(o) of operators say ordering
of dumplings, potstickers, etc.
O |ave increased over the last year.

Source: Datassential, Appefizers Keynote Report, 2025

Yield: 50 servings

Ingredients Measure

CHEF ONE° 0.80z WW CHICKEN & VEGETABLE 6 bags (300 dumplings)
DUMPLING, FROZEN #60585

BUFFALO SAUCE, .ow-sobium 5 cups
WATER 2 cups
CELERY STICKS 12" cups

(about 4 sticks per serving)

BLUE CHEESE OR RANCH DRESSING, OPTIONAL

~ BUFFALD SAUCED s
E H I EK E N n uM p l I Nﬁ s ! 1. Prepare CHEF ONE® WW CHICKEN & VEGETABLE DUMPLINGS, according to
| ‘ : | [ package instructions.

. Mix together buffalo sauce and water.

- : =4 : -1 3. Toss dumplings in buffalo sauce or drizzle sauce over dumplings before serving.
CHEF ONE°® WW CHICKEN, i
& VEGETABLE DUMPLINGS

. Serve 6 buffalo-sauced chicken dumplings with 4 celery sticks and an optional side

of blue cheese or ranch dressing.
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https://www.schwansfoodservice.com/product/?detail=chef_one_08_oz_chicken_and_vegetable_dumpling_with_whole_wheat_wrapper-60585
https://www.schwansfoodservice.com/product/?detail=chef_one_08_oz_chicken_and_vegetable_dumpling_with_whole_wheat_wrapper-60585
https://www.schwansfoodservice.com/business-solutions/k-12/?utm_campaign=Asian_Meal#buffalo-chicken-video

