The food that Asians Choose

e OVEN AND AIR FRY READY

e 100% AUSTRALIAN CHICKEN

 UNIQUE PRODUCT - GOOD ALTERNATIVE
TO MEAT PIES OR SAUSAGE ROLLS

N

A PLENTIFUL SNACK PERFECT AT NTIME OF THE DAY!
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The food that Asians Choose
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FEATURES & BENEFITS  INGREDIENTS

* Oven and air fry ready Chicken (30%), Wheat Flour, Cabbage, Water,

* Holds up to 4hrs in the pie warmer Vegetable Oil, Sugar, Wheat Gluten, Shallots, Salt,
* 100% Australian Chicken Flavour Enhancer (621, 635), Textured Soy Protein,
* Authentic wonton pastry for that delicious taste and Baking Powder, Onion Powder, Bean Paste (Wheat,
texture Gluten, Soy), Sesame Qil, Mineral Salt (451, 450),

* Great potential profits Spices, Thickener (415), Processing Aid (Wheat,

* Unique product, alternative to sausage rolls and meat Gluten).

pies Contains: Wheat, Gluten, Soy, Sesame.

May contain: egg, crustacean, fish, mollusc, sulphites.

PERFECT FOR...  COOKING INSTRUCTIONS

* Food trucks Do not thaw product before use.

* Sporting clubs & Stadiums Oven Bake: Pre-heat conventional oven to 170-180°C and put dim
* Clubs, Pubs & Gaming venues sims on a heating rack (not a heating tray). Heat for approximately
* Airlines 20 minutes. Serve hot.

* Schools & Universities Pie Warm: Pre-heat conventional oven to 170-180°C and put dim
* Canteens & Foodcourts sims on a heating rack (not a heating tray). Heat for approximately
* Petrol & Convenience 20 minutes. Place dim sims in pie warmer set at 80°C for up to 4

* Nursing homes hours. Serve hot.

* Retail & Groceries Air fry: Air fry at 160°C for 12-15 minutes.

Note: Cooking times and temperatures may vary according to
appliance used and portion sizes.

Made in Australia
from at least 95%
[ Australian ingredients

Code Product Piece Wt/pack
101721A Ovenable Medium Chicken Dim Sims 1.25kg x 4 (Approx. 25-27 pcs/pack)
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