
Egg Roll 

Cooking Instructions: 
Oven: 
Do not defrost before cooking.

1. Heat the oven to 375F

2. Place Vegetarian Egg Roll,BBQ Pork Egg Roll or Chicken Egg Roll 
on the baking tray

3. Bake for 20-23 minutes until the bottom is golden brown, then flip 
it over and bake the other side for 20-23 minutes until both sides are 
a golden brown colour.




Chicken Wing 
 

Cooking Instructions: 
1.Preheat oven @ 425 F

2.Place desired quantity of frozen product on a cooking sheet

2.Place in Preheated oven for 12 mins


Or 
Use Deep Fryer 

/Air Fryer 



Buns  
Cooking Instructions: 
Steam 
Defrost The Bun (Optional)

1. Boil pot of water

2. Place the buns on a steamer with parchment paper under it

3. Put on the lid and steam for 25-30 minutes at medium heat

After steaming let the buns cool for 5 minutes before eating


Or 
Pan fry 

After Steamed 
1. Heat frying pan and add in 1 tbsp cooking oil 

2. After the oil is heated, add steamed bun into the pan

3. Use medium heat to cook for 2 minutes or until bun is golden 

brown, then flip it over and cook for another 2 minutes until both 
sides are a golden brown colour.




Beef Dumplings 
Vegan Dumplings 

Chicken Dumplings 
B.B.Q Pork Dumplings 

Cooking Instructions: 
Pan Fried 
1.Add 2 tbsp of oil to medium size pan

2.Add frozen dumplings to pan

3.Gently move dumpling around pan to until golden on all sides,    

    approx, 10 mins

4.Remove pan from heat and add 1 tbsp of  water and cover with lid

5.Let rest for 2 mins


Or 

Steaming 
1.Cover holes with parchment paper (direct steam will damage the 
casing)

2.place frozen dumplings on top of parchment paper

3. Steam for 10 mins

4.Remove from heat and let rest for 2 mins 



Shrimp Dumplings 
Scallop Dumplings 

  
Cooking Instructions: 
Pan Fried 
1.Add 2 tbsp of oil to medium size pan

2.Add frozen dumplings to pan

3.Gently move dumpling around pan to until golden on all sides,    

    approx, 13 mins

4.Remove pan from heat and add 1 tbsp of  water and cover with lid

5.Let rest for 2 mins


Or 

Steaming 
1.Cover holes with parchment paper 

    (direct steam will damage the casing)

2.place frozen dumplings on top of parchment paper

3. Steam for 13 mins

4.Remove from heat and let rest for 2 mins




Green Onion Pancake  
Cooking Instructions: 
1.Preheat oven @ 425 F

2.Place desired quantity of frozen product on a cooking sheet

3.Place in Preheated oven for 5 mins per side


Pan Fry: 
Do not defrost before cooking. 
1. Heat frying pan and add in 1 tsp cooking oil 

2. After the oil is heated, add in pancake use low heat to cook for 

3-5 minutes or until pancake bottom is golden brown, then flip it 
over and cook for another side 3-5 minutes until both sides are a 
golden brown colour.




Spring Roll  

Cooking Instructions: 
1.Preheat oven @ 425 F

2.Place desired quantity of frozen product on a cooking sheet

3.Place in Preheated oven for 10 mins per side


Or 

Use Deep Fryer 
/Air Fryer 

Or 

Cook in A Saucepan: 
1.Put oil into the Saucepan

2.Heat up the oil and then put the spring roll into the oil, and then 
switch to low heat and fry until the spring roll turns a golden colour.




Sticky Rice Wrap  

Cooking Instructions: 
Steam 
Defrost The Sticky Rice Wrap (Optional)

1. Boil pot of water

2. Place the Sticky Rice Wrap on a steamer With the Leaf

3. Put on the lid and steam for 25-30 minutes at medium heat

After steaming let the Sticky Rice Wrap cool for 5 minutes before 
eating.


 



Sesame Ball 

Cooking Instructions: 

This product defrost at room temperature 

around 2-3 hours and then serve


Or 

Use Deep Fryer 
/Air Fryer 

Using this method results in crispier sesame balls




Sweet and Sour Chicken Ball 

Cooking Instructions: 
1. Place frozen chicken ball in microwave

2. Microwave on high heat for 3 mins

3. Flip container upside down and shake a few times

4. Place right side up in the microwave for another 3 mins


Or 
Remove the Container and Heat up using an oven 
at 400F for around 15-20 minutes

 


Or 
Defrost Item, then put it on a pan and Stir-fry for 
5-8 minutes!




Rice Noodles 
Fried Rice 

Green Bean 

Cooking Instructions: 
1. Place frozen noodles in microwave

2. Microwave on high heat for 3 mins

3. Flip container upside down and shake a few times

4. Place right side up in the microwave for another 3 mins


Or 
Defrost Item, then put it on a pan and Stir-fry for 
5-8 minus!




Beef Broccoli 
Black Pepper Beef 
BBQ Pork Slices 

Cooking Instructions: 
1. Place frozen noodles in microwave

2. Microwave on high heat for 6 mins

3. Flip container upside down and shake a few times

4. Place right side up in the microwave for another 6 mins


Or 

Defrost Item, then put it on a pan and Stir-fry for 
5-8 minus!




Honey Garlic Chicken Wings 
Honey Garlic Beef 
Sesame Chicken 

Cooking Instructions: 
Remove the Container and Heat up using an oven 
at 400F for around 15-20 minutes


 



Swiss Roll Cake 
Sponge cake 
Sweet Bite 

These products are defrost ONLY

 refrigerate over night 


Or  
Keep at room temperature around 2-3 hours




Pancake With BBQ Pork 

Cooking Instructions: 
Oven: 
Defrost The Pancake (Optional) 
1. Heat the oven to 375 F

2. Place Pancake onto the baking tray

3. Bake for 10-15 minutes until Pancake bottom is golden brown, 
then flip it over and Bake for another Side 10-15 minutes until both 
sides are a golden brown colour.


Pan Fry: 
Defrost The Pancake (Optional) 
1. Heat frying pan and add in 1 tbsp cooking oil 

2. After the oil is heated, add in pancake  and 1/4 cup of water then 

cover with lid

3. Use low heat to cook for 6-8 minutes or until pancake bottom is 

golden brown, then flip it over and cook for another side 6-8 
minutes until both sides are a golden brown colour.




Pop Corn Chicken 
Sweet & Sour Chicken 
Spicy Thai Chicken 
Sweet & Sour Pork 
Fish Fillet 
Lemon Chicken 
Onion Rings 
Plain Chicken Ball 
Breaded Shrimp 

Cooking Instructions: 
1.Preheat oven @ 425 F

2.Place desired quantity of frozen product on a cooking sheet

3.Place in Preheated oven for 8-10 mins per side


Or 

Use Deep Fryer 
/Air Fryer 


