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STEAM
RO TS

Steam the food, feel good.
Keep healthy with the taste of nature.
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SEAFOOD ROLL CAKE

Banh cuén hdi sdn

PACKING
STYLE:

30g/pc, 6pcs/ 180g/
tray/ PA

g INGREDIENTS:

Shrimp, squid, fish paste,
carrot, cabbage, edamame
bean, yam bean, basil,
sesame oil, spices, rice
flour.

= COOKING
2N, INSTRUCTION
W
Do not defrost. Steam the
frozen product at 100°C for 5-6
minutes before serving.

01

BOO7

i% STORAGE

Store at -18°C. Shelf life
2 years
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VEGETABLE ROLL CAKE

Banh cuédn rau cu

PACKING
STYLE:

50g/pc, 4pcs/
2009/ tray/ PA

g INGREDIENTS:

Green bean, carrot, water
chestnut, onion, shiitake
mushroom, edamame bean,
black fungus, tofu, sesame
oil, spices, rice starch.

COOKING
(m‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C for

5-6 minutes before serving.

BOO71

STORAGE

Store at -18°C. Shelf life
2 years



COCONUT BALL

Banh dua

PACKING
STYLE:

30g/pc, 12pcs/
3609/ tray/ PA

g INGREDIENTS:

Mung bean, coconut,
glutinous rice flour, spices,
pandan leaf, magenta plant,
gac fruit

COOKING

A, INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C for 7-8
minutes or microwave (800W)

for 30-45 seconds before serving.
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B0072

STORAGE

Store at -18°C. Shelf life
2 years
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CHIVE PILLOW

Banh géi he

PACKING INGREDIENTS:
STYLE:

20g/pc, 8pcs/ Shrimp, chive, sesame ail,
1609/ tray/ PA spices, wheat starch, tapioca
starch, spinach

COOKING
(M\ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C for 5-6
minutes before serving.

B0O0S8

i% STORAGE

Store at -18°C. Shelf life
2 years



SHRIMP PILLOW

Banh gdi t6m

PACKING
SINIEE:

20g/pc, 8pcs/
1609/ tray/ PA

% INGREDIENTS:

Shrimp, sesame oil,
spices, wheat starch,
tapioca starch.

TS5 COOKING
(MP INSTRUCTION
Do not defrost. Steam
the frozen product at
100°C for 5-6 minutes
before serving.

BO09

STORAGE

Store at -18°C. Shelf life
2 years
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DIAMOND CAKE

Banh kim cuong

BO16

3 7
PACKING INGREDIENTS: | &=y COOKING (%) stomace
STYLE: A, INSTRUCTION l

15g/pc, 12pcs/ Dried baby shrimp, yam Do not defrost. Deep fry Store at -18°C. Shelf life
180g/ tray/ PA bean, onion, spring onion, the frozen product at 2 years
spices, pastry 150-160°C for 4-5

minutes before serving.




JADE DUMPLING

Banh ngoc

07

PACKING
STYLE:

20g/pc, 9pcs/
1809/ tray/ PA

% INGREDIENTS:

Shrimp, spinach, chive,
potato, sesame oil,
spices, wheat starch,
tapioca starch

S5 COOKING

(M‘ INSTRUCTION

Do not defrost. Steam
the frozen product at
100°C for 5-6 minutes
before serving.

BO19

STORAGE

Store at -18°C. Shelf life
2 years
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SHELL SHRIMP
DUMPLING

Banh so hdp

A 7
PACKING INGREDIENTS: | &= COOKING (%) stomace
STYLE: A, INSTRUCTION l

20g/pc, 12pcs/ Shrimp, water chestnut, Do not defrost. Steam Store at -18°C. Shelf life
2409/ tray/ PA carrot, onion, lotus root, the frozen product at 2 years

edamame bean, spices, 100°C for 5-6 minutes

wheat flour, tapioca before serving.

starch



SUSE
CAKE

09

PACKING
STYLE:

409/pc, 8pcs/
3209/ tray/ PA

INGREDIENTS:

Tapioca starch, coconut,
mung bean, spices

COOKING
INSTRUCTION

Do not defrost. Steam
the frozen product at
100°C for 7-8 minutes
before serving.

STORAGE

Store at -18°C. Shelf life

2 years
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CASSAVA STRIP CAKE

Banh tam khoai mi

B0261

i 7
PACKING INGREDIENTS: | &= COOKING (%) sToRAGE
STYLE: A, NSTRUCTION l

200g/ tray/ PA Cassava root, tapioca Do not defrost. Steam the Store at -18°C. Shelf life
starch, coconut, spices, frozen product at 100°C for 2 years
pandan leaf, magenta 7-8 minutes or microwave
plant, gac fruit (800W) for 30-45 seconds

before serving



SQUARE CHIMAKI

PACKING
STYLE:

40g/pc, 6pcs/
2409/ tray/ PA

INGREDIENTS:

Sticky rice, shrimp,
carrot, edamame bean,
shiitake mushroom,
sesame oil, soy sauce,
spices

COOKING
INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 8-9 minutes before
serving.
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STORAGE

Store at -18°C. Shelf life
2 years



12

LOTUS CHIMAKI

e ——
PACKING INGREDIENTS: COOKING STORAGE
STYLE: INSTRUCTION
150g/pc, 2pcs/ Sticky rice, chicken, corn, Do not defrost. Steam the Store at -18°C. Shelf life
3009/ tray/ PA onion, salted radish, pea, frozen product at 100°C 2 years
carrot, curry powder, for 10-12 minutes before
spices serving.




PENTAGON CHIMAKI

13

PACKING
STYLE:

40g/pc, 6pcs/
2409/ tray/ PA

INGREDIENTS:

Sticky rice, shrimp, carrot,
edamame bean, shiitake
mushroom, sesame oil,
SOy sauce, spices

COOKING
INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 8-9 minutes before
serving.

STORAGE

Store at -18°C. Shelf life
2 years



14

TRIANGLE CHIMAKI

Chimaki tam giac

PACKING
STYLE:

40g/pc, 6pcs/
2409/ tray/ PA

% INGREDIENTS:

Sticky rice, shrimp,
edamame bean, shiitake
mushroom, sesame oil,
SOy sauce, spices

=5 COOKING
gNe. INSTRUCTION
@y INSTRUCTIO
Do not defrost. Steam the
frozen product at 100°C
for 8-9 minutes before
serving.

