
 
 

Product Description 
Each dumpling is approximately 23 g. This product is fully cooked, packaged in a gas flushed bag and frozen. 
Comes in 2.5 lbs package. Different dumpling size or package size are available per buyer’s request. 
                                                                                   
                                                                                       

 

Chef One, Corp. 
7 Bushwick Place, Brooklyn, NY 11206 

.              PRODUCT SPECIFICATION            . 

Item Number: 
Package Barcode: 

261167 
760941261167 

Filling: Napa cabbage, chicken, pork, carrot, scallion, garlic, preserved vegetable, salt, sugar, white pepper, seasame oil, 
soybean oil, soy sauce (soybean, salt and wheat flour), vinegar, rice cooking wine, chicken flavor base {dextrose, salt, 
chicken flavor [yeast extract, dried soy sauce (100% from soybean), flavoring, salt, soybean oil], rendered chicken fat, 
vegetable shortening (partially hydrogenated cottonseed and /or soybean oil), potato starch, onion powder, sweety whey, 
disodium inosinate and disodium guanylate, oleoresin, turmeric, oleoresin celety} and corn starch. 
Dough: Wheat Flour, Water, Wheat Gluten, Corn Starch, Salt. 
Contains Wheat And Soybean. 

Chicken & Pork Potsticker 

Packaging Information 
Type of Inner Package: 

Packaging Gross Weight: 
Type of Outer Case: 

Case Length/Width/Height: 
Packages per Case: 

Case Gross Weight: 
Case Net Weight: 

Case Tare Weight: 
Pallet Pattern: 

Dated Product Type: 
 

Frozen Shelf Life: 
Refrigerate Shelf Life: 

Safety Instruction: 
Chemical Standards: 

Metal Detection: 
 

Food Safety Standards: 
 
 
 
 
 
 

 

 
Food Graded Plastic Bag 
2.5 lbs (about 50 pieces) 
Cardboard box 
13/9/6 (inches) 
3  
8.5 lbs 
7.5 lbs 
1 lb 
17(TI) x10(HI)  
xx-x-xx (Production Date) 
(MM-Y-DD) 
9 months 
Not recommended 
Fully Cooked 
No preservative and MSG added.  
All products are metal detected with 
calibrated equipment. 
Under USDA Inspection (USDA 
Establishment Number: P-21424-A).  
HACCP’s, cGMP and strict sanitation 
procedures are followed during 
production to ensure the safety and 
quality of the products. 
 

.                                           INGREDIENTS                                      . 
 

 


