
Packed with Veggies, 
Wrapped in Flavour!

Vegetarian

About
Our vegetable spring rolls are conveniently pre-portioned and require minimal
preparation, ensuring consistency and efficiency in any kitchen. Fully cooked and
frozen for your convenience, simply reheat and serve. No prep required. They
deliver reliable quality with every serving. Their ability to retain heat and crispiness
makes them especially well-suited for takeout and delivery. Providing operators
with a dependable and cost-effective menu solution.

VEGETABLE
SPRING ROLLS 

Ready To Eat 

Hand Rolled

Perfect Appetizer Portion

Holds it’s Heat

Benefits

Made in Canada 



Ingredients: Filling (cabbage, carrot, green bean,
onion, water chestnut, rice vermicelli (rice flour,
water), green onion, modified corn starch, sugar,
salt, seasoning, textured wheat protein, oyster
sauce type flavour (water, natural flavour, salt,
yeast extract), citrus fiber, spices), Wrapper
(water, wheat flour, liquid whole egg), Canola oil.
Contains: Egg, Wheat.
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50 g

Crisp, Light, and
100% Vegetarian

Vegetarian

per spring roll

Source of iron and fiber

Conventional Oven Deep Fry
1) Preheat oven to 400°F (205°C). 

2) Cook for 18 to 19 minutes turning each 20
piece over half-way through cooking time.

1) Heat the fryer to 350F (175C).
2) Cook for 5 to 6 min for 20 rolls.

With 6 crunchy vegetables

Pack Size
2 bags of 40 Spring Rolls 

2 kg per bag.

Case Format 
80 Spring rolls per case

Case weight 4 kg
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