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MODERNIZE YOUR MENU,
JOIN THE ASIAN CUISINE
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Mandarin Gourmet offers you a wide catalog of dim sum
and fresh pasta for your menu.

e HEALTHY AND FASHIONABLE TAPAS

e FASY PREPARAT
o EXCELLENT CLIE

STYLE

0

NT
e WIDE VARIETY OF

N DIRECTLY FROM FROZEN
'S OPINION
PRODUCT, ADAPTABLE TO YOUR
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SANKOU

COCINA ASIATICA

Company Profile

SANKOU ASIAN FOOD is a food brand under Grupo Mandarin. Grupo Mandarin. operates in tourism, dining, and food sectors, and its
subsidiaries include Sanku Foods Factory, Kontai Travel Agency, Bund No.1 Restaurant, and Pearl of the Orient Restaurant.

SANKOU ASIAN FOOD originated from the founder’s relentless pursuit of
Chinese culinary excellence and determination to promote it. As early as
2008, the company was disappointed by the lack of authentic high-end
Chinese cuisine in Spain and invested heavily to open a large villa garden
high-end Chinese restaurant, Bund No.1, in a high-end district of Madrid.
After years of meticulous management, Bund No.1 has become a signature
brand for authentic Chinese cuisine in Spain and even Europe. In 2021, the
company opened another high-end dining venue, Pearl of the Orient
Restaurant, in another upscale area of Madrid. This restaurant continues
the successful path of Bund No.1 and has received unanimous praise from

both domestic and international diners.



SANKOU

COCINA ASIATICA

Company Profile

Noodle and dim sum have become the signature dishes of both restaurants. The
company has always adhered to traditional craftsmanship, meticulously producing
Huaiyang and Cantonese dim sum, which are highly favored by customers.
Considering the large demand for dim sum and the difficulty in finding authentic and
high-quality ingredients on the market, the company, after extensive research and
study, invested heavily to establish Sanku Foods Factory in the suburbs of Madrid.

The factory covers an area of 4,000 square meters, with 2,000 square meters
currently in use and an additional 2,000 square meters under expansion. The factory's
products include Cantonese dim sum, Huaiyang dim sum, Japanese noodles, and both
Japanese and Chinese meat pre-cooked dishes.

The company’s goal is to provide comprehensive pre-cooked dishes for the kitchens
of casual dining restaurants, addressing the challenge of finding chefs in Europe.
Named Sanku Foods, the company represents the management’s philosophy: three
mouths forming a "g@" character, symbolizing the commitment to making authentic

and delicious Chinese dim sum that customers can enjoy with confidence,



SANKOU

COCINA ASIATICA

Company Profile

SANKOU ASIAN FOOD led by experienced dim sum masters from Shanghai and Guangzhou, adheres to traditional recipes, carefully selects suppliers,
and uses locally sourced, high-quality fresh ingredients. Made in strict accordance with health department standards, our products require only a
few minutes of preparation before serving. They are the perfect partner for your home dining and restaurant operations!

In addition to supplying clients within Spain, the factory also serves the European market, including countries such as the UK, France, [taly,
Portugal, Austria, and the Netherlands. The company is currently focusing on the development of mechanized production. Existing Japanese
equipment is used to produce items such as xiao long bao, pan-fried buns, large buns, small buns, and various round-filled products.

Additionally, the recent acquisition of gyoza and Japanese potsticker machines in
April has had a significant impact, greatly increasing production volume and
enhancing price competitiveness in the market for these products. The next step
will be to acquire noodle machines for producing Japanese ramen, Chinese alkaline
noodles, knife-cut noodles, and more.

With market expansion and ongoing investment in machinery, Sanku Foods Factory
has a promising development outlook. The company team is confident in their ability
to build Sanku Foods into a significant food factory with influence in Europe.
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STEAMED

JIMSUM
% OO
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A WIDE CATALOG OF STEAMED BDIMSUM
T0 OFFER HEALTHY TAPAS, WITHOUT FRYING,
FASY TO PREPARE AND EXCELLENT TASTE

=
7R 2
VAR

RRODBEX

RefHRE. (2

Xialongbao

R (B, TR BFE

Emh\ER

o Cristal Bao [gluten free] 7KERE1*TEk/E
o Shanghainese Xiaomai  JPTURZE
o Cantonese Xiaomai [ IURZ
o Cantonese Prawn Hakao | TUAFIR
o Cantonese Shrimp Hakao with Coriander 4N
o Jade Mushroom ZIHR

o Foie and Beef Jiaozi FRIBEAFIR

We also supply bamboo steamers

BATERMEITEE, 1FEEWER

WWW.SANKOU.ES



SHANGHAINESE XIALONGBAG

A DELICATE DOUGH WITH DELICIOUS FILLING b7/ NEBRY
In bag of 50 pieces of 28 grm.