(7
% STORAGE

Store at -18°C. Shelf life
2 years
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FOUR SEASONS
VEGETABLE DELI

Deli 4 mua (rau cu)

D00O1

PACKING INGREDIENTS: =5 COOKING ) sTorace
STYLE: A, INSTRUCTION )

20g/pc, 16pcs/ Corn, sweet potato, cabbage, lemongrass, Do not defrost. Steam the Store at -18°C. Shelf life
3209/ tray/ PA onion, soybean oil, yam bean, chive, shallot, frozen product at 100°C 2 years

carrot, vermicelli, garlic, bread crumb, curry for 5-6 minutes before

powder, scallion, black fungus, taro, sesame serving.

oil, spices, soy sauce, wheat starch, tapioca
starch, beetroot, spinach, pumpkin
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FOUR SEASONS SHRIMP DELI

Deli 4 mua (tom)

D002

My €7
PACKING INGREDIENTS: Q% COOKING % STORAGE
STYLE: A, INSTRUCTION I

20g/pc, 16pcs/ Shrimp, fish paste, squid, Do not defrost. Steam the Store at -18°C. Shelf life
3209/ tray/ PA yam bean, shiitake mushroom, frozen product at 100°C 2 years

carrot, coriander, onion, sesame for 8-9 minutes before

oil, corn starch, spices, wheat serving.

starch, tapioca starch, spinach,
beetroot, pumpkin



CRAB FARCI

Ghe nhoi

17

PACKING
SN E:

40g/pc, 8pcs/
320¢/ tray/ PA

% INGREDIENTS:

Shrimp, squid, crab meat,
onion, spring onion, bell
pepper, garlic, spices,
lemon shell

COOKING
(I&M‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

STORAGE

Store at -18 °C. Shelf life
2 years
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FOUR SEASONS SEAFOOD GYOZA

Gyoza 4 mua

i g
PACKING INGREDIENTS: &= COOKING [ % STORAGE
STYLE: A, INSTRUCTION .

20g/pc, 16pcs/ Shrimp, carrot, onion, black fungus, Do not defrost. Steam the Store at -18°C. Shelf life
3209/ tray/ PA cabbage, shiitake mushroom, potato, frozen product at 100°C 2 years

mung bean, coriander, curry powder, for 5-6 minutes before

shallot, lemongrass, wheat starch, serving.

tapioca starch, beetroot, pumpkin,
spinach



PUMPKIN HAKAO

Ha cao bi d@o

PACKING
SIMIE:

20g/pc, 12pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, yam bean, pumpkin,
yard long bean, garlic,
sesame oil, spices, wheat
starch, tapioca starch

COOKING
(m‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

19

HOO1

STORAGE

Store at -18°C. Shelf life
2 years
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FOUR SEASONS SHRIMP HAKAO

Ha cao 4 mau

PACKING
SINEE:

18g/pc, 20pcs/
360g/ tray/ PA

% INGREDIENTS:

Shrimp, fish, yam bean, water
chestnut, spices, carrot, corn, peas,
shiitake mushroom, wheat starch,
tapioca starch

COOKING
(m‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

STORAGE

Store at -18°C. Shelf life
2 years
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GOLD FISH HAKAO

H4 cao ca vang

H003

i [/
PACKING INGREDIENTS: §% COOKING % STORAGE
STYLE: ), INSTRUCTION l

18g/pc, 20pcs/ Shrimp, fish, carrot, chive, Do not defrost. Steam the Store at -18°C. Shelf life
3609/ tray/ PA yam bean, spices, wheat frozen product at 100°C 2 years
starch, tapioca starch for 5-6 minutes before

serving.
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CHIVE HAKAO

Ha cao he

PACKING
SINEE:

20g/pc, 8pcs/
1609/ tray/ PA

% INGREDIENTS:

Shrimp, chive, sesame oil,
spices, wheat starch,
tapioca starch, spinach

&S COOKING
gNv. INSTRUCTION
@ NSTRUCTIO
Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

g
% STORAGE

Store at -18°C. Shelf life
2 years



CABBAGE DUMPLING

Ha céao bap cai

23

PACKING
STYLE:

20g/pc, 12pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, yam bean, chive,
shallot, garlic, spices,
wheat starch, tapioca
starch, spinach, magenta
plant

COOKING
(m‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

STORAGE

Store at -18 °C. Shelf life
2 years



24

STAR HAKAO

Ha cdo ngdi sao

PACKING
SINYE:

20g/pc, 12pcs/
2409/ tray/ PA

% INGREDIENTS:

Shrimp, carrot, green bean,

yam bean, purple yam,
spices, wheat starch,
tapioca starch

COOKING
(M‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

STORAGE

Store at -18°C. Shelf life
2 years



SHELL HAKAO

Ha cao so

25

PACKING
SIISE:

20g/pc, 9pcs/
180g/ tray/ PA

% INGREDIENTS:

Shrimp, scallop, yam bean,
chive, sesame oil, spices,
wheat starch, tapioca starch

COOKING
(m‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

H009

STORAGE

Store at -18°C. Shelf life
2 years
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CHICKEN HAKAO

H4 cao ga

PACKING
SINEE:

20g/pc, 12pcs/
2409/ tray/ PA

g INGREDIENTS:

Chicken, potato, onion,
shallot, curry powder,
spices, wheat starch,
tapioca starch, pumpkin

COOKING
(M‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

STORAGE

Store at -18°C. Shelf life
2 years



BOAT HAKAO

Ha cao thuyén

PACKING
SINEE:

20g/pc, 10pcs/
200g/ tray/ PA

% INGREDIENTS:

Shrimp, scallion, ginger,
shallot, carrot, wheat
starch, tapioca starch,
spinach

COOKING
(m‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

27

STORAGE

Store at -18°C. Shelf life
2 years
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SHRIMP HAKAO

Ha cao tom

PACKING
SINMEE:

20g/pc, 15pcs/
300g/ tray/ PA

% INGREDIENTS:

Shrimp, sesame oil,
spices, wheat starch,
tapioca starch

COOKING
(m‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

HO11

STORAGE

Store at -18°C. Shelf life
2 years
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STEAMED
SHRIMP WONTON

Hoanh thanh hap

HO19

g ¢
PACKING INGREDIENTS: &S COOKING (%) sTorace
STYLE: AN, INSTRUCTION I

12g/pc, 10pcs/ Shrimp, oyster sauce, Do not defrost. Steam the Store at -18°C. Shelf life
120g/ tray/ PA spices, wheat flour, frozen product at 100°C 2 years

turmeric powder, tapioca for 5-6 minutes or boil in

starch soup for 5-6 minutes

before serving.
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SHRIMP SHITAKE

Nam dong c6 don tom

PACKING
SINALI=S

20g/pc, 12pcs/
2409/ tray/ PA

% INGREDIENTS:

Shrimp, squid, shiitake
mushroom, sesame oil,
tapioca starch, spices

COOKING
(m\ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

N0O1

STORAGE

Store at -18°C. Shelf life
2 years
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STUFFED
PILA

PACKING INGREDIENTS: COOKING STORAGE
SINALES INSTRUCTION
30g/pc, 9pcs/ Pila, fish paste, onion, Do not defrost. Steam the Store at -18°C. Shelf life
2709/ tray/ PA ginger, black fungus, frozen product at 100°C 2 years
shiitake mushroom, for 6-7 minutes before
sesame oil, soybean oil, serving.
annatto color, spices,

lemongrass
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STUFFED
SCALLOP

So diép nhoi

PACKING
STYLE:

25g/pc, 6pcs/
1509/ tray/ PA

% INGREDIENTS:

Shrimp, fish paste, scallop,
squid, crab meat, onion,
pea, ginkgo nut, spices,
tapioca starch

COOKING
(w‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes or bake in
oven at 180-200°C for
10-12 minutes before
serving.

