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Pork & Shepherd's Purse 
Wontons (Handmade ) 

~I~~*illili 
Ingredient statement: Fil ling: Pork, Chinese vegetable, Soy sauce 

(Water, Salt, Soy bean), Salt, Sugar, Vegetable oil, Sesame oil, Monosodium 
glutama te, Ch icken powder, Cooking wine. 

Dough: Bleached wheat flour enriched(Bleached wheat Flour. Niacin, Reduced 

iron, Thiamine Mononitrate, Riboflavin , Folic acid Malted ba rley},Malted Barley 

Flour, Potassium Bromate, Water, Sal t. 

Contains: Wheat. 

Cook ing instru cti on: The produc t must be thoroughly cooked to internal 

temperature above 165F measured by a food th ermometer before consumption . 

KEEP FROZEN 
Ways to Serve and Instructions: '"Defrosting isn't necessary. 

Bo jljng: Put 10-15 wantons after the water is boiled. Let the water boi l again. Fill 

hal f bowl of water and bolled a third time for six minutes. 

Cold wontons: After bolled, cool the wontons and serve them with various sauses, 

such as balsamic vinegar, sesame oil, soy sauce, etc. 

Frying : Add wantons in to oiled pan. Fry for half a minute on low heal. Add water 

hal f the height of wonton. Fry on medium heat unti l they become golden brown. 
NET WL 1.Slbs {24oz.) 

Safe Handling Instructions 
TbJs pr~duol 1'$$ ()l@!J.·;,d (/'Om ~.rpt:t'ICld I nd ;au,.i, IIIM :,,,d/ 
Orpo1111ry. scmerooo µ0®1i!? 1ru1y COM9M o,cieri11 If!~ c,Wd 
~11u»:11ur if tho pwlve! ,'r; mi $.llii«MI:' Cr cc:»(f:d i.'r.{J•()p!;;'/'y. 
For J1011r prG!ecll'llr;, r'4lf,,.. t~ uh, Jim~ lnVJ/l>tlii,.~. 

R 1topt1frlgtr~tdorf~un. r.J Tl'ltNl11 re11!5e,r.or o,mi,m , • ...._ 

~ op ra • r.,u I ~nd po11llry $Op1r,11e from oct.tr toed• 
'Null ~11<111g wrflce ~ lil:.tl . , Clltllng boa1d$' 
Mtn~h• Ind ~ll~~:u1Ht lllllllltllt ttw mH I o, poultt} 

..._..-Co0ktllo1ou; tily. 

lll KHp hol f00<!6 bot.Rri9ff2(0 ltftovGr5 
t.J"~ lm!'IW•at.t l)'ordi, o td. 

DIM SUM FACTORY INC 
42 -35 MAIN Si, FlUSHINC,/o/Y, I 1355 

U.S. 
INSPfCTl!!O 

ANl)PASSEO BY 
OEPARTMENT Of 
AGRICUl.TURE 

EST. 1656 




