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Cooking and Handling 
Instructions
PRODUCT MUST BE FULLY COOKED BEFORE SERVING
  
From frozen, deep fry in preheated 375°F oil for 5-7 minutes or 
until golden brown and filling is hot. Let rest 10-15 minutes 
before serving. Discard all leftovers.

*Cooking times may vary based on equipment characteristics

Allergens
Contains: Eggs, Gluten/Wheat, Dairy, Soy, Fish, Shellfish
     

This item is processed in a facility that also processes peanuts and wheat, and their derivatives.

                                                                                          
PRODUCT SPECIFICATIONS
Product ID   3003
Case Count  100

Ingredients
Wonton Skin: Wheat Flour, Salt, Ascorbic Acid, Cornstarch, Water, 
FD&C Yellow #5 and #6 Food Color.

Filling: Crabmeat (snow and lump), Cream Cheese, Cabbage, 
Onion, Contains 2% or Less of the Following: Fresh Cilantro, 
Cornstarch, Egg, Salt, Spices, Sugar, Worcestershire Sauce 
(distilled vinegar, molasses, corn syrup, water, salt, caramel color, 
sugars, spices, anchovy puree, natural flavor (contains soy), 
tamarind).

Real Crabmeat, Cream Cheese and Vegetables 
wrapped in a Wonton Skin

Crab Rangoon 


