OUR FAMILY KITCHEN

FREEZER LABELS - PORK - COLOUR

\ ‘Frozen OB Y/ /

N\

STEAMED PORK
DUMPLINGS

PORK - NO. 1

Frozen as: Uncooked
Dumplings:
COOK FROM FROZEN

Steam straight from frozen, spaced apart, for
18-20 minutes, until cooked through.

KEEP FROZEN
BEST WITHIN 3 MONTHS

v

“LEMON GARLIC BUTTER
PORK SPIEDINI

RORKSESNO8S3

{

Frozen on: /
Frozen as: Raw, in marinade

Servings:

THAW & COOK

Thaw in the fridge, then crumb and cook as in
the recipe.

KEEP FROZEN
BEST WITHIN 3 MONTHS

.

v

Frozen on: /

ITALIAN SAUSAGE &
PEPPERS

PORK - NO. 2

/

Servings:
THAW & REHEAT

Thaw overnight in the fridge. Reheat, covered,
until piping hot. Cook the sides fresh.

KEEP FROZEN
BEST WITHIN 3 MONTHS

-

v

Frozen on: /

— )
- HAVANA PORK FILLET

PORK - NO. 4

/

Portions:

THAW & REHEAT

Thaw in the fridge. Reheat gently, covered, until
piping hot. Add a splash of water if needed.

KEEP FROZEN
BEST WITHIN 3 MONTHS

.

Print at 100% (actual size) on A4. Each label is 85 x 110 mm. Cut around the border.

Write the date and portions before freezing.



OUR FAMILY KITCHEN

FREEZER LABELS - PORK - LINE-ART

STEAMED PORK
DUMPLINGS

PORK - NO. 1

Frozenon: ___ /__ /___

Frozen as: Uncooked

Dumplings:

COOK FROM FROZEN

Steam straight from frozen, spaced apart, for
18-20 minutes, until cooked through.

KEEP FROZEN
BEST WITHIN 3 MONTHS

LEMON GARLIC BUTTER
PORK SPIEDINI

PORK - NO. 3

Erozen;onsne/ i e

Frozen as: Raw, in marinade

Servings:

THAW & COOK

Thaw in the fridge, then crumb and cook as in
the recipe.

KEEP FROZEN
BEST WITHIN 3 MONTHS

ITALIAN SAUSAGE &
PEPPERS

PORK - NO. 2

Frozenon: ___/ /

Servings:
THAW & REHEAT

Thaw overnight in the fridge. Reheat, covered,
until piping hot. Cook the sides fresh.

KEEP FROZEN
BEST WITHIN 3 MONTHS

HAVANA PORK FILLET
PORK - NO. 4

Frozenon: ___/ /

Portions:

THAW & REHEAT

Thaw in the fridge. Reheat gently, covered, until
piping hot. Add a splash of water if needed.

KEEP FROZEN
BEST WITHIN 3 MONTHS

Print at 100% (actual size) on A4. Each label is 85 x 110 mm. Cut around the border.

Write the date and portions before freezing.



