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PRODUCT DESCRIPTION:
Whole wheat flour dumpling wrapper filled with a traditional filling of chicken, cabbage, and
green onion

Each serving of six dumplings provides 2.0 oz of equivalent meat/meat alternate and 2.0
oz equivalent grains
Less on the label: no added MSG, no artificial flavors added
Pre-cooked for food safety
Each case comes with eight bags with 2.5 lbs. of dumplings

MENU APPLICATIONS:
Can be served as an Asian appetizer, side dish, or entrée

PREP INSTRUCTIONS:
FOR FOOD SAFETY AND QUALITY HEAT BEFORE EATING TO AN INTERNAL TEMPERATURE OF 165°F
Convection Oven-low fan: Preheat oven to 350°F. Lightly coat a 2" full-size hotel pan with cooking oil spray.
Arrange and space apart 20-24 frozen dumplings into pan without touching. Add 1 cup of water. Cover with foil
and bake for 20 minutes or until heated through. Let stand 2 minutes before serving. Pan-Sear: Heat a large
nonstick skillet pan over high heat then add 2oz of water to coat. Add 12-14 frozen dumplings then cover and
sear for 2-3 minutes or until most water is absorbed. Reduce heat to medium, then add ½ oz of oil. Cover and let
simmer for approximately 3-4 minutes or until golden brown. Deep-Fry: Pre-heat oil to 350°F, place 12-14 frozen
dumplings into a fryer basket. Immerse for 4-5 minutes or until golden brown, periodically shaking baskets during
fry time to prevent dumplings from sticking together. Steam: Pre-heat steamer. Lightly coat a 2" full-size hotel
pan with cooking oil spray. Arrange and space apart 20-24 frozen dumplings into pan without touching. Steam
dumplings uncovered for 8 minutes or until heated through. Boil(soup): Add frozen dumplings into boiling water.
Cover and boil over high heat for 3 minutes or until dumplings float on top. Reduce heat and simmer for 2
minutes. Heating time may vary due to equipment variances. Refrigerate or discard any unused portion.

Cooking Method Temp Time Instructions

Convection Oven 350 °F 20 MINUTES Prepare from frozen state

Steam 8 MINUTES Prepare from frozen state

Pan Fry 5-7 MINUTES Prepare from frozen state

Deep Fry 350 °F 4 - 5 MINUTES Prepare from frozen state

SHIPPING INFO / SHELF LIFE:
SHIPPING INFO:
GTIN (Case): 10760941104515
Gross Weight: 21.40
Net Weight: 20.00
Each Weight: 4.80
Cube: 1.17
Dimensions (LxWxH): 16 x 12 x 10.5
Cases/Pallet: 60
Tie: 10
High: 6
Frozen Shelf Life (days): 365
Refrigerated Shelf Life
(days):

0

ALLERGENS:
Contains 
Wheat or its Derivatives, Soy or its
Derivatives, and Sesame Seeds or
Derivatives.

 

INGREDIENTS:
INGREDIENTS: FILLING: CHICKEN, WATER, SOY PROTEIN
CONCENTRATE, CABBAGE, GREEN ONION, VEGETABLE OIL,
CARROT, CONTAINS 2% OR LESS OF: SUGAR, SALT, SESAME
OIL, ISOLATED SOY PROTEIN WITH LESS THAN 2% LECITHIN.
DOUGH: WHOLE WHEAT FLOUR, ENRICHED WHEAT FLOUR
(WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED
IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
WATER, CONTAINS 2% OR LESS OF: MODIFIED FOOD STARCH,
SALT, VEGETABLE OIL, WHEAT GLUTEN.

NUTRITION INFORMATION:

Serving Size:
6 Pieces
(136g)

-

NUTRITION INFORMATION:

Serving Size:
3 Pieces
(68g)

-
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Serving Size (grams): 136 -

Serving Size (weight oz): 4.8 -

Eaches/Case: 400 -

Inner Packs/Case: 8 -

Servings/Case: 67 -

Calories: 250 -

Calories From Fat: 60 -

% Calories From Fat: 25% -

Calories From Saturated
Fat:

5 -

% Calories from Saturated
Fat:

1% -

Total Fat: 7 8%

Saturated Fat: 0.5 3%

Trans Fat: 0 -

Cholesterol: 35 11%

Sodium: 530 23%

Potassium: 300 6%

Total Carbohydrate: 31 11%

Total Dietary Fiber: 1 3%

Sugars: 2 -

Added Sugars: 1 3%

Protein: 18 -

Vitamin A: - -

Vitamin C: - -

Vitamin D: 0 0%

Calcium: 60 4%

Iron: 2 10%

Whole Grain: - 51%

* Percent Daily Values are based on a 2,000 calorie diet.

