
DUMPLING  
SERVING GUIDE

For additional 
information, visit 

Schwan’s Food 
Service Website:



CHEF ONE® Prep Instructions:
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DEEP FRY
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60583 CHEF ONE® Chicken Lemongrass Potsticker60588 CHEF ONE® Edamame Dumpling

FOR FOOD SAFETY AND QUALITY HEAT BEFORE EATING TO AN INTERNAL TEMPERATURE OF 165˚F
Heating time may vary due to equipment variances. Refrigerate or discard any unused portion.

For a video walk-through, watch on YouTube.



CHEF ONE® Eating Occasions:

1. Shareable Appetizer

2. Entrée

3. Side

4. Snack/To-Go
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PLATEDBUFFET MAKE TO ORDER CONVENIENCE

DUMPLINGS ARE A GREAT 
FIT NO MATTER HOW YOU 
SERVE YOUR PATRONS

SHAREABLE
DUMPLING 

COUNT

4 - 6

MENU  
PRICE $6 - $12
FOOD  
COST* 17% - 12%

ENTRÉE
DUMPLING 

COUNT

6 - 8

MENU  
PRICE $9 - $14
FOOD  
COST* 17% - 14%

SIDE
DUMPLING 

COUNT

2 - 3

MENU  
PRICE $2 - $4
FOOD  
COST* 25% - 19%

SNACK/TO-GO
DUMPLING 

COUNT

3 - 4

MENU  
PRICE $4 - $5
FOOD  
COST* 19% - 20%

*Estimated food cost



For more information and recipe ideas,  
call 1-888-554-7421 or visit SchwansFoodService.com© 2022 Schwan’s Food Service, Inc. All rights reserved.  0404

CREATE  
A DUMPLING BAR

Sauce pairings do not depend on prep type! 
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CHEF ONE® 

CHICKEN TERIYAKI  
POTSTICKERS

TERIYAKI GINGER SAUCE

SAUCE PAIRING

CHEF ONE® 

CHICKEN LEMONGRASS 
POTSTICKERS

TERIYAKI GARLIC SAUCE

SAUCE PAIRING

CHEF ONE® 

EDAMAME  
DUMPLINGS

ORANGE ADOBO SAUCE

SAUCE PAIRING

CHEF ONE® 

PORK & VEGETABLE  
DUMPLINGS

SZECHWAN THAI PEANUT BUTTER SAUCE

SAUCE PAIRING

CHEF ONE® 

CHICKEN & VEGETABLE  
DUMPLINGS

SWEET THAI CHILI SAUCE

SAUCE PAIRING

START WITH THESE GREAT PAIRING EXAMPLES OR MIX AND MATCH  
DUMPLING FLAVORS AND SAUCES FOR ENDLESS VARIETY