STORAGE

Store at -18°C. Shelf life
2 years



PARSLEY PASTA SHRIMP

PACKING
STYLE:

25g/pc, 12pcs/
3009/ tray/ PA

INGREDIENTS:

Shrimp, noodle, parsley,
garlic, spices

COOKING
INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving

33

STORAGE

Store at -18°C. Shelf life

2 years
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RED BELL PEPPER
PASTA SHRIMP

TOom cudn mi ot

PACKING
SINLES

25g/pc, 12pcs/
300g/ tray/ PA

% INGREDIENTS:

Shrimp, noodle, red bell
pepper, tomato, sesame
oil, vinegar, spices

&S COOKING
gNe. INSTRUCTION
@ NSTRUCTIO
Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

T006

STORAGE

Store at -18°C. Shelf life
2 years
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SOAILE
SHAOMAI

Xiu mai so di€p

PACKING
SINEE:

25g/pc, 20pcs/
5009/ tray/ PA

% INGREDIENTS:

Shrimp, scallop, sesame
oil, spices, tapioca starch,
turmeric powder

=) COOKING ik
AN INSTRUCT
(W
Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving

% STORAGE

Store at -18°C. Shelf life
2 years
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FOUR SEASONS

SHAOMAI

Xiu mai bon mua

PACKING
SINALIES

20g/pc, 20pcs/
400g/ tray/ PA

% INGREDIENTS:

Shrimp, carrot, green bean,
yam bean, purple yam,
spices, wheat starch,
tapioca starch

&S COOKING
aNv. INSTRUCTION
@ NSTRUCTIO
Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

STORAGE

Store at -18°C. Shelf life
2 years
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VEGEIABEE
SHAOMAI

Xiu mai rau cu

PACKING
STYLE:

20g/pc, 20pcs/
4009/ tray/ PA

% INGREDIENTS:

Onion, carrot, shiitake
mushroom, spring onion,
glutinous rice, sesame oil,
spices, wheat flour,
tapioca starch

&S COOKING
INSTRUCTION

LY

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

STORAGE

Store at -18°C. Shelf life
2 years
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IKA

SHAOMAI

Xiu mai muc

PACKING
SINLES

20g/pc, 20pcs/
4009/ tray/ PA

% INGREDIENTS:

Squid, onion, ginger,
spices, wheat flour,
tapioca starch

&S COOKING
INSTRUCTION

(AW

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

STORAGE

Store at -18°C. Shelf life
2 years
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SHRIMP
SHAOMAI  —_

Xiu mai tom \

X004

bl g
PACKING INGREDIENTS: % COOKING [ % STORAGE
STYLE: A, INSTRUCTION .

20g/pc, 20pcs/ Shrimp, fish paste, water Do not defrost. Steam the Store at -18°C. Shelf life
4009/ tray/ PA chestnut, carrot, onion, frozen product at 100°C 2 years

garlic, sesame oil, spices, for 5-6 minutes before

wheat flour, tapioca starch, serving.

turmeric powder
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PTO SHRIMP SHAOMAI

Xiu mai tom PTO

PACKING
STYLE:

25g/pc, 20pcs/
5009/ tray/ PA

% INGREDIENTS:

Shrimp, fish paste,
vermicelli, carrot, sesame
oil, spices, wheat flour,
tapioca starch, turmeric
powder

COOKING
(m\ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C
for 5-6 minutes before
serving.

7
% STORAGE

Store at -18°C. Shelf life
2 years



4]

VEGETABLE & SHRIMP SHAOMAI

Xiu mai tom & rau cu

&
_(;‘:“'* b‘ , 1§

s ]

X006

L e
PACKING INGREDIENTS: TS5 COOKING [ (%) sToRAGE
STYLE: A, INSTRUCTION ()

20g/pc, 20pcs/ Shrimp, salted radish, Do not defrost. Steam the Store at -18°C. Shelf life
4009/ tray/ PA spring onion, garlic, frozen product at 100°C 2 years

sesame oil, spices, for 5-6 minutes before

wheat flour, tapioca serving.

starch



DEEP - FRIED
PRODUCTS

Easy to serve, impossible to resist
Perfect for every table.
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SEAFOOD MINI BAGUETTE

Banh mi baguette hai san

PACKING
SN E:

25g/pc, 6pcs/
1509/ tray/ PA

g INGREDIENTS:

Bread, shrimp, fish paste,
squid, yam bean, carrot,
onion, ginger, spices,
sesame seed

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving.

43

STORAGE

Store at -18°C. Shelf life
2 years



44

SESAME SHRIMP TOAST

Banh mi mé

PACKING
SHNGIEE:

15g/pc, 12pcs/
1809/ tray/ PA

g INGREDIENTS:

Bread, shrimp, fish paste,
sesame oil, spices, sesame
seeds, parsley.

COOKING
(m‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving.

BO18

STORAGE

Store at -18°C. Shelf life
2 years



45

MACARON
BREAD

Banh mi cha tom

BO181

£ e
PACKING INGREDIENTS: | &=y COOKING (%) sToracEe
STYLE: ANy, NSTRUCTION i

Do not defrost. Deep fry Store at -18°C. Shelf life
the frozen product at 2 years

150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 10-12
minutes before serving.

35g/pc, 12pcs/ Bread, shrimp, onion, garlic,
4209/ tray/ PA tapioca starch, spices




46

SEAFOOD DUMPLING

Banh x&p hai san tron

B029

PACKING
SIYIE:

40g/pc, 6pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, squid, potato,
carrot, onion, curry powder,
wheat flour, tapioca starch,
turmeric powder

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 10-15
minutes before serving.

STORAGE

Store at -18°C. Shelf life
2 years



HALF MOON
DUMPLING CAKE

Béanh x€p quai vac

PACKING
SINISE:

30g/pc, 8pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, celery, carrot,
leek, tomato, spices,
wheat flour, tapioca starch,
turmeric powder

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 10-12
minutes before serving.

