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love sum’

dumplings

CHICKEN & KIMCHI MANDU

KOREAN STYLE DUMPLINGS WITH A CHIC

KEN & TANGY KIMCHI FILLING

love sumt®

dumplings
¢/y CHICKEN & KIMCHI MANDU

vy !
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Lovely for lunch, a delicious dinner or a simple
late-night snack. Impress at parties and share a
journey along the Silk Road with these and other
Love Sum dumplings. Try our Chinese style Jiaozi,
Himalayan Momos or Cantonese Siumai & Hargow.

Cooking Instructions

Line a steamer (or a colander / sieve) with baking paper
and place over a pan of boiling water on a medium heat.

. Add the dumplings and cover with a lid.
Steam for 7 minutes. Enjoy!

Heat 1tbsp (15 ml) of oil in a non-stick frying pan.
(Layer the pan with baking paper first for the best finish).

. Add the dumplings to the pan and fry for 3 minutes
over a medium heat until the bottoms turn light brown.

Pour a little water into the pan (approx. 2 tbsp or 30 ml).
. Cover with a lid and continue to cook for 2 minutes.
. Remove the lid and allow the remaining water to evaporate.
. Turn the heat down and continue to fry until the bottoms
are golden and crunchy. Enjoy!
our dumplings is super easy!
Brush a little oil on top of them for a crispy finish.

For guidance only, cooking appliances may vary. Please ensure
dumplings are cooked until piping hot. Do not re-heat once cooked.

Store in the fridge below 5°C. For best results cook
from fresh. Alternatively freeze immediately and consume within
one month. Once opened or defrosted use within 24 hours.

This product is packaged in a protective atmosphere.

Filled dumplings with minced chicken
and kimchi.

Wheat Flour, Water, Wheat Gluten.

Chicken (26.8%), White Cabbage,
Kimchi (4.5%) (Chinese Cabbage, Radish,
Spring Onion, Sea Salt, Chilli Powder, Ginger,
Garlic), Carrots, Spring Onion, White Onion,
Fish Sauce (Anchovy Extract (Fish), Salt, Sugar,
Water), Garlic Puree, Sesame Oil, Sugar, Ginger
Puree, Salt, Tapioca and White Peppercorn.

! see ingredients in bold.
May contain traces of soy protein, sesame,
crustaceans, molluscs, fish, milk and eggs.

Nutritional Information

Typical values per dumpling per100 g
242kJ /58 keal 806 kJ /193 keal

- of which saturates
Carbohydrates

- of which sugars
Protein

Fibre

Salt

Country of Origin: UK. Journey To The West Ltd.
84 Pembroke Road, London, W8 éNX.
lovesum.co.uk
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REPRO TO DROP IN

Tray, film and
sleeve - all fully
recyclable.
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dumplings

LEGENDARY DUMPLINGS

The origin of dumplings is still debated, but they were already popular in
the Far East as early as the 2" century. As they travelled west
along the Silk Road, they were adapted and
transformed by many different cultures. Today,
dumplings are enjoyed in an incredible variety
of tastes and styles, each one reflecting the
unique character of the people and places
that created them.
The making and recipe of the Mandu
have been passed down through
generations of Korean families.
Legend has it that this
popular Korean food
cannot be made well
without the love
in a mother’s
hands.

‘I grew up in Macau, moving to the UK as a teenager. e
I started cooking when | was fifteen, to recreate food

memories from my childhood home. My background has ey - -
given me a real appreciation for food culture, good food ’
brings people together and creates traditions. Passed on

from culture-to-culture, recipes evolve. | find that
fascinating and so inspiring.

cooking; using food to express my

155.5

creativity. Love Sum dumplings gives me
a chance to share that with you.”
Sandy Tang
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HOT & SWEET GOCHUJANG COLESLA

ents Prep Time: 10 minutes
. . T

|2'(‘)gr?>:lulnchy coleslaw mix (shreddiis) Serves 2

whitgelred cabbage and grated carr

42.5—=

2 tbsp lime juice of rice vinegar
1, thsp sesame oil
?/tr::pvg:::l:ujong (Korean red pepper paste)
2
;t:;‘);‘::;Znnuise (preferubly Kewpie's)
1 clove of garlic, chopped
inch of salt )
‘I:l::dful of roughly chopped coriander

i hujang, honey,

Meth|°2 large mixing bowl add the cho(ppeginggglrc):,o %:;{Cm\;i to% hone
: ime juice (or Vi .

i lime juice . . o
miyofpotlksuzsvézlenrwzz?l lgmdjuo\\y so the ingredients emulsify

iskin .

Wdclisthe coleslaw mix and stir wg\\. e coriander.
A d salt to taste, and garnish with chopp ¢
’ggt irS\ the fridge for 30 minutes before serving:

light soy sauce o
%:E:S rige vinegar (or balsamic vmteg‘czir():k)
 tosp chilli oil (optional, for an €x ra

- instructions). Enjoy!
Chicken & Kimehi Mandu (steamed as Per the cooking Ins
gerve with Chicken

For more recipe inspiration follow us on
@lovesumdumplings
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