
x2

1 in each bao1 in each bao

TO BUILD

TO PACK

5G pickled ginger
in each BAO

BAO BUNS /
BAO SANDOS chicken bao 

bun / sando

3 cucumber slices
in  each BAO

1 in each bao
 (cut in half)

 2 x BAO buns

3G spring onions
in each BAO

3G crispy onions
in each BAO

2 chilli slices
in each BAO

1.5 in each bao

10G CHOICE
OF SAUCE OR OR OR

zig zag
Of

prawn bao 
bun / sando

squid bao 
bun / sando

tofu bao 
bun / sando

x2 x2 x2

protein



TO PACK

chicken
RICE BOWL

prawn
RICE BOWL

210G rice

RICE BOWLS

10g PICKLED GINGER

25g EDAMAME

3 CHILLI SLICES

10g CRISPY ONIONS

5g SPRING ONIONS

tofu RICE
BOWL

3 CUCMBER SLICES 

TO build

veg dumpling
RICE BOWL

3 pcs 4 pcs 5 pcs 4 pcs

40G CHOICE
OF SAUCE

HOT JANG KOREAN BBQ SWEET CHILLI KATSU CURRY

OR OR OR

protein

zig zag



 
Salt & pepper

squid / crispy
squid

karaage
chicken /

chicken bites

chicken strips
/ chicken
tenders

TO PACK

toss

zig zag zig zag zig zag zig zag

 chicken
wings

panko
prawns

40G CHOICE
OF SAUCE

WINGS

FRIED

3 CHILLI SLICES

5g CRISPY ONIONS

5g SPRING ONIONS

HOT JANG KOREAN BBQ SWEET CHILLI

3G SESAME SEEDS

KATSU CURRY

OR OR OR OR

plain

TENDERS

PRAWNS SQUID

TO BUILD

KARaage

6 pcs 4 pcs 8 pcs 4 pcs 8 pcs



4OZ
karaage chicken

PIMPED FRIES

zig zag

3 pcs

crispy squid
PIMPED FRIES

zig zag

3 pcs

crsipy tofu
PIMPED FRIES

zig zag

2 pcs

250g

TO pack

40G CHOICE
OF SAUCE

OR OR OR

HOT JANG KOREAN BBQ SWEET CHILLI KATSU CURRY

cut in halfcut in halfcut in half

skin on
fries

250G skin 
on fries

frozen weight

3 CHILLI SLICES

5g CRISPY ONIONS

5g SPRING ONIONS

3G SESAME SEEDS

FRIes

TO build
PIMPED FRIES



TO pack

sides

FRY 175°c - 4 mins microwave with
water 2.5 mins

4OZ

SESAME SOY

ALL INCLUDE A DIP ON THE SIDE 
BE CAREFUL NOT TO FORGET THIS

4OZ
 chicken
gyoza / 
dumpling

prawn
gyoza / 
dumpling

5 pcs

 VEGETABLE
gyoza / 
dumpling

5 pcs

spring
 rolls

edamame
beans

5 pcs 100g
FRY 175°c - 4 mins FRY 175°c - 4 mins FRY 175°c - 3 mins

 tofu bites 
/ tofu nugs

microwave - 1 min

8 pcs

4OZ

SWEET CHILLI

40G CHOICE
OF SAUCE

in 4oz pot
4OZ

SESAME SOY

OR

5 pcs



PLAIN RICE

spring onion

BAO BUNS 

SWEET CHILLI
SAUCE

karaage/ 
chicken bites

VEG DUMPLING

PRAWN DUMPLINGSLICED 
CUCUMBER

PICKLED 
GINGER

SALT & PEPPER
SQUID

PANKO PRAWNS

crispy onion

SPRING ROLLS 

INGREDIENTS key

CHICKEN STRIPS

CRISPY TOFU

SOY & SESAME DIP

HOT JANG SAUCE

KOREAN 
BBQ SAUCE

4OZ POT

KATSU SAUCE 

750ML BOWL

8OZ POT

clamshell

sliced red
chillies 

edamame beans

CHICKEN wings

skin on fries

veg DUMPLING

black & white 
sesame seeds

greaseproof



cooking times 

SALT & PEPPER
SQUID

VEG DUMPLING

SPRING ROLLS 

 chicken karaage

PANKO PRAWNS

BAO BUNS 

PLAIN RICE

175°c 

5 mins 175°c 

3 mins 

175°c 5-6 mins 

175°c 2 mins 

175°c 4 mins 

175°c 5 mins 

900 WATTS 1  min

2:30  mins 

2:30 mins 

1 min

PRAWN DUMPLING

175°c 4  mins 

CHICKEN tenders

edamame 

CRISPY TOFU

microwave
cooking

COOKING TIMES ARE APPROXIMATE AND TO BE USED AS GUIDELINE
ONLY ALWAYS probe foods for 1 min at 75°C (sCOTLAND 82°C)

DEEP FRYER VEG DEEP FRYER

cook from
frozen

cook from
AMBIENT

probe to 75°C

900 WATTS

900 WATTS

900 WATTS

chicken wings
175°c 5  mins


