
Recall 106-2018 

Product Label 
Bandi Foods / Chicken 
Blintzes – 13 oz. 

Bandi Foods / Pelmeni 
Chicken – 15 oz. 



Bandi Foods / Pelmeni 
Chicken Buliennie – 15 
oz. 

Bandi Foods / Pelmeni 
Meat – 15 oz. 



IJ\T6R£DIEIITS: CHICKM, l'IUED ORI.ON, 
CANOI.J\ 011 •• s,u.T, :iU6AR, lll1CI, PEPPER. 

DOU6H IN61l.lEDIEJil1'S; E:U:.ACH'£.D WHElt.T FLOUR, 

Bandi Foods / Pelmeni 
Veal – 15 oz. 

Iceberg / Blintzes with 
Cooked Chicken – 26 oz. 
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NET WT: 25LB. 

MANUFACTURED BY fl.S.f". rm:. 

DOUIIII IBllll!!DIENTS; 111.1:ACHl:D WBE/tT f'LAIIR 
RIACUl,UDUC«D 1101. 1111Allllf£ II0N0NITUTK. 

a.lBOPTAY'nl.rou·c ACJD,JU.i..Tl:I) Blc.RLJ.Ynoua.PGTJ\SSIUJI 
BROllAT~].WATl:lt,llAlaAlllNIE.SUS"L 

Iceberg / Homestyle 
Chicken Pelmeni – 25 
lbs. 

Iceberg / Homestyle 
Pelmeni Sibirian – 45 oz. 
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N£T WT; 30 oz.. ,WATH.IIUlRUABIH,5UfiAB. 

MAl\lUFACTURt:D B'r' ll.S.f', INC. 

Iceberg / Homestyle 
Turkey Pelmeni – 45 oz. 

Iceberg / Homestyle Veal 
Pelmeni – 30 oz. 



: INGREDIENT~• 

fl .. ,. Water, Mqarb!e, sugar 
fllltnjj: 
Lamb, Onions, Watar, Saft, Papp,r, Panlay, Galffc, SplceL 

MADE 
IN 

U.S.ll 

SERVING INS1RUCTIONS 
1. D0NOTDEfRDSr 
2. Brina3-4QuartsolsariedwatertoaBoilforeactt 

serving of Pelmenl. 
S. Place Punenl ~lo bolling nter. 
4. SlitGent~. 

5. Bmgtoa l!Oil andallowklceokfor5-7mfnufes 
orllllildeSl:nldtendemess. 

6. Dralacarefutt, ' 
7 .. Simi wfth ygur hWOlil! U1C8. 

Try Pelm1nl wUh Buttea; Boor Cream or Vinegar 

:mtlUl 

Pelmeni / Hinkali Brand 
Lamb Ravioli – 15 oz. 



. 

PEUIENI 
Dough Ingredients: Flou~ Water, Eggs, Sugar, ~It. = 
Alling Ingredients: Lamb, Onions, Water, Salt, 
·Pepper, Parsley, Ga~ll:, Spices. 
PR£1'ARED8Vff'R6',\JWl'Aftft!DSQliAAEFOOOOINC.JBUJ£Yart:N.J.07IOI 

·,II.JI.II.-

Pelmeni / Hinkali Brand 
Lamb Ravioli (Beef & 
Pork Added) – 15 oz. 



Dough: INGREDIENTS 
n.CJUR. WATER, V!CETABLEOIL.SALT , 
Fllllng: . . . 
ODCKEN, ONIONS, WATER, SALT, PEPPER,SPICFS, PAPRIKA. GARLIC POWDER. 

SERVING INSTRUCTIONS 
1, DD NOT DEFROST 
2. Bring 3-4 Quarts of salted wrterta a Boll for each 

serving of Pelmani. 
3. Place PelmanI Into bollfng water. 
4. SUrgantly 

Manufactured B,: 
Red Square Foods Inc. 
628ERRYST 
SOMERSET NJ 08873 

5. Bring to a boil andallowtocaokfor5-7mlnutn 
or until desired lendernen. 

6. Drain carefully. 
7. Serve wHh your faVCN1te sauce. 

Try Palmenl with Bult.Ir, sour cream or Vinegar. 

CHICKEM RAVIOLI 3(1 OZ 
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Pelmeni / Russian Brand 
Chicken Ravioli – 30 oz. 



Dleacltad Wheal Flow; Ellrldled Flour ( NlaCJn, Reduced Iron, Thiamiae Manoanrale, Riboflavin. 
FoUc Acid, Malted Barley Flour, Potauium eromale}, water, MargarlDB, Sugar. 
Fltrq: 
Vall, Chlcbn, Onions, Water, Salt, PepJJer, Spietc Garlic Powder, 

COOKJNG DIRECTIONS 
1. DD NOT DEFROST 
2. Place Pelmenl into slightly salted bollln11 water. 
3.SllrGenlly 
4. Bring to a bol and allow to cook tor 5•7 

minutes or until NSlred tenderness. 

Safe Handling Instructions 
™IS PROOJCT WAS PREMO FFIDM IISPEC1m AND i:w;seo MOO NllW'OII 
PCUJR'(.SOMEFOODPROOUCT$WNCONTMIBACmaA.™TOOUlDCAUS!; 
11.L/ESSIFntEPROOUCT ISWSIWIUlORCOOODI.Alll'lRIXRlfl'IOIJR 
PROY£Cmf.Rl.1.0WTieESNEIWWIG~ 

KE'EPREmlGERATEOllRFflOZ9lTHA.WIH 
REfRIQEIWtlROR!,ICROWAVE. 