Serving Size (grams): 68 -

Serving Size (weight oz): 2.4 -

Eaches/Case: 400 -

Inner Packs/Case: 8 -

Servings/Case: 136 -

Calories: 120 -

Calories From Fat: 30 -

% Calories From Fat: 26% -

Calories From Saturated
Fat:

0 -

% Calories from Saturated
Fat:

0% -

Total Fat: 3.5 4%

Saturated Fat: 0 2%

Trans Fat: 0 -

Cholesterol: 15 6%

Sodium: 270 12%

Potassium: 150 4%

Total Carbohydrate: 15 6%

Total Dietary Fiber: 1 1%

Sugars: 1 -

Added Sugars: 1 1%

Protein: 9 -

Vitamin A: - -

Vitamin C: - -

Vitamin D: 0 0%

Calcium: 30 2%

Iron: 1 6%

Whole Grain: 9 51%

* Percent Daily Values are based on a 2,000 calorie diet.
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PRODUCT DESCRIPTION:
Traditional Asian-style Teriyaki Sauce with spices for a savory & sweet heat

260mg of sodium per serving
Use as a dipping sauce with one of our MINH® Asian appetizers, marinade, glaze, or
base sauce to add Asian-inspired flavors to your menu
Less on the Label: No High Fructose Corn Syrup, no certified artificial colors, no added
MSG
Each case has 5 ready-to-use 6-lb. bags of sauce for easy preparation, boil in the bag
from frozen or thawed
Can be served to add flavor to sandwiches, wraps, bowls, stir fry, and more

MENU APPLICATIONS:
Can be served to add Asian flavor to sandwiches, wraps, bowls, stir fry and more.
Can be used as a dipping sauce, marinade, glaze, and base sauce.

PREP INSTRUCTIONS:
Sauce is ready to heat and serve. Can be prepared from frozen or refrigerated state. TO HEAT: Bring a large pot
of water to boil. Submerge one bag in boiling water and boil for 40 minutes if frozen or 30 minutes if refrigerated.
TO HEAT: Preheat steamer- combination oven and place sauce pouch into a shallow hotel pan. Place pan in
steamer and steam for 45 minutes if frozen or 30 minutes if refrigerated.

Cooking Method Temp Time Instructions

Boil-in-Bag 40 MINUTES Prepare from frozen state

Boil-in-Bag 30 MINUTES Prepare from thawed state

Steam 45 MINUTES Prepare from frozen state

Steam 30 MINUTES Prepare from thawed state

SHIPPING INFO / SHELF LIFE:
SHIPPING INFO:
GTIN (Case): 10072180691443
Gross Weight: 31.05
Net Weight: 30.00
Each Weight: 1.30
Cube: 0.60
Dimensions (LxWxH): 12.38 x 9.38 x 9
Cases/Pallet: 48
Tie: 12
High: 4
Frozen Shelf Life (days): 365
Refrigerated Shelf Life
(days):

45

ALLERGENS:
Contains 
Wheat or its Derivatives, Soy or its
Derivatives, and Sesame Seeds or
Derivatives.

 

INGREDIENTS:
INGREDIENTS: WATER, SOY SAUCE (WATER, WHEAT,
SOYBEANS, SALT, ALCOHOL, VINEGAR, LACTIC ACID), SUGAR,
BROWN SUGAR, CANE REFINERY SYRUPS, MODIFIED FOOD
STARCH, CONTAINS 2% OR LESS OF: TOASTED SESAME OIL,
CANE MOLASSES, XANTHAN GUM, SPICE, SALT, DRIED ONION,
DRIED GARLIC.