47

B030

STORAGE

Store at -18°C. Shelf life
2 years
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CHICKEN DUMPLING CAKE

Banh xép thit ga

PACKING
SINIEE:

30g/pc, 6pcs/
1809/ tray/ PA

g INGREDIENTS:

Chicken, potato, onion,
carrot, curry powder, spices,
wheat flour, tapioca starch,
turmeric powder

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 10-15
minutes before serving.

BO31

STORAGE

Store at -18°C. Shelf life
2 years



PTO SHRIMP DUMPLING CAKE

Banh xép tom PTO

PACKING
SINGIEE:

25g/pc, 10pcs/
2509/ tray/ PA

g INGREDIENTS:

Shrimp, fish paste, yam
bean, coriander, spring
onion, spices, wheat flour,
rice flour, butter, turmeric
powder

COOKING
(w‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 10-12
minutes before serving.

49

STORAGE

Store at -18°C. Shelf life
2 years
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BREADED SHRIMP

BURGER

Buger tom xu

PACKING
SINIYE:

60g/pc, 6pcs/
360g/ tray/ PA

g INGREDIENTS:

Shrimp, onion, chili, spring
onion, garlic, spices,
pre-dust, batter mix, bread
crumbs

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 years



BREADED STAR

PANGASIUS

Ca basa hinh sao xu

PACKING
STYLE:

25g/pc, 6pcs/
1509/ tray/ PA

g INGREDIENTS:

Fish, spices, pre-dust,
batter mix, bread crumbs

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

ol

STORAGE

Store at -18°C. Shelf life
2 years



952

POTATO WRAPPED PANGASIUS

C4 cudn khoai tay

PACKING
STYLE:

25g/pc, 10pcs/
250g/ tray/ PA

g INGREDIENTS:

Fish, fish paste, potato,
garlic, tapioca starch,
spices

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 years



BREADED FINGER PANGASIUS

C4 basa que xu

PACKING
STYLE:

25g/pc, 8pcs/
200g/ tray/ PA

g INGREDIENTS:

Fish, spices, pre-dust,
batter mix, bread crumb

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

93

STORAGE

Store at -18°C. Shelf life
2 years



o4

POTATO WRAPPED CRAB PINCER

Cang bao cubn khoai tay

PACKING
STYLE:

35g/pc, 8pcs/
280g/ tray/ PA

g INGREDIENTS:

Potato, shrimp, fish paste,
crab meat, soy protein,
garlic, spices, crab pincer

COOKING
(w\ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

C009

STORAGE

Store at -18°C. Shelf life
2 years



SHRIMP COATED
CRAB PINCER

Cang bao tom

PACKING
SINEE:

30g/pc, 10pcs/
3009/ tray/ PA

g INGREDIENTS:

Shrimp, fish paste, chili,
spring onion, onion, garlic,
spices, tapioca starch,
crab pincer

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

95

C010

STORAGE

Store at -18°C. Shelf life
2 years



26

BREADED CRAB

Cang bao xu

PACKING
STYLE:

40g/pc, 8pcs/
3209/ tray/ PA

g INGREDIENTS:

Shrimp, garlic, shallot,
tapioca starch, spices,
pre-dust, batter mix,
bread crumb

PINCER

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 years



CORN SPRING ROLL

Cha gio bip

PACKING
STYLE:

20g/pc, 14pcs/
280g/ tray/ PA

g INGREDIENTS:

Corn, spring onion, shallot,
spices, rice paper

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

o/

C012

STORAGE

Store at -18°C. Shelf life
2 years



58

TUNA SPRING ROLL

Cha gi06 ca ngu

PACKING
SIMEE:

20g/pc, 14pcs/
280g/ tray/ PA

g INGREDIENTS:

Tuna, carrot, cabbage,
onion, garlic, spices,
soybean oil, chili sauce,
tapioca starch, pastry

COOKING
(M\ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

STORE

Store at -18°C. Shelf life
2 years



959

VEGETABLE RICE PAPER SPRING ROLL

Cha gio banh trang rau cu

PACKING
STYLE:

20g/pc, 15pcs/
3009/ tray/ PA

g INGREDIENTS:

Yam bean, sweet potato,
taro, mung bean, black
fungus, tofu skin, scallion,
tapioca starch, spices,
rice paper

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

Cco14

STORAGE

Store at -18°C. Shelf life
2 year



60

BANANA NET SPRING ROLL

Cha gi10 ré chudi

PACKING
STYLE:

20g/pc, 10pcs/
200g/ tray/ PA

g INGREDIENTS:

Banana, sesame seeds,
ginger, spices, net rice
paper

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

Co15

STORAGE

Store at -18°C. Shelf life
2 year



CRISPY
SEAFOOD ROLL

Cha gio gion

61

PACKING
SIINALES

15g/pc, 12pcs/
1809/ tray/ PA

g INGREDIENTS:

Shrimp, carrot, edamame
bean, coriander, tapioca
starch, spices, pastry

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



62

SEAFOOD RICE PAPER SPRING ROLL

Cha gio hai san banh trang

PACKING
SININE:

20g/pc, 15pcs/
300g¢/ tray/ PA

g INGREDIENTS:

Shrimp, fish, yam bean,
carrot, black fungus, onion,
spring onion, garlic, spices,
rice paper

S cooking

(M\ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



MINI

SEAFOOD DIMSUM

Cha gio hon hop

63

PACKING
STYLE:

10g/pc, 20pcs/
200g¢/ tray/ PA

gi INGREDIENTS:

Shrimp, carrot, water
chestnut, edamame bean,
chili, pumpkin, curry,
tapioca starch, spices,
pastry

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

C018

STORAGE

Store at -18°C. Shelf life
2 year



64

KIMCHI SPRING ROLL

Cha gio kim chi

! e
PACKING INGREDIENTS: | &= COOKING (#) sTorace
STYLE: AN, INSTRUCTION )

20g/pc, 14pcs/ Kimchi, tofu, chive, onion, Do not defrost. Deep-fry Store at -18°C. Shelf life
2809/ tray/ PA carrot, ginger, tapioca the frozen product in oil at 2 year
150-160°C (302-320°F) for

starch, spices, pastry
4-5 minutes until golden

brown and thoroughly heated.
Serve immediately.