FHZEVARIETIES 5% FILLING EntaCOLOR

1-1-1. Shanghai R RE R,
. ~_ .s-l-l-\ : Kb E*ﬁ?ﬂ%@ }?@Urlglnal
R ’
2, F
Traditional Chinese
Dimsum
- Pork, ginger and
1-1-2. Shanghai » 9INg " .
SRAERNE chives R
SERVICE SUGGESTIONS: /

3 pieces bamboo basket {3 =1

Preparation: Z4F Steam: 11 minutes from frozen

Z . MK, ZNoH
WWW.SANKOU.ES




WWW.SANKOU.ES

XIALONGBAQ ;& 71/ NEBL R Y]]
A DELICATE DOUGH WITH DELICIUS FILLING

In bags of 50 pieces of 28 grm

FHZEVARIETIES SEFLFILLING BN COLOR

i

s

1-2. Especial Shrimp and Iberian pork (;ﬂa‘l'q.
W B\ SFIERRE N

&
1-3. Ibérico Iberian pork (2N
v 1 A . “wwd | EfEBlack
| BT\ = iRk e *
a4 )
‘ 1-4. Wuxi Pork Meat (Special Flavor] 2, Brown
T 5 P\ 5 N "

' ‘a

3 €2 Pink

1-3-2. Truffle Iberian Pork with Truffle Sauce ST I
m BN BN ERRIETIRINE e
Preparation: Steam: 11 minutes from frozen

MIKFIRTS, ZNDH



WWW.SANKOU.ES

XIALONGBAOQ &7/ B R
A DELICATE DOUGH WITH DELICIOUS FILLING

In bags of 50 pieces of 28 g

FHZEVARIETIES SEEIFILLING EntaCOLOR

Preparation:

Steam: 11 minutes from frozen

MRS, ZNDH

1-6. Sgssial | \. Pork, Chile e
FRERE DB/ N 3 A RS

1*?%22@%1\7% ?%%iéﬂé & & 0range
Bﬁl\i&gig ;;r;ﬂ INGE ;;r% ;I[T r;Eo " £% 8 Green
%g,%f“g;%ﬁl’ﬂ/ T ;%r% ;Ela;;gam e Yellow
oy N N oy
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[ PREPARAT
LY DELICIOUS.

£ Bl R Z AIRY,

ANEMHCE,

[=] 1=
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Preparation:

—3

NGBAO;HRI/ R
N PORK STUFFING

SACQ CAN BE

i}

UNS,

Frying pan with oil first anc

then add water-

=

RL. MIKERIRTS, #RF

DN

WWW.SANKOU.ES

. . \
10 minutes since frozen

IRRET, BNk, IR0



N\ CANTONESE DIMSUM 728 s~ WITH SHRIMP FILLING

==

10-1. HAKAO CANTONESE |~ TUHF R 10-2. SHRIMP AND CORIANDER HAKAQ 10-4. CRISTAL BAU7}<|E%"7.
FRPEROFR. By M) BEFFR CHICKEN, SHRIMP AND BAMBOO SPROUTS
TRADITIONAL DIMSUM [TOPPING NOT INCLUDED } |
In bags of 50 pieces of 30 grm In bags of 50 pieces of 30 grm In 50 pieces bag- 23 gr
10-1-1 white, 10-1-2 pink , 10-1-3 black 10-2-1 white 10-4-1 white , 10-4-2 purple, 10-4-3 blue
Preparation: Steam: 8-9 minutes from frozen ‘:}‘ .

& MIKFRIRTS, 7%8-9 7%
FREE GLUTEN INGREDIENTS, THEY MAY CONTAIN TRACES OF GLUTEN



SHAOMAI 452 - A DELICATE DOUGH WITH DELIOCIUS FILLING

Add your special topping

g >, - . 4
A0/ | ‘ i
L | _. — o1
::h-""'l-q-._ _— -

10-3. IBERIAN PORK SHAOMA 10-5. CANTONESE SHAOMAI

ERREARARZ TREERE
[TOPPING NOT INCLUDED ] [TOPPING NOT INCLUDED |
Preparation: Steam: 11 minutes from frozen

% MIKFIRES, ENDH

/

e

SANKO

ASIAN FOOD

Are you looking tor new
oroducts for your
menu’?

Discover our dimsum
Easy preparation:
in 5 minutes you can

have ready delicious dishes.

WWW.SANKOU.ES



SANKOU SPECIALITIES T2k = in WHW SANKOUES

S

N

Add your special topping
YEBCAE{RITOPPING

9-2. BIG VEAL AND FOIE JIADZI 9-6. MUSHROOM JADE
PSSR BEBER

Stuffed with 3 different mushrooms: White
Shimeji, Brown Shimeji, Pleurotus Eryngii,
In bag of 40 pieces of 28 gr

Veal and foie pate stuffing
In bag of 40 pieces of 30 gr.

