measured by a food thermometer before co nsumption.

KEEP FROZEN
Ways {0 Serve and Instructions: “Defrosting isn't Necessary.

Boiling: Put 10-15 wontons aftar the water is boiled. Let the watar bail again. Fill
half bowl of water and boiled a third time for zix minutes.

Cold wontons: After boilad, cool the woantons and serve them with various sauses,
guch as balsamic vinegar, sesame oil, soy sauce, etc,

Frying: Add wontons inte giled pan. Fry for half a minute on low heat. Add water
half the height of wontan. Fry on medium heat until they become golden brown.
NETWT. 1.5lbs (240=2.)

Safe Handling Instructions U.s.

This progun! weg pragared (rom lerpectod and nes sed mead and’ INGPECTED
Cer pouliry, Sovpe food prodicts may eanieae dacharn thed could AND PASSED BY
cause Wregs if the progusf s mishamnied or cooked wmarcpany DEPARTMENT OF
For your protectian, follaw teere ssie hardieg Insructions AGRICULTURE
EST. 1656

Kappralrige rated or frozen.
Thew [r ralrigerataor or micr owevs,
HIDP ram meal and paullry aaplnbefrum cdberioods,
‘Wash warking surfaces Bl sding cutiing bearde)
wignail =, 2 nd hands xiter touching fsw meat or poultry.

T Cookthoraughly.

@'-n.,.ﬂ Kanp hol foosds hot. Rrigarate lsftavers

Immadalaly or discard.
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