65

FUNGUS SPRING ROLL

Cha gio nam

C021

2l 7
PACKING INGREDIENTS: % COOKING % STORAGE
STYLE: A, NSTRUCTION l

20g/pc, 14pcs/ Oyster mushroom, straw Do not defrost. Deep-fry Store at -18°C. Shelf life
280g/ tray/ PA mushroom, onion, carrot, the frozen product in oil at 2 year
150-160°C (302-320°F) for

yam bean, lemongrass,
garlic, tapioca starch,
spices, pastry

4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




66

FOUR SEASONS NET SPRING ROLL

Cha gio6 ré 4 mua

PACKING
STYLE:

20g/pc, 12pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, squid, potato,
onion, carrot, yam bean,
taro, cabbage, mung bean,
garlic, shallot, sesame oll,
spices, net rice paper

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



67

SWEET POTATO NET SPRING ROLL

Cha gio ré khoai lang

dlf ¢ [c 7
PACKING INGREDIENTS: §% COOKING % STORAGE
SINEE: w INSTRUCTION l
(AN —
Store at -18°C. Shelf life

bean, spices, net rice the frozen product in oil at 2 year

20g/pc, 10pcs/ Sweet potato, mung Do not defrost. Deep-fry
200g/ tray/ PA
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.

Serve immediately.

paper




68

YAM NET SPRING ROLL

Cha gio ré khoai m&

PACKING
SINGIEE:

20g/pc, 10pcs/
200g/ tray/ PA

g INGREDIENTS:

Squid, fish paste, purple
yam, saw leaf, spices,
net rice paper

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

€026

STORAGE

Store at -18°C. Shelf life
2 year



SHRIMP NET SPRING ROLL

Cha gi0 ré tom

69

PACKING
SIYIEE:

20g/pc, 10pcs/
200g/ tray/ PA

g INGREDIENTS:

Shrimp, squid, taro, carrot,
black fungus, shallot, garlic,
spices, net rice paper

S5 CcOooKING
ANv. INSTRUCTION
@y NSTRUCTIO
Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



/70

PTO SHRIMP NET SPRING ROLL

Cha gio ré tom PTO

£ e
PACKING INGREDIENTS: | S S=Y COOKING (%) sToracEe
STYLE: ANy, NSTRUCTION )

20g/pc, 10pcs/ Shrimp, fish paste, onion, Do not defrost. Deep-fry Store at -18°C. Shelf life
200g/ tray/ PA carrot, spring onion, ginger, the frozen product in oil at 2 year

vermicelli, sesame oil, 150-160°C (302-320°F) for

spices, net rice paper 4-5 minutes until golden

brown and thoroughly heated.
Serve immediately.




CHICKEN NET SPRING ROLL

Cha gio ré ga

/1

PACKING
STYLE:

20g/pc, 10pcs/
200g/ tray/ PA

g INGREDIENTS:

Chicken, potato, onion,
carrot, shallot, spices, net
rice paper

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



72

PINEAPPLE NET SPRING ROLL

Cha gio ré thom

- e
PACKING INGREDIENTS: | S S=y COOKING (%) sTorace
STYLE: ANy, NSTRUCTION )

20g/pc, 14pcs/ Pineapple, sugar, net Do not defrost. Deep-fry Store at -18°C. Shelf life
280g/ tray/ PA rice paper the frozen product in oil at 2 year

150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




73

SHRIMP & SALMON SPRING ROLL

Cha giod tom & ca hoi

PACKING INGREDIENTS: % COOKING ['% STORAGE
SIYISE: M‘ INSTRUCTION l
( 3 —
20g/pc, 12pcs/ Shrimp, salmon, Do not defrost. Deep-fry Store at -18°C. Shelf life
2409/ tray/ PA asparagus, ginger, the frozen product in oil at 2 year
spices, pastry wrapper 150-160°C (302-320°F) for

4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




74

SHRIMP WITH SEAWEED SPRING ROLL

Cha gio tdom & rong bién

PACKING
STYLE:

25g/pc, 12pcs/
300g¢/ tray/ PA

g INGREDIENTS:

Shrimp, black fungus,
water chestnut, zucchini,
onion, spring onion, ginger,
garlic, spices, pastry wrapper,
seaweed

S COOKING

(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

C034

STORAGE

Store at -18°C. Shelf life
2 year



SHRIMP & CRAB SPRING ROLL

Cha gi0 tom cua

-

PACKING
STYLE:

20g/pc, 12pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, fish,crab meat, yam
bean, taro, black fungus,
vermicelli, garlic, spices,
rice paper, pastry wrapper.

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

75

C035

STORAGE

Store at -18°C. Shelf life
2 year



76

FILO SEAFOOD ORIENTAL

Cha gio tom filo

PACKING
SINIE:

15g/pc, 12pcs/
1809/ tray/ PA

g INGREDIENTS:

Shrimp, garlic, spices,
pastry wrapper.

S5 cookING
aNv. INSTRUCTION
@y NSTRUCTIO
Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



77

MONEY BAG

Cha gio tai tién

C037

PACKING INGREDIENTS: S5 CcOooKING (%) sToracE
STYLE: ANy, NSTRUCTION l

20g/pc, 12pcs/ Shrimp, carrot, pumpkin, Do not defrost. Degp-fry Store at -18°C. Shelf life
2409/ tray/ PA vermicelli, spices, pastry the frozenCp(roduct in OII:I)a}t 2 year

150-160°C (302-320°F) for
QiR I AR 4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




/8

SHRIMP PASTE ON SUGAR CANE

Chao t6m (2 dau)

1 e
PACKING INGREDIENTS: | &= COOKING (%) sTorace
STYLE: ANy, INSTRUCTION N

25g/pc, 14pcs/ Shrimp, garlic, spices, Do not defrost. Deep-fry Store at -18°C. Shelf life
3509/ tray/ PA tapioca starch, sugar cane the frozen product in oil at 2 year
150-160°C (302-320°F) for

4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




79

SHRIMP PASTE ON SUGAR CANE

Chao tom (1 dau)

C039

44 e
PACKING INGREDIENTS: | &= COOKING (%) sTorace
STYLE: AN, INSTRUCTION &)

25g/pc, 10pcs/ Shrimp, garlic, spices, Do not defrost. Deep-fry Store at -18°C. Shelf life
2509/ tray/ PA tapioca starch, sugar cane the frozen product in oil at 2 year

150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




80

BANANA FRITTER

Chuoi chién

PACKING
SN

2509/ tray/ PA

g INGREDIENTS:

Banana, pre-dust, fritter,
sugar

S5 CcooKING
aNv. INSTRUCTION
@ NSTRUCTIO
Do not defrost. Deep fry
the frozen product at
150-160°C for 4-5 minutes
or bake in oven at
180-200°C for 10-15
minutes before serving

STORAGE

Store at -18°C. Shelf life
2 year



81

BANANA TEMPURA

Chubi tempura

C0441

1 e
PACKING INGREDIENTS: | S S=Y COOKING (%) sTorace
STYLE: ANy, INSTRUCTION )

25g/pc, 10pcs/ Do not defrost. Deep fry Store at -18°C. Shelf life
2509/ tray/ PA the frozen product at 2 year

150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving.