KfEPAAWME>J'"NIIPOU11RVS9'ARATefflOMOTJfEA 

~f.~~JoS:..~~~rttli~tl 
IVIW.aTMPOUllin: 

COOKTHOR«IG!ll.'l 

KEEPFOOOSootREfRIGERATEl.fFTCIYEP3 
1UME[IU(J8YOROISCAAO. 

Manufactured By: 
Red Square Foods Inc. 
62 Berry Street 
Somerset NJ 08873 

5. Musi be cooled to an Internal temperature 
ol 160° Fusing a thermometer 

6. Drain carefully. 
7. Senie wllfl your favorite sauce. 

Try Pelmeni with Butter, Soor Cream or Vinegar 

VEAL PEI.MEHi :Ill OZ 

I.I ... ,. 

Pelmeni / Russian Brand 
Veal Ravioli – 30 oz. 



INGREDIENTS 
Bleached Wheat Flour, Enricbed Flour ( Nlacln, Reduced Iron, Tltiamloe Monallilrale, Riboflavin, 
FoHc Acid, MaHed Barley Aour, Potassium Bromate}, Water, Margarine, Sugar. 
Filling: 
Polt. Beel, Onions, Wah!f, Salt, Pepper, Spices, Gari~ Powde, 

COOKING DIRECTIONS 
1. DO NOT DEFROST 
2. Place Petmeoi Into slithtty salted baling wale< 

5. MIi&! be cooked to an Internal temperature 
ol 160' Fusing a thermometer 

3. Sllr Gentty 8. Drain carefully. 
4. Bring to a boD and allow to cook for 5-7 

minutes or antll desired tendemeu. 
7. Serva wllh your favorite sauce. 

Try Pelmenl with Butter, Sour Cream or V'megar 

Safe Handling Instructions 
ntrS PRODOCT WAS PREPAAED ~ l~cm> WJ PI.SSED MEAT >m'OO 
POUlJRY.SOUEFOODPROOUCTSW.YCONMBAC'IEIIATIWCOUIDCNJSE 
WIESSJ'HPflllDIICTISMISIWIDLEDDRCOOKm~fOA'l'Olft 
P801ECTKW,RIUOW11ESESAFEHANOJ.HltlS1Rl£TIDNS. 

KEEPfEffllleRA1R>O~ FROZEN. THAWW 
REffl/EiEfWORORMICROWAVE. 

KEEPRAWMOOAtllPOUlJRYS&MAYEFRCw.1CID£R 
RJOOS. WAStt WORKIN&Slflf1'a'S(lNCt.1DtB ctmlNI! 
~~T~HAN0SAFJERTOUCHIIG 

OOOKTliCRlUGIIY. 

KEEPFOOOSHotRE'JRIQEAAlEL.EfTOVERS 
IMMEDIATElYOROlSCARO. 

Selving Sizo 2 oz. {56g) = ,a, COnlalnar 11 

&ioiiis 12Q== 

Manufactured By: 
Red Square Foods Inc. 
62 Beny Street 
Somerset, NJ 08873 
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SIBERIAN MEAT RAVIOLI 3G OZ 

11111 
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Pelmeni / Siberian Brand 
Meat Ravioli – 30 oz. 



Facts 
Serving Size 1 blintze (85g) 
S8fVings Per Container 6 

Amount ~r Serving 
Calortes 200 Calories from Fat 27 

% Oally Value• 

Total Fat3g 5% 
Saturated Fat Og 0% 

I 
Cholesterol 1 Omg 4% 
Sodium 140mg 6% 
Total Carbohydrate 20g 7% 

Dietary Fiber 1 g .,. 
Sugars2g 

Protain 4g 

VitaminAO% Vitamin CO% 

Calclum6"' lron2% 

•Percent Daify VakJes are based on a 2,000 
calotle diet Your daily values may be higher 
or tower depending on your calaie need!:. 

Calot!H zooo 2,500 

Total Fat Lenihan SSg 80g 
SotF~ L.o&stllan 20g "" -·- Less1han 300mg 300mg 

Sodium l.Msthan 2,400mg z...,,, 
_,""'°"""", 300g ,,,. 

O!staryRb« "" 30g 

CalorlNpergram: 
FaUI • cartlotlyd/8114 • Protein� 

3 

I 
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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 
until golden brown, about 10 minutes to a 
side 

Oven: Place on lightly oiled baking pan in 
preheated 400" oven. Coat blintzes with butter 
or margarine. Bake on both sides unW golden 
brown, about 10 minutes to a side. 

Blintzes can be served as a main course, 
side dish or dessert. 

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

Red Square Foods / 6 
Chicken Blintzes – 13 oz. 



Facts 
Serving Size 1 blintze {85g) 
Servings Per Container 6 

Amounl per Serving 
Calories 200 Calories from Fat 35 

%Dally Value• .,. 
"" .,. ,.,. 

11% ,.,. 

• Vitamin C 0% 
Iron 15% 

•=~0:.1~::::;~:Ss11
::;' :'ie2h°:er 

or lower depending on your calofle needs. 
Calorin 2,000 2,500 

DIRECTIONS: 
frying Pan: Use sufficient amount of oil to 
cover bottom of frying pan. Preheat oil to 
medium heat (approx. 350°f). Place blin!Zes 
in pan fold side down and fry on both sides 
until golden brown, abotl! 1 O mlntl!es to a 
side 

Oven: Place on lightly oiled baking pan In 
preheated 400° oven. Coat blintzes with butter 
or margarine. Bake on both sides until golden 
brown, about 10 minutes to a side. 

Bllntzes can be served as a main course, 
side dish or dessert. I 

PREPARID BY/ PREPARE PAR RED SQUARE FOODS INC, l 
SOMERSET, H.J. 08873 r 

Red Square Foods / 6 
Meat Blintzes – 13 oz. 




