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SPICY BRINED CHICKEN FEET
\V ] INGREDIENTS:
Chicken Feet, Spicy Brine Sauce (Chicken Powd:

contain Monosodium Glutamate, Dried Chili, Re.
Yeast, Chili Oil, Licorice, Nutmeg, Cinnamon, Clc.

Chinese Herbs & Spices)
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BRINED DUCK GIZZARDS
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Duck Meck, Brine Sauce {Thicken Powder-contakn
Monotodium Glutamate, Sugar. Soy Sauce-contain
Soy and Wheat, Licorice, Nutmegq. Oove, Cinnamaon,
Chinese Herbs & Spices], Seasoning Sait [Sodium
Mitrate, Bay Leaf, Star Anise).
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BRINED DUCK WINGS
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Ingredbents:

Beel Shank, Spicy Brine Sauce [Chicken powder-contaln

Hmnmd‘lumﬁhﬂmﬂ!.ﬂﬂﬂdﬂ'ﬂl.denﬂ.ﬂﬂﬂl. Licorice,
utmeg, Clove, Cinnamon, Chinese Herbs & Splces], Chill Od Mix

hghmﬂvllﬂrltdﬂﬂLﬂiledtﬂ Prickly Ash Oll, Seataning

Salt (Bay Leaf, Sodivm Nitrate, Star Anlsel,

S SR AR
ey . I |
acts | R R OEEER

1&& 118
S 1t e

iml—-l-ﬂ Fhaak i Fee i [ ine s Pnd s [



https://SpkyMMS.UC

POEIEDA SIRUSARDIRAR! KECP REFRIGERATED
I NET WT. 60z (170g) it

COOKED

SPICY BRINED BEEF TENDON AND SHANK
INGREDIENTS:

Beel Tendon, Beel Shank, Spicy Brine Sauce (Chicken
Powder- contain Monosodium Glutamate, Dried
Chill, Red Yeast, Chili Oil, Uitorice, Nutmeq, Clnnamon,
Clave, Chinese Herba & Spices), Chill Ol Mix [Soybean
Oil, Dried Chili, Chill Powder), Prickly Ash O,

Sessoning Salt {Sodium Nitrate, Bay Lest, Star Anisel
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INGREDMENTS:
Baef Tendon, Spicy Brine Sauce (Chicken Poveder-

contain Moncsodium Glutamats, Dried Chili, Red

Yeast, Chill Oil, Licorics, Nutmeg, Cinnamon, Clove,
Chinese Herbs & Spices), Chili Ol Mix [Soybean
Gil. Dried Chill, Chili Powder), Prickly Ash Ofl :
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Ingredionts:

Bl Trgs, Spicy Brine Saues (Chicken powdei-ontain
tonacdium Ghutamate, Dried Chill, Red Yeamt, Chill D, Litadoe,
Hutmaeg. Chove, Cinnamaon, Chiness Herbs & Sphces), Chil O Mix
{Scybean O, Dried Chill, Chill Powder), Prickly Ash OiL
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SPICY BRINED BEEF TRIPE
INGREDIENTS:

Beel Tripe, Spicy Brine Sauce (Chicken Powder-
contain Monosodium Glutamats, Dried Chili, Red
Yeast, Chili Oil, Licorice, Nutmeg, Cinnamon, Clove,
Chinesa Harbs & Spices], Chili Oil Mix (Soybean
0il, Dried Chili, Chili Powder), Prickly Ash Oil
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Quality meat with traditional good taste!

- Imgecienis
1. Heat oil in fry pan, turn to low heat, add sausage Pork, Sugar. Rice Wine (Water, Rice, Whoat
Sah, Caramal) Black Papper Powder Soatoning

h-l‘.'ﬂff‘d th—l"ﬂﬂ_ﬂh [.Elb-ﬂ'liﬂ. 15 I'FI|r'll.| or until interior Powder [Dexiross Monohydrale Cinnamon

Cooking Directions:

temperature reaches 180 F. B owar. Frve-Spice Powder, Sodium
Tripolyphosphate, Sodium Mutrate, Red Yeas

2 Bake sausage in toaster oven at 350 F for about 20
minutes or untl interior temperature reaches 180 F, Rice Fosder), Sah, Monosodium Glutamate

slice diagonally and serve. s = :
S RTF Keep Frozen.  poyibuted By

SAFE HANDLING INSTRUCTIONS Cook Well before Serving-  chunwei Inc
T PRASED T R T B0  $000 2634 E. 53rd Street
Huntingten Park, CA 90235
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Quality meat with traditional good tastel |
Cooking Directions: :;:—:d:..,“
i Heat oil in fry pan, turn to low heat, add sausage Lok I:ll;l'ﬂ-lr F“'n Rice Wine (Water Rica 1
' ted through [about 15 mins) or until interior ,.hn;}hw;m ). Seatoning Powder (Dyxy
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slice diagonally and serve. AMRTF Keep Frozen. B ﬁ
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riginal PorkéSausage
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Cooking Directions: Ingredeents
1. Heat oil in fry pan, turn to low heat, add sausage U T T e—
heated through (about 15 mins) or until interior Sait. Carsmef), Seasoning Powder Weas
temperature reaches 180 F. ':-ﬂmhﬂu Cinramen Poeder ’m- "E “"""_
2. Bake sausage in toaster oven at 350 F for about 20 b WTEM
minutes or until interior temperature reaches 180F, = ﬁm!‘m Sam
slice diagonally and serve. & &4 Keep Frozen ;
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Cooking Directions:
1.

heated through (about 15 mins) or
tempaerature reaches 180 F.

slice diagonally and serve.
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Heat oil in fry pan, turn to low heat, add sausage

. Bake sausage In toaster oven at 350 F for about 20
minutes or until interior temperature reaches 180 F, Monosodium Glutamate
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Quality meat with traditional good taste!

Ingtedsents

Pork. Sugads, Rece Wine (Waler, Rice, Wheat

Sah. Caramel). Searomnng Powder [Deatrose
Monohydiate, Cinnamon Powder, Five-Spice
Powder, Sodasn Thpotyphosphate, Sodiam
Mitrate, Red Yeast Rice Powded), Sah

until interior

% WRTF Keep Frozen.
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Cook Well before Serving.
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Quality meat with tragitiORsE jod taste!
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Cooking Direchons:

1. Heat oil in fry pan, turn to low heat, ad[d sausage
heated through (about 15 mins) or until interior
temperature reaches 180 F.

. Bake sausage in toaster oven at 350 F for about 20

minutes or until interior temperature reaches 180F,  m
slice diagonally and serve.
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Keep refrigerated Ready to eat D
Ingredients: 25
Pork Ears, Brine Sauce (Chicken Powder- o
contain Monosodium Glutamate, Sugar, 7

Soy Sauce-contain Soy and Wheat, Licorice,
Nutmeg, Clove, Cinnamon, Chinese Herbs & Spices).
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