Banana, pre-dust, tempura




82

SHRIMP DELI

Deli tom

PACKING
SINGISE:

20g/pc, 12pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, fish paste, squid,
yam bean, shiitake
mushroom, carrot, onion,
coriander, spices, wheat
flour, rice flour

COOKING
(m‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving.

D001

STORAGE

Store at -18°C. Shelf life
2 year



83

POTATO WRAPPED
FISH SHAPE

Hinh c4 cudn khoai tay

HO15

T 7
PACKING INGREDIENTS: §% COOKING % STORAGE
STYLE: A INSTRUCTION l

30g/pc, 8pcs/ Fish paste, potato, garlic, Do not defrost. Deep-fry Store at -18°C. Shelf life
2409/ tray/ PA dills, spices, black bean. the frozen product in oil at 2 year
150-160°C (302-320°F) for

4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




84

LOTUS SHRIMP WONTON

Hoanh thanh bong sen

PACKING
STYLE:

20g/pc, 12pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, squid, water
chestnut, carrot, onion,
edamame bean, lotus root,
spices, tapioca starch, pastry
wrapper.

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



85

SWEET & SOUR SHRIMP WONTON

Hoanh thanh tom chua ngot

PACKING
STYLE:

20g/pc, 12pcs/
200g/ tray/ PA

g INGREDIENTS:

Shrimp, carrot, cabbage,
onion, red bell pepper,
pineapple, tomato, sesame
oil, vinegar, spices, pastry
wrapper.

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



86

PRE-FRIED SHRIMP WONTON

Hoanh thanh tom chién

PACKING
SINGIEE:

12g/pc, 12pcs/
1449/ tray/ PA

g INGREDIENTS:

Shrimp, onion, spring onion,
ginger, sesame oil, spices,
turmeric powder, wheat
flour, tapioca starch

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



SHRIMP KAKIAGE

Kakiage tom

87

PACKING
STYLE:

40g/pc, 6pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, potato, onion,
carrot, green bean, spices,
tempura

COOKING
(m‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 2-3 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving

STORAGE

Store at -18°C. Shelf life
2 year



88

VEGETABLE KAKIAGE

Kakiage rau cu

PACKING
SN

40g/pc, 6pcs/
240g/ tray/ PA

g INGREDIENTS:

Potato, onion, carrot,
green bean, spices,
tempura

COOKING
(M\ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 2-3 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving.

STORAGE

Store at -18°C. Shelf life
2 year



89

SALMON BELLY FRITTER

Luon ca hoi tam bot

dig g
PACKING INGREDIENTS: | &=y COOKING (%) sToRAGE
STYLE: @, INSTRUCTION [

Do not defrost. Deep fry Store at -18°C. Shelf life
wheat flour, tapioca starch the frozen product at 2 year

150-160°C for 4-5 minutes
or bake in oven at
180-200°C for 10-15
minutes before serving.

300g/ tray/ PA Salmon, lime water, spices,




90

BREADED SQUID RING

Muc khoanh xu

M001

1 e
PACKING INGREDIENTS: | &=y COOKING (%) sTorace
STYLE: ANy, NSTRUCTION [

Do not defrost. Deep-fry Store at -18°C. Shelf life
the frozen product in oil at 2 year

150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

2509/ tray/ PA Squid, pre-dust, batter mix,
bread crumbs




IKA KARA-AGE

Muc kara-age

91

PACKING
STYLE:

200g/ tray/ PA

g INGREDIENTS:

Squid, kara-age

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 2-3 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving.

STORAGE

Store at -18°C. Shelf life
2 year



92

SKEWERED TEMPURA SCALLOP

So diép tempura xié€n que

PACKING
STYLE:

13g/pc, 12pcs/
1569/ tray/ PA

g INGREDIENTS:

Scallop, pre-dust, tempura

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving

S002

STORAGE

Store at -18°C. Shelf life
2 year



93

SKEWERED
BREADED SCA

So digp xu xi€n que

ELLE)

£ e
PACKING INGREDIENTS: | TSy COOKING (%) sToRAGE
STYLE: ANy, NSTRUCTION Iy

15g/skewer, 12 skewer/ Scallop, lime water, spices, Do not defrost. Deep-fry Store at -18°C. Shelf life
1809/ tray/ PA pre-dust, batter mix, bread the frozen product in oil at 2 year
crumb 150-160°C (302-320°F) for

4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




94

FRITTER SHRIMP

Tom fritter

PACKING
SNAL=

15g/pc, 2109/ tray/ PA

g INGREDIENTS:

Shrimp, pre-dust, fritter

COOKING
(m‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving

STORAGE

Store at -18°C. Shelf life
2 year



95

TARO WRAPPED SHRIMP

Tom cuon khoai mon

T002

L e
PACKING INGREDIENTS: | S S=y COOKING (%) sTorace
STYLE: ANy, INSTRUCTION 5

30g/pc, 10pcs/ Taro, fish paste, onion, Do not defrost. Deep-fry Store at -18°C. Shelf life
300g¢/ tray/ PA carrot, spring onion, the frozen product in oil at 2 year
spices 150-160°C (302-320°F) for

4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




96

POTATO WRAPPED SHRIMP

Tom cudn khoai tay

N g
PACKING INGREDIENTS: 'Q% COOKING % STORAGE
STYLE: ANy, NSTRUCTION

30g/pc, 10 pcs/ Shrimp, fish paste, potato, Do not defrost. Deep-fry Store at -18°C. Shelf life
300g/tray/PA garlic, tapioca starch, spices the frozen product in oil at 2 year
150-160°C (302-320°F) for

4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




Q7

SKEWERED VEGETABLE
WRAPPED SHRIMP

Tom cubn rau cii xién que - :

T008

L e
PACKING INGREDIENTS: | TSy COOKING (%) sTorace
STYLE: AN, NSTRUCTION &

22g/skewer, 12 skewer/ Shrimp, potato, carrot, Do not defrost. Deep-fry Store at -18°C. Shelf life

264g/ tray/ PA zucchini, spices, basil, the frozen product in oil at 2 year
chili sauce, garlic 150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.




98

POPCORN SHRIMP

Tom popcorn

PACKING
SHNGIEE:

15g/pc, 210g/ tray/ PA

g INGREDIENTS:

Shrimp, pre-dust, fritter

COOKING
(m‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving

 T009

STORAGE

Store at -18°C. Shelf life
2 year



KARA-AGE
SHRIMP

Tom kara-age

PACKING
SINGIEE:

2509/ tray/ PA

g INGREDIENTS:

Shrimp, kara-age,
sesame seed

COOKING
(m‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving

99

STORAGE

Store at -18°C. Shelf life
2 year



100

TEMPURA SHRIMP

Tom tempura

PACKING INGREDIENTS:
SINGLE:

20g/pc, 10pcs/ Shrimp, pre-dust, tempura
200g/ tray/ PA

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving

STORAGE

Store at -18°C. Shelf life
2 year




GINGER TEMPURA SHRIMP

Tom tempura gung

PACKING
STYLE:

20g/pc, 10pcs/
200g/ tray/ PA

g INGREDIENTS:

Shrimp, pre-dust, tempura,
ginger, sesame seed,
spices

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep fry
the frozen product at
150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving

101

STORAGE

Store at -18°C. Shelf life
2 year



102

WASABI TEMPURA SHRIMP

Tom tempura wasabi

ik, e
PACKING INGREDIENTS: S5 cookiNG (%) sTorace
£ = AN, INSTRUCTION l

Do not defrost. Deep fry Store at -18°C. Shelf life
the frozen product at 2 year

150-160°C for 3-4 minutes
or bake in oven at
180-200°C for 8-10
minutes before serving

Shrimp, parsley, wasabi,

20g/pc, 10pcs/
spices, pre-dust, tempura

2009/ tray/ PA
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POTATO TWIST SHRIMP

Tom to yén

i €7
PACKING INGREDIENTS: §% COOKING % STORAGE
Ay, NSTRUCTION I

SINISE:
25g/pc, 12pcs/ Shrimp, potato, fish paste, Do not defrost. Deep-fry Store at -18°C. Shelf life
300g/ tray/ PA garlic, tapioca starch, spices the frozen product in oil at 2 year

150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.
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CROUTON SHRIMP

Tom vién Crouton

PACKING
SINGISE:

20g/pc, 12pcs/
2409/ tray/ PA

g INGREDIENTS:

Shrimp, fish paste, spring
onion, garlic, spices,
pre-dust, batter mix, crouton

COOKING
(m‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year
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ALMOND COATED SHRIMP BALL

Tom vién hanh nhan 'Y

) g
PACKING INGREDIENTS: =5 cooKING (%) sToraGE
STYLE: ANy, NSTRUCTION

20g/pc, 10pcs/ Shrimp, spring onion, Do not defrost. Deep-fry Store at -18°C. Shelf life
2009/ tray/ PA garlic, tapioca starch, the frozen product in oil at 2 year
150-160°C (302-320°F) for

spices, pre-dust,

batter mix, almond 4-5 minutes until golden

brown and thoroughly heated.
Serve immediately.
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BREADED SHRIMP
CHEESE BALL

Tom vién pho mai xu

PACKING
SINISE:

15g/pc, 10pcs/
1509/ tray/ PA

g INGREDIENTS:

Shrimp, cheese, garlic,
tapioca starch, spices,
pre-dust, batter mix,
bread crumbs

S5 COooKING
ANv. INSTRUCTION
@y NSTRUCTIO
Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



BREADED BUTTERFLY SHRIMP

Tom xé budm xu

PACKING
STYLE:

25g/pc, 8pcs/
200g/ tray/ PA

g INGREDIENTS:

Shrimp, pre-dust, batter
mix, bread crumbs

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

107

STORAGE

Store at -18°C. Shelf life
2 year



108

BREADED SHRIMP

Tom xu

PACKING
SN

25g/pc, 10pcs/
2509/ tray/ PA

g INGREDIENTS:

Shrimp, pre-dust, batter
mix, bread crumbs

COOKING

(m‘ INSTRUCTION

Do not defrost. Deep-fry

the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden
brown and thoroughly heated.
Serve immediately.

STORAGE

Store at -18°C. Shelf life
2 year



RICE FLAKES
COAIED SHRIMP

Tom xu cOm

PACKING
STYLE:

15g/pc, 8pcs/
1209/ tray/ PA

g INGREDIENTS:

Shrimp, pre-dust, batter
mix, rice flake

COOKING
(M‘ INSTRUCTION

Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.
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STORAGE

Store at -18°C. Shelf life
2 year
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COCONUT BREADED SHRIMP

Tom xu dua

PACKING
STYLE:

25g/pc, 8pcs/
2009/ tray/ PA

% INGREDIENTS:

Shrimp, dried coconut,
pre-dust, batter mix,
bread crumbs

S5 cooKING
ANy, INSTRUCTION
OB INSIRUCRO
Do not defrost. Deep-fry
the frozen product in oil at
150-160°C (302-320°F) for
4-5 minutes until golden

brown and thoroughly heated.

Serve immediately.

1025

STORAGE

Store at -18°C. Shelf life
2 year



BAKE
PRODUCTS

The evidence of delivering distinctive flavors.
Baked foods, forever cherish!

{* p.r.':.G b BF |5c:-
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VEGETABLE CONE

13 PackiNG
| -] STVLE:

25g/pc, 12pcs/
300g¢/ tray/ PA

N\ =
\\\\Z? INGREDIENTS:

Corn, chili, black fungus,
spinach, spring onion,
water chestnut, lemongrass,
tapioca starch, spices,

net rice wrapper.

= 14 g
=% COOKING
&(l\ﬁ)-‘) INSTRUCTION

Do not defrost. Bake the
frozen product in oven at
180-200°C for 10-15
minutes before serving.

B003

STORAGE

Store at -18°C. Shelf life
2 year



SCALLOP CONE
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[ _ PACKING
| (] STYLE:

25g/pc, 12pcs/
300g/ tray/ PA

\ e
\\\\é? INGREDIENTS:

Scallop, onion, spring
onion, bell pepper, garlic,
spices, net rice wrapper

=== COOKING

(N\) h INSTRUCTION

Do not defrost. Bake the frozen
product in oven at 180-200°C

or 10-15 minutes before serving.

STORAGE

Store at -18°C. Shelf life
2 year
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SHRIMP CONE

5
: PACKING
| /lﬁf STYLE:

25g/pc, 12pcs/
3009/ tray/ PA

N =
1./7 INGREDIENTS:

Shrimp, corn, chili, black
fungus, spring onion, water
chestnut, lemongrass,
spices, net rice wrapper

S COOKING

210w INSTRUCTION

{(29):

Do not defrost. Bake the frozen
product in oven at 180-200°C

or 10-15 minutes before serving.