Preparation: Steam: 10 minutes from frozen

& MIKERIRESZEI07
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SANKOU
ASIAN FOOD
A LARGE CATALOG OF PREMIUM DIMSUM
WITH EXQUISITE FILLINGS,
FASY TO PREPARE AND EXCELLENT FLAVOUR,
o Guotieor Gyoza  FAMG. HIULRIIR
e Baos = =3z 1N=)
C ASl B o Special Xialongbao SHFU/NESD
_ _
SRILLED
G PV

WWW.SANKOU.ES




PREMIUM GUOTIE AR Z0EANG - SHANGHAI STYLE DUMPLING-FOR FRY 0 FOR STEAM WIHLSANKOUES

Guotie Premium, in bag of 40 pieces of 25 grms. Product recommended for restaurants.

FSEVARIETIES TERLFILLING ENECOLOR

2-1. Traditional el [R & Natural
Pork and vegetables

2-2. Pork and M, A, X " .

shrimps Shrimp and pork with vegetables #rE Pink
=wh IR

2-3. Iberian ﬁ@ﬁ hEFE SE 8 Black
Iberian pork and oyster mushroom
PEIAE S S

_4. Chi =
2-4. Chicken Chicken with corn = Yellow
Preparation: Frying pan with water and oil - 8 minutes from frozen i’__,:';-'*f'?x EATE ninG

B WACRIRES, DIOKFSEAT 85340 &)



PREMIUM GUOTIE F

MSEVARIETIES

TERLFILLING

ENtaCOLOR

RL. MRS, TNZKFOSHERY 857

AZUEANG - SHANGHAI STYLE DUMPLING-FOR FRY OR FOR STEAM WITESANKDRES

Guotie Premium, in bag of 40 pieces of 25 grms. Product recommended for restaurants.

s 2 .
2-5. Beef L‘FPE,% _ F=t& Brown

Beef with onions

BXREH

- 43
2-6. Vegetables Bokchoi and shiitake #% Green
2-11. Shrimps and M AFRAKRE Edz v
vegetables Shrimp, Celery and Black Mushroom S Violet
pA Il

2-13. Beef TR R 4T85 Red

Beef tomato and mozzarella

Preparation: Frying pan with water and oil - 8 minutes from frozen ("—TL} EaTE ning
g TP y



JAPANESE GYOZA OF BUDGET FRIENDLY [STEAMED) HELRIR SEEEF (BE ) WWW.SANKOU.ES

THIN DOUGH WITH FILLING-FOR FRY 0 FOR STEAM

FRZEVARIETIES

22-1-2. Traditional

TEHLFILLING

R

Pork and vegetables

EntaCOoLOoR

[RE

Natural

22-5-2. Beef

FRIFZ

Beef with onions

1

=2 Brown

22-4-2. Chicken

YSRGS
Chicken with vegetables

B Yellow

22-6-2.Vegetables

=

LA
Cabbage,Carrot,Black fungus
and Glass noodles

238 Green

N

e .'}:' CATERING
A SERVICE

Japanese Gyoza, in bag of 50 pieces of 20 grms.
Recommended for catering. Y

Preparation: g Frying pan with water and oil - 4 minutes from frozen
R MR, DTH7KAERI45 £



JAPANESE GYOZA OF HIGH-END VERSION [STEAMED) ILRUR Sim
THIN DOUGH WITH FILLING-FOR FRY 0 FOR STEAM

I%i

= WWW.SANKOU.ES
Ez&7Y

/1

3l
S

N

1%

/

Japanese Gyoza, in bag of 50 pieces of 20 grms. Recommended for catering.

FRZEVARIETIES TERIFILLING EntaCOLOR
22—2 Pork and E‘F{_, %Pk_l )IL7|< *ﬁ@ Pink
shrimps Shrimp and pork with vegetables

At 25 BB i
22-3. Iberian = ﬁ,@yﬁ'"‘ﬂ]"% L2 5 Black
Iberian pork and oyster mushroom
FREL
_ 43
22-6. Vegetables Bokehroiond o £% 8 Green
. MZFRARE
22-T1. Shrimps Shrimp, Celery and Black 26 Violet
and vegetables
Mushroom
- A PhZ

22-13.Beef S AP LMY ER 4T Red

Tomato Mozzarella | Beef Tomato Mozzarella
Preparation: g Frying pan with water and oil - 4 minutes from frozen

RU: MIKGFRIRTS, INKAERI47 5



- WWW.SANKOU.ES

GUOTIE PREMIUM XLE E A FHN
THIN MASS WITH FILLING

FHSEVARIETIES PERELFILLING EREECOLOR E,E
Weight
E -\l_il- I-l . e
5.7 Nira ,.\\%iE*(fEl)ﬁ - Original 30 gr
Iberian pork and Nira onion [RE
VERSSE T FAlG
2-8. Duck Lacquered duck and bamboo YelowE® | 304
it shoot
SERVICE
2-9. Prawn RN AT Uriginal 30 gr
' Iberian pork and whole shrimp | B .

Preparation: g Frying pan with water and oil - 8 minutes from frozen
R MIKFRIRES, TRKADHERI8SD T



GRILLED BAD 4 BTE1(E 25 28) -SPONGY DOUGH WITH FILLING (STEAMED)  mmsswoves

In bags of 40 pieces of 36 grms.

FSEVARIETIES S&HEIFILLING EnaