
CONFIDENTIAL

2/2.5# PFF DMPLG6002Product Code 00721881060029UPC

Pioneer® Fully Baked Dumplings with Seasoning Packets

DESCRIPTION:  2/2.5 lbs frozen, fully baked dumplings with 2/8 oz. seasoning packets.  These fully baked 

dumplings always turn out tender and delicious, making them the perfect accompaniment or ingredient for any 

poultry-based dish.

FEATURES
- Scratch-Made Quality

- Consistency

- Versatility

- Value-Added

BENEFITS
- Utilize leftover chicken or turkey

- No skilled labor required

- Heat and serve

- Made-from-scratch flavor and appearance

- Consistent results

- Menuing versatility

Shelf Life days Frozen (0 degrees or less) 360

Recommended Storage Temperature: -15 to 0°F

Unit   weight

Pack / case

Bread Equivalents  1.50

 2.50 lbs

 2

per 6 dumplings

 16 tie  6 high   =   96 total

 7.0Case Wt (gross)

 9.88  9.88 (W) x  5.88 (D)  =  0.33

 6.0(net)

(L) x

Case Dimensions

(Cube)

Pallet

lbs lbs

INGREDIENTS: ENRICHED BLEACHED FLOUR (WHEAT FLOUR, NIACIN,

REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC

ACID), WATER, PARTIALLY HYDROGENATED SOYBEAN AND/OR

COTTONSEED OIL, WHOLE EGG, SALT, CALCIUM PROPIONATE,

MALTED BARLEY FLOUR.

CONTAINS ALLERGENS: WHEAT, MILK, EGG

Ingredient Declaration
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2/2.5# PFF DMPLG6002Product Code 00721881060029UPC

Pioneer® Fully Baked Dumplings with Seasoning Packets

Preparation Instructions

INGREDIENTS MEASURE

WATER 6 QT.

SEASONING PACKET 1 8-OZ. PKG

PIONEER® FULLY BAKED DUMPLINGS 1 2½-LB. BAG

CHICKEN, COOKED AND DICED 2½ LBS.

1. COMBINE water and seasoning packet in a 3 gallon sauce pot.

BRING to a BOIL.

2. ADD dumplings and STIR. COVER partially with a lid.

3.   SIMMER for 1 hour. ADD cooked chicken.

4.   SIMMER for 15 to 30 minutes more until dumplings are tender.

Title:Approved by : (Ron Spies) V. P. Corporate QA 5/30/2013

This product is manufactured in accordance with Food and Drugs: Code of Federal Regulation (CFR) Title 21, Part 

110: Current Good Manufacturing in manufacturing, packing or holding of human food.

This product is manufactured in a facility that uses shared equipment to handle products containing wheat, milk, 

egg and soy.
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