STORAGE

Store at -18°C. Shelf life
2 year



VIETNAMESE MINI RICE CREAPE
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[} PACKING

20g/pc, 12pcs/
2409/ tray/ PA

\ e
\\\\ﬁ,() INGREDIENTS:

Shrimp, corn, spring onion,
spices, rice flour, coconut,
turmeric powder

—
=) COOKING

{0
Do not defrost. Bake the frozen

product in oven at 180-200°C
for 8-10 minutes before serving.

INSTRUCTION

STORAGE

Store at -18°C. Shelf life
2 year
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SKEWERED SEAFOOD

& \ = S
<[ 3 PACKING 1./ INGREDIENTS: S5 COOKING STORAGE
| 7S STYLE: = 7~ INSTRUCTION
| ' \ & an
Do not defrost. Bake the frozen Store at -18°C. Shelf life

Fish, squid, shrimp, red bell
pepper, yellow bell pepper,
green bell pepper, cherry
tomato

125g/skewer, 3 skewer/

3759/ tray/ PA product in oven at 180-200°C 2 year

for 15-20 minutes before serving.




MARINATED SHRIMP
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(///> PACKING
| -~ STYLE:

35g/skewer, 5 skewer/
1759/ tray/ PA

\\ o
\\\\P_? INGREDIENTS:

Shrimp, bell pepper, tomato,
garlic, spices

—

5=, COOKING

&'EV\)‘} INSTRUCTION
Do not defrost. Bake the frozen
product in oven at 180-200°C

for 10-15 minutes before serving.

STORAGE

Store at -18°C. Shelf life
2 year



POTATO SEAFOOD ROSTI

Banh khoai tay hai san

PACKING
STYLE:

20g/pc, 12pcs/
2409/ tray/ PA

INGREDIENTS:

Potato, shrimp, squid, spring
onion, carrot, yam bean, taro,
sesame oil, spices, wheat flour,
tapioca starch

COOKING
INSTRUCTION

Do not defrost. Pan fry the frozen
product with a little hot oil for 6-7
minutes until the bottom turn into
golden brown. Serve hot.
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B014

STORAGE

Store at -18°C. Shelf life
2 year
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MANDU SEAFOOD

Banh mandu hai san

PACKING
STYLE:

35g/pc, 10pcs/
3509/ tray/ PA

INGREDIENTS:

Shrimp, squid, fish paste,
carrot, yam bean, cabbage,
shallot, garlic, spices, wheat
flour, tapioca starch

COOKING
INSTRUCTION

Do not defrost. Steam the frozen product at
100°C for 7-8 minutes or deep fry at 150-160°C
for 5-6 minutes or pan fry them with a little hot
oil until the bottom turn into golden brown. Add
water at about 1/4-1/3 of the Gyoza height with
pan lid on. Keep the medium-high heat until all
water has vaporized and Gyoza’s bottom
become crisps up. Serve hot.

STORAGE

Store at -18°C. Shelf life
2 year



SEAFOOD GYOZA

Gyoza hai san

PACKING
STYLE:

20g/pc, 12pcs/
2409/ tray/ PA

INGREDIENTS:

Shrimp, cabbage, chive,
onion, ginger, garlic, sake
wine, sesame oil, soy sauce,
spices, wheat flour, tapioca
starch

COOKING
INSTRUCTION

Do not defrost. Steam the frozen product at
100°C for 7-8 minutes or deep fry at 150-160°C
for 5-6 minutes or pan fry them with a little hot
oil until the bottom turn into golden brown. Add
water at about 1/4-1/3 of the Gyoza height with
pan lid on. Keep the medium-high heat until all
water has vaporized and Gyoza’s bottom
become crisps up. Serve hot.
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G003

STORAGE

Store at -18°C. Shelf life
2 year
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CHIVE GYOZA

Gyoza he

PACKING
S EE:

20g/pc, 10 pcs/
200g/tray/PA

g INGREDIENTS:

Shrimp, cabbage, chive,
onion, ginger, garlic, sake
wine, sesame oil, soy sauce,
spices, wheat flour, tapioca
starch

COOKING
(M) INSTRUCTION

Do not defrost. Steam the frozen product at
100°C for 7-8 minutes or deep fry at 150-160°C
for 5-6 minutes or pan fry them with a little hot
oil until the bottom turn into golden brown. Add
water at about 1/4-1/3 of the Gyoza height with
pan lid on. Keep the medium-high heat until all
water has vaporized and Gyoza’s bottom
become crisps up. Serve hot.

STORAGE

Store at -18°C. Shelf life
2 year



IKA GYOZA

Gyoza myc

122

PACKING
SHHYEE:

20g/pc, 12pcs/
2409/ tray/ PA

INGREDIENTS:

Squid, cabbage, onion,
potato, sesame oil, spices,
wheat flour, tapioca starch

COOKING
INSTRUCTION

Do not defrost. Steam the frozen product at
100°C for 7-8 minutes or deep fry at 150-160°C
for 5-6 minutes or pan fry them with a little hot
oil until the bottom turn into golden brown. Add
water at about 1/4-1/3 of the Gyoza height with
pan lid on. Keep the medium-high heat until all
water has vaporized and Gyoza’s bottom
become crisps up. Serve hot.

STORAGE

Store at -18°C. Shelf life
2 year
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PTO SHRIMP GYOZA

Gyoza PTO

PACKING
SHHYEE:

25g/pc, 12pcs/
3009/ tray/ PA

INGREDIENTS:

Shrimp, squid, shiitake
mushroom, onion, chive,
sesame oil, spices, wheat
flour, tapioca starch

COOKING
INSTRUCTION

Do not defrost. Steam the frozen product at
100°C for 7-8 minutes or deep fry at 150-160°C
for 5-6 minutes or pan fry them with a little hot
oil until the bottom turn into golden brown. Add
water at about 1/4-1/3 of the Gyoza height with
pan lid on. Keep the medium-high heat until all
water has vaporized and Gyoza’s bottom
become crisps up. Serve hot.

STORAGE

Store at -18°C. Shelf life
2 year



VEGETABLE GYOZA

Gyoza rau cu

PACKING
STYLE:

20g/pc, 12pcs/
2409/ tray/ PA

INGREDIENTS:

Cabbage, carrot, potato,
onion, edamame bean,
shiitake mushroom, mung
bean, spring onion, spices,
wheat flour, tapioca starch

COOKING
INSTRUCTION

Do not defrost. Steam the frozen product at
100°C for 7-8 minutes or deep fry at 150-160°C
for 5-6 minutes or pan fry them with a little hot
oil until the bottom turn into golden brown. Add
water at about 1/4-1/3 of the Gyoza height with
pan lid on. Keep the medium-high heat until all
water has vaporized and Gyoza’s bottom
become crisps up. Serve hot.
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G007

STORAGE

Store at -18°C. Shelf life
2 year
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