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Wingtat Game Bird Packers
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WINGTAT GAME BIRD PACKERS

Established in 1989, we are a Canadian federally registered and HACCP accredited poultry

Yol orocessor i beautiul Bitish Columbia. We have been processing BC.ralsed pultyforaver
30 years and supplying our products to cor hout North A | Asia. Our
company is reputable for our Asian specialty free-run chicken, silkie, quail, comish, duck, and partridge. Wingtat is
delighted to pair our fine quality, free-run chicken meat together wi kers. Itisa co 4 h
and simple to prepare, and ready in minutes. Wingtat Potstickers™ are enjoyed as savoury snack, appetizer of meal.
COOKING INSTRUCTIONS Nutriton Facts
COOKTHOROUGHLY / NE PAS DECONGELER. FAIRE BIEN CUIRE, | Valeur nutritive
Perdpe (809
354 CLASSIC PAN-FRY 4 morceaux (80g)

Add 2 tsp. cooking il to a nonstick pan preheated on Galaries 1 E
medium-high heat. Place Wingtat Potstickers™ flat side down in M % wior corbdunng

asingle layer. Add enough water or broth to cover Potstickers™ | Fat/ Lipides 59 8%
halfway. Cover and cook untilliquid has evaporated (appro.8 | Satrated/saiuts 1g 5%
inutes). Remove cover and cook until golden brown. Tumand | _fTens/tans0s
brown opposite side if desired. Serve. Carbohydrate / Glucides 239 8%
Fibre | Fitxes 29 %
Sugars Sucres 19
Az T oaniPoBE TS

Bring a pot of water to a boil. Carefully add Wingtat Potstickers™. | Protein 78— 2
ﬁ Boil until Potstickers™ float to the surface, stirring occasionally to Wm

prevent sticking. Remove and serve. Soup Option: Instead of | Sodium 260 ™9 1
water, use your favourite breth. Try adding fresh or frozen Poassimsomg 2% assum@mg 2%
wvegetables. Serve Potstickers™ in soup. Cacun2! 2%
30 sreamc etl ke -
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Line a steamer tray with lettuce or cabbage leaves. Add Wingtat T orkss sl 1% me S 8

: o e peu, 155 2 s et beducony.
@ Potstickers™ Cook over boiling water for 10 minutes. Serve. 5% cu mais st e

DEEP FRYING
Preheat caoking oil to 175" C (350° F). Carefully lower Wingtat

Potstickers™ into il and cook for 4-5 min i
-5 minutes until golden
brown. Remove and serve, %
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