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STEAM
PRODUCTS

Steam the food, feel good.
Keep healthy with the taste of nature.




SEAFOOD ROLL CAKE

Banh cuén hdi san

PACKING
STYLE:

30g/pc, 6pcs/ 1809/
tray/ PA

% INGREDIENTS:

Shrimp, squid, fish paste,
carrot, cabbage, edamame
bean, yam bean, basil,
sesame oil, spices, rice
flour.

COOKING
(IM‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C for 5-6
minutes before serving.
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B0OO7

i% STORAGE

Store at -18°C. Shelf life
2 years



VEGETABLE ROLL CAKE

Banh cuén rau cu

PACKING
STYLE:

50g/pc, 4pcs/
200g/ tray/ PA

g INGREDIENTS:

Green bean, carrot, water
chestnut, onion, shiitake
mushroom, edamame bean,
black fungus, tofu, sesame
oil, spices, rice starch.

COOKING
(M‘ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C for

5-6 minutes before serving.

BOO071

STORAGE

Store at -18°C. Shelf life
2 years



COCONUT BALL

Banh dua

03

PACKING
SHRYIIE:

30g/pc, 12pcs/
3609/ tray/ PA

g INGREDIENTS:

Mung bean, coconut,
glutinous rice flour, spices,
pandan leaf, magenta plant,
gac fruit

COOKING
A, INSTRUCTION

Do not defrost. Steam the

frozen product at 100°C for 7-8
minutes or microwave (800W)

for 30-45 seconds before serving.

B0072

g
% STORAGE

Store at -18°C. Shelf life
2 years
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CHIVE PILLOW

Banh géi he

PACKING INGREDIENTS:
SINALI=E

20g/pc, 8pcs/ Shrimp, chive, sesame ail,
1609/ tray/ PA spices, wheat starch, tapioca
starch, spinach

COOKING
(M\ INSTRUCTION

Do not defrost. Steam the
frozen product at 100°C for 5-6
minutes before serving.

B0O08

i% STORAGE

Store at -18°C. Shelf life
2 years



SHRIMP PILLOW

Banh gdi t6m

PACKING
STYLE:

20g/pc, 8pcs/
1609/ tray/ PA

% INGREDIENTS:

Shrimp, sesame oil,
spices, wheat starch,
tapioca starch.

TS5 COOKING
(M) INSTRUCTION
Do not defrost. Steam
the frozen product at
100°C for 5-6 minutes
before serving.

BO09

STORAGE

Store at -18°C. Shelf life
2 years



06

DIAMOND CAKE

Banh kim cuong

BO16

g e
PACKING INGREDIENTS: | &= COOKING (%) sToraGE
STYLE: A, INSTRUCTION &

15g/pc, 12pcs/ Dried baby shrimp, yam Do not defrost. Deep fry Store at -18°C. Shelf life
180g/ tray/ PA bean, onion, spring onion, the frozen product at 2 years
spices, pastry 150-160°C for 4-5

minutes before serving.




JADE DUMPLING

Banh ngoc

07

PACKING
SIYIEE:

20g/pc, 9pcs/
1809/ tray/ PA

% INGREDIENTS:

Shrimp, spinach, chive,
potato, sesame oil,
spices, wheat starch,
tapioca starch

S COOKING

(w‘ INSTRUCTION

Do not defrost. Steam
the frozen product at
100°C for 5-6 minutes
before serving.

BO19

STORAGE

Store at -18°C. Shelf life
2 years



08

SHELL SHRIMP
DUMPLING

Bdanh so hdp

i 7
PACKING INGREDIENTS: | &= COOKING (%) storace
STYLE: A, INSTRUCTION l

20g/pc, 12pcs/ Shrimp, water chestnut, Do not defrost. Steam Store at -18°C. Shelf life
2409/ tray/ PA carrot, onion, lotus root, the frozen product at 2 years

edamame bean, spices, 100°C for 5-6 minutes

wheat flour, tapioca before serving.

starch




SUSE
CAKE

Banh suse

PACKING
STYLE:

40g/pc, 8pcs/
3209/ tray/ PA

g INGREDIENTS:

Tapioca starch, coconut,
mung bean, spices

= C%OKIN(?TION
7 N, INSTR
(M v
Do not defrost. Steam
the frozen product at
100°C for 7-8 minutes
before serving.

B026
STORAGE

Store at -18°C. Shelf life
2 years
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