Recall 106-2018

Product

Label

Bandi Foods / Chicken
Blintzes — 13 oz.

Bandi Foods / Pelmeni
Chicken — 15 oz.




Bandi Foods / Pelmeni
Chicken Buliennie —15
0z.

Bandi Foods / Pelmeni
Meat — 15 oz.




Bandi Foods / Pelmeni
Veal - 15 oz

Iceberg / Blintzes with
Cooked Chicken — 26 oz.
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Iceberg / Homestyle
Chicken Pelmeni — 25
Ibs.

YGREDIENTS: CHICKEN, {4, AEDUCED 1ROK,
iPICES, PEPPER. (INE HONONITRATE,
ONIONS,WATER,SALT, g

NET WT; 25LB.

Iceberg / Homestyle
Pelmeni Sibirian — 45 oz.




Iceberg / Homestyle
Turkey Pelmeni — 45 oz.

Iceberg / Homestyle Veal
Pelmeni — 30 oz.

ONIONS,WATER,SALT, EI0F TAVIN,FOLIC ACID,MALTED
ILEY FLOUR, POTASSIUM
NET WT; 30 OZ. B £l WATER MARMGARIFE SUSAR.
MANUFACTURED BY R.S.F. INC.




Pelmeni / Hinkali Brand
Lamb Ravioli — 15 oz.

CONTAINS ND ARTIFICIAL
FLAVORS OR COLORS

ThRaE T TNGREDIENTS
Flour, Water, Masgarins, Sugar MADE
Fllitng: 4 T N
Lamb, Gntans, Water, Sabt, Papper, Parsiey, Garfic, Spices. UsR

SERVING INSTRUCTIONS

1. DO NOTDEFROSY 5. Bring fo a bofl and allow 10 cook for 5-7 minules
2. Biing 3-4 Duarls of salled water i 2 Boil for each or mntil desired tendemess. -
serving of Pelmenl. 6. Drain carshely £
7. Serve with your favorils sauce.

Try Pelmeni with Buttes, Sour Cream or Winegar
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Pelmeni / Hinkali Brand
Lamb Ravioli (Beef &
Pork Added) — 15 oz.

= = Dough Ingredierts: Flour, Water, Eqgs, Sﬂsg:r Salt,
Filling Ingredients: Lamb, Onions, Water, Salt,
B FE.-“E“' Peppen m}ey’ Gﬁﬂm Spices. b

PHEPARED BY / PREPATIE P/ INC. N.J. 07308
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ACTURED BY RED SQUARE FOODSINC. JERSEY CITY, N.J. 07308
Qm!snoua OR COMMENTS? PLEASE CALL US AT (201) G55-L145 (9 A0 5 PM)
FARRIQUES PAR RED SQUARE FOODS INC, JERSEY OfTY, N,
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Pelmeni / Russian Brand
Chicken Ravioli — 30 oz.

CONTAINS NO ARTIFICIAL ’
' FLAVORS OR COLORS

Dough:
FLOUR, WATER, VEGETABLE OIL, ALT..
Filling:

INGREDIENTS

CHICKEN, ONIONS, WATER, SALT, PEPPER SPICES, PAPRIKA, GARLIC POWDER.

1, DONOT DEFROST
2, Bring 3-4 Quarts of salted water fo 2 Boll for each

SERVING INSTRUCTIONS

serving of Palmani. 6. Drain carafully.
3. Place Pelmeni into boiling water. 7. Serve with your favorite sauce.
4, Stir gently Try Pelmenl with Bultar, Sour cream or Vinegar.

5. Bring to-a boil and allow to cook for 5-7 minules
or until desired tenderness.

SAFE HANDLING INSTRUCTIONS
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Pelmeni / Russian Brand
Veal Ravioli — 30 oz.

[CONTAINS NO ARTIFICIAL
| FLAVORS OR COLORS

]NGREDIENTS
Dough;
Fn:le Acid, Malted Barley Flour, Polassium Bmmlnj, ‘Waler, Margating, Sugar.

Filling:
Vaal, Chicken, Onions, Water, Sall, Pepper, Spices Garlic Powder,

Bleached Wheat Flour, Enriched Flour ( Niacin, Reduced Iron, Thiarine Mononitrate, Riboflavin,

4, Bring to a boll and allow to cook for 5-7
minutes or until desired tenderness.

COOKING DIRECTIONS
1. DO NOT DEFROST 5. Must be cooked fo an internal lemperature
2. Place Pelmeni into slightly salted boillng water. of 160° F using a thermometer
3. Stir Gendly 6. Drain carefully.

7. Serve wiih your favorite sauce.
Try Pelmeni with Butter, Sour Cream ar \llileulr

Safe Handling Instrucﬂons
THIS PRODUCT WAS PREPARED FROM INSPECTED AND ED MEAT ANIVOR

LTRY. SOME FOOD PRODUCTS mmmwmmr COULD GAUSE
ILLNESS IF THE PRODUCT S MISHANDLED OR COOKED BPRDPERLY. FOR YOUR
PROTECTION, 'THESE SAFE HANDLING |
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Manufactured By:

Red Square Foods Inc.
62 Berry Street
 Somerset, NJ 08873
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Pelmeni / Siberian Brand
Meat Ravioli — 30 oz.

us.

INSPECTED
AND PASSED BY
DEPARTMENT OF

CONTAINS NO ARTIFICIAL
FLAVORS OR COLORS

INGREDIENTS
Dough:

Bleached Wheat Flour, Enriched Flour { Niacin, Reduced Iron, Thiamine Mononitrate, Ribotiavin,
Folic Acid, Malted Bariey Fiour, Potassium Bromate), Water, Margarine, Sugar.
Filling:
Pork, Beel, Onions, Waler, Salt, Pepper, Spices, Garlic Powder.
COOKING DIRECTIONS

5. Must be cooked to an intermal femperature

of 160° F using a thermometer
6. Drain carefully.
7. Serve wiih your favorite sauce.

Try Pelmeni with Butter, Sour Cream or Vinegar

1.00 NOT DEFROST

2. Place Pelmeni into slightly salted boiling water.

3. Siir Gently

4. Bring to a bofl and allow 1o cook for 5-7
minutes or until desired tenderness.
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Safe Handling Instructions

‘THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED MEAT AND/OR
POULTRY. PRODUGTS MAY THAT GOULD GAUSE

SIBERIAN MEAT RAVIDLI 30 0Z

. SOME FOOD GONTAIN BACTERI:

ILLNESS IF THE PRODUGT IS MISHANDLED OR COOKED MPROPERLY FOR YOUR
PROTECTION, FOLLOVY THESE SAFE HAMDLING INSTRUCTIONS.
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KEEP REFRIGERATED OR FROZEN, THAW IN
E REFRIGERATOR OR MICROWAVE.

KEEP RAW MEAT AND POULTRY SEPARATE FROM OTHER: Manufactured By:
% ?ﬂ‘n@fﬁ%ﬂ&%ﬁ#ﬁ%ﬁﬁm Red Square Foods Inc.
R xx:«::‘:lm . 62 Berry Street 03"10030
- Somerset, NJ 08873 2303 LI |

KEEP FOODS HOT. REFRIBERATE LEFTOVERS
IMMEDIATELY OR DI
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Red Square Foods / 6

Chicken Blintzes — 13 oz.

B

Nutrition Facts
Serving Size 1 blintze (85g)
Servings Per Container 8

% Dally Value*
Total Fat 3g 5%
Saturated Fai 0g 0%
Cholesterol 10mg 4%
Sodium 140mg 8%
Total Carboh: 20g 7%
Dietary Fiber 1g 4%
Sugars 2g
Protain 4g
R S A et
Vitamin A 0% ¢ Vitamin C 0%

Calcium 6% . Tron 2%

*Percent Daily Values are based on a 2,000
‘calorie dietl. Your daily values may be higher
or lawer depending an your calorie needs.
Calories 2,000 2500

Total Fat Lessthan 659 80g i
Sat.Fat Lessthan 20g 259 1
Gholesterol ~ Less than  300mg  300mg
Sodium Lessthan 2400mg 2,400mg
S00g 9750

rate
Dietary Fiber 259 30g

Calories per gram: ¥
Fatg « Carbohydrate4 = Proteind. 1

[T

DIRECTIONS:
Frying Pan: Use sufficient amount of oil to
cover bottom of frying pan. Preheat oil to
medium heat (approx. 350°F). Place blintzes
in pan fold side down and fry on both sides
ulza(}il golden brown, about 10 minutes to a
side

Oven: Place on lightiy oiled baking pan in
preheated 400° oven. Goat blintzes with butter
or margarine. Bake on both sides until golden
brown, about 10 minutes to & side.

Blinizes can be setved as a main course,
side dish or dessert.

PREPARED BY / PREPARE PAR RED SQUARE FOODS INC., i
SOMERSET, N... 08873 |




Red Square Foods / 6
Meat Blintzes — 13 oz.

Nutrition Facts | | omrections:
Senving Size 1 gg;s (BSg}ct Frying Pan: Use sufficient amount of ojl to
Servings Per Container 6 cover bottom of frying pan, Prehaat oil to
medium heat (approx. 350°F). Plage blintzes

ool pet Serving e in pan fold side down and fry on both sides

ories 200 ca'“"fm:;' 22 || until goiden brown, about 10 minyies o 2
Total Fat ig % side
CholestareToEe————— 2% QOven: Place on lightly oiled baking pan in
——-——“}Lm Qgc::gmg 1:: preheated 400° oven. Coat blintzes with butter
Total Carbohydraic 33g 1% or margarine. Bake on both sides until golden
_DictaryFiberdg_ g% brown, about 10 minutes to a side,

side dish or dessert.

Vitamin A 0% * Vitamin C 0%

alcium 0% x Iron 16%
G x PREPARED BY / PREPARE PAR RED SQUARE FOODS INC.,
et o TS0 SOMERSET, 1., 08873
or lower depending on your calorls needs.
Calories 2000 2500
TotalFat  Lossthan 80g
SatFat Less than 20g 255

DistaryFberds __—7o%
P —— Blintzes can be served as a main courss, E
i






