Product Specifications

Product Code: 1015198 (Old code: 1519)

Packs per Carton: 1

Net Pack Weight: 48pcs x 110g

Net Carton Weight: 5.28 kG

GTIN Inner: n/a

GTIN Outer: 19313353070599

Shelf Life: 2 years

Storage Requirements: Below -18°C Frozen

Carton Measurements: Ext 380(L) x 277(W) x 140(H) mm

The food that Asians Choose

Large Chicken Dim Sims 5.28kg

Cartons per Pallet: 1.2m pallet - 84 ctns; 2.4m pallet -108 ctns (12 ctns per layer)

Product Description & Usage

A mouth watering combination of succulent cuts of Aussie
chicken, cabbage and onion wrapped in an authentic wonton
pastry, these are a delicious alternative to meat pies.

Satisfy any craving with this Australian favourite! A plentiful
snack perfect at anytime of the day!

Ingredients & Allergen information

Cabbage, Wheat Flour, Chicken (23%), Water, Salt,
Stabiliser (460), Onion, Flavour Enhancer (621, 635),
Textured Vegetable Protein (Soybean), Sesame Qil,
Raising Agent (500), Vegetable Oil, Wheat Gluten,
Modified Starch (1244), Spices, Thickener (415), Fish
Sauce, Garlic, Corn Starch (Wheat), Potato Starch.

Contains Wheat, Gluten, Soybean, Sesame, Fish.
May contain: egg, seafood, sulphites.

Nutritional Information

Features & Benefits

* 100% Aussie Chicken
* Portion control

* Authentic wonton pastry
* Steam or deep fry
* Excellent holding time * Long 2 year shelf life

* Unique product, alternative to sausage roll & meat pie

Perfect for
* Race courses & Fun Parks * Takeaways
* Workplace canteens & Food courts * Road side Diners

* Universities * Prisons

Made in Australia
from at least 90%

0 Australian ingredients

Servings per pack: 48 Avg Qty Per Avg Qty
Serving Size: 110g (1 pc) Serving Per 100g
Energy 910 kJ (217 Cal) 827 kJ (198 Cal)
Protein 86g 788
Fat - Total 748 6.8g

- Saturated Fat 2.1g 20g
Carbohydrates - Total 269g 245¢g

- Sugars 21g 20g

- Sodium 855 mg 777 mg

Note: Nutritional values are based on average figures and on standard production formulation.
Actual portion size and nutritional values may vary. Ingredients are subject to seasonal variation
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Cooking Instructions
Do not defrost before use. COOK FROM FROZEN.

1. STEAM: Submerge product in water for 5 seconds. Place
product in a steamer and steam over boiling water for up to 15-20
minutes until soft.

2. FLASH FRY THEN DEEP FRY: Pre heat oil to 170-180°C. Flash fry
product for approximately 1-2 minutes until pastry starts to
brown, then leave aside for 10 minutes or more. When ready to
serve, deep fry (re-fry) product at 170-180°C for 4-6 minutes (or
until cooked and golden brown). Drain oil and serve.

3. DEEP FRY: Pre-heat oil to 170 - 180°C. Deep fry product for 5-10
minutes until golden brown. Drain oil and serve

Results may vary according to appliance used and portion sizes.
Please adjust cooking time/s and temperature/s if necessary.
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