NUTRITION INFORMATION:

Serving Size:
2 Tbsp
(37g)

-

Serving Size (grams): 37 -

Serving Size (weight oz): 1.3 -

Eaches/Case: 5 -

Inner Packs/Case: 5 -

NUTRITION INFORMATION:

Serving Size: 100 g -

Serving Size (grams): 100 -

Serving Size (weight oz): 2.83 -

Eaches/Case: 5 -

Inner Packs/Case: 5 -
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Servings/Case: 367 -

Calories: 60 -

Calories From Fat: 0 -

% Calories From Fat: 0% -

Calories From Saturated
Fat:

0 -

% Calories from Saturated
Fat:

0% -

Total Fat: 0 0%

Saturated Fat: 0 0%

Trans Fat: 0 -

Cholesterol: 0 0%

Sodium: 260 11%

Potassium: 0 0%

Total Carbohydrate: 13 5%

Total Dietary Fiber: 0 0%

Sugars: 11 -

Added Sugars: 11 22%

Protein: 1 -

Vitamin A: 0 0%

Vitamin C: 0 0%

Vitamin D: 0 0%

Calcium: 0 0%

Iron: 0 0%

Whole Grain: 0 0%

* Percent Daily Values are based on a 2,000 calorie diet.

Servings/Case: 136 -

Calories: 150 -

Calories From Fat: 5 -

% Calories From Fat: 3% -

Calories From Saturated Fat: 0 -

% Calories from Saturated Fat: 0% -

Total Fat: 0.5 1%

Saturated Fat: 0 0%

Trans Fat: 0 -

Cholesterol: 0 0%

Sodium: 720 31%

Potassium: 0 0%

Total Carbohydrate: 33 12%

Total Dietary Fiber: 0 0%

Sugars: 31 -

Added Sugars: 30 61%

Protein: 2 -

Vitamin A: 0 0%

Vitamin C: 0 0%

Vitamin D: 0 0%

Calcium: 0 0%

Iron: 0.5 2%

Whole Grain: 0 0%

* Percent Daily Values are based on a 2,000 calorie diet.





Tyson Product Formulation Statement

Product Name: Fully Cooked, Low Sodium 1/2" Diced Chicken Natural Proportion Code No: 10460120928

Manufacturer: Tyson Foods, INC Case/Pack/Count/Portion/Size: 10 LB / 1 (2.3 oz.) Portion

I. Meat/Meat Alternate 
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Food Buying Guide
Ounces per Raw Portion of Creditable
Ingredient

Multiply
FBG
Yield

Creditable
Amount *

Chicken
BONELESS CHICKEN W/SKIN IN NATURAL
PROPORTION

2.8664087 X 0.70 2.00648609

Total 2.00648609

* Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information 

Total weight (per portion) of product as purchased 2.30 oz.

Total creditable amount of product (per portion) 2.00 oz.

(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a  2.30  ounce serving of the above product (ready for serving) contains  2.00  ounces of
equivalent meat/meat alternate when prepared according to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220, 225, 226, Appendix A) as
demonstrated by the attached supplier documentation.

Nutrition Specialist
Signature Title

Tammy Roughton 7/11/2023 childnutrition@tyson.com / (479)290-4941
Printed Name Date Email / Phone Number

Tyson Foods, Inc. complies with all federal labeling and ingredient identification regulations and has prepared this statement to the best of its ability and knowledge in light of the
regulations in effect as of the date this form was executed.

Products and ingredients do change. The user should always review Product Formulation Statements (PFS) for currency and request updated PFS as needed.
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$��
�	���
��� Lg/�������
���(��0����
'���
��1���������
���
��1�boAcHF>H?Ac���� LgGAp@=q���� LgnA>Dc�bD?rAosp?D>H���� ttg��%���"� Tg/�
����$�������-���$	������.		�	��$���� Lgu?A>H@B��� vgw@>Dq@B�x�qEJ����� ZyibDcE@=q���� Lgz?AB��'��� NguA>DFF@=q�{��� |g}�/���~�7���0����$���7���
�����0�$���*��$������$
����
��������)��������	����
��%$
���
����	���0�	��
'� ���������������	�0����$��	�������������$
��
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Nutrition Facts

Calories 25

 

1% 





Gordon Choice Canola Salad Oil, Liquid, No Trans Fat, 1 Gal, 6/Case

Gordon Choice Canola Salad Oil, Liquid, No Trans Fat, 1 Gal, 6/Case
#393843 | GTIN: 10093901393842 | 1 US Gallon/Jug, 1 Jug/Each, 6 Eaches/Case

Gordon Choice offers our widest variety of reliable, foundational products to help you serve your best. With more than 2,000 items, you can be con�dent

any Gordon Choice product will bring quality, taste and value to your business. It's where everyday needs meet dependability and selection. It's Gordon

Choice.

PRODUCT DESCRIPTION
This salad oil has been re�ned, bleached and deodorized. It has a clean label and contains no additives.

It is ideally suited for salad dressings, baking, sauteing or sauce applications. It creates a natural color and �avor for a variety of dishes.

On-trend and healthy, the oil contains zero grams trans fat. Your customers have been asking for healthy options and you can offer this to them.

This dressing is packed in convenient one-gallon jug, six per case. Shelf stable, it can be stored in the dry pantry area of your operation.

Product Attributes
No Arti�cial Flavors

No Arti�cial Preservatives

No Arti�cial Sweeteners

No Color From Arti�cial Sources

No High Fructose Corn Syrup

No MSG

Vegan

Vegetarian

Basic Preparation
None

Item Yield
1 Case = 768 Fluid Ounces (6 x 128 Fluid Ounces per Jug) of Oil, Salad, Canola, Liquid, No Trans Fat

Shelf Life
270 days

Packaging & Storage
Weight

46.20 lb

Dimensions

12.13 x 12.81 x 18.00 inches / 30.80 x 32.55 x 45.72 cm

Vendor
Name: Limson - Cargill Oil - Gainesville LIMSON TRADING

Item #: 393843

d



Ingredients
Canola Oil. COMMON ALLERGENS PRESENT: None. Prior to consuming the product, individuals with severe food allergies should con�rm

the ingredient information on the actual label of the product. Nutrition and Ingredient statement updated June 2019. This ingredient and

nutrition information was provided by the third-party product manufacturer and/or supplier and was not in any way created or veri�ed by

GFS. The information is being passed on as a courtesy and for informational purposes only. GFS in no way guarantees the accuracy or

completeness of this information and NO WARRANTIES ARE MADE OR IMPLIED; ALL IMPLIED WARRANTIES OF MERCHANTABILITY AND

FITNESS FOR A PARTICULAR PURPOSE ARE EXPRESSLY EXCLUDED.

Rounding: True

Nutrition Facts
Serving Size 1 tbsp (14g)

Amount Per Serving

Calories 120
% Daily Value*

Total Fat 14g 22%
Saturated Fat 1g 5%
Trans Fat 0g
PolyUnsat. Fat n/a
MonoUnsat Fat n/a

Cholesterol 0mg 0%
Sodium 0mg 0%
Total Carbohydrate 0g 0%

Fiber 0g 0%
Total Sugars 0g

Includes 0g Added Sugars 0%
Protein 0g 0%

Vitamin D mcg  n/a n/a
Calcium  0mg 0%
Iron  0mg 0%
Potassium  0mg 0%

* The % Daily Value (DV) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

School Equivalents
Serving Size n/a
Meat/Meat Alternative n/a
Fruit n/a
Grain/Breads n/a
Red/Orange n/a
Dark Green n/a
Starchy n/a
Beans/Peas n/a
Other n/a
Notes: n/a

Minerals
Phosphorous n/a
Zinc n/a
Magnesium n/a
Copper n/a
Selenium n/a
Manganese n/a
Iodine n/a

Fat Soluble Vitamins
Vitamin E mg n/a
Vitamin K n/a
Vitamin A IU n/a

Water Soluble Vitamins
Thiamin n/a
Ribo�avin n/a
Niacin B3 n/a
Pantothenic Acid n/a
Folic Acid n/a
Vitamin C n/a
Vitamin B6 n/a
Vitamin B12 n/a

AP Oil, Salad, Canola, NT, Gordon Choice
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�!!��*	���	"����������
����
�������� ����	#�#		���	�
��%�
���
	������!*����
��'�(((��!	���������*���������#	��������!���
��
�	���� ����YJ�SSc���K[ZbcWTU���� �������� �,����
,���
��!
����
� � �,�-���
 �,������,2����� �,����,����� �,�/��������� �,��
����* �,�2����,���� �,�
��� �,��	
��� �,�
�[TWXbc���	���	�	�� �,����� �,���������� �,��	���� �,���!����� �,���������� �,�&	���� �,�

�bU�YScK�cW�e[UbR[T�}�
��������� �,�}�
������ �,�}�
�������&4 �,��bUWX�YScK�cW�e[UbR[T�������� �,���%	�� �� �,��������2p �,����
	
���������� �,�-	!������� �,�}�
������ �,�}�
�����2z �,�}�
�����2o' �,�

��������������	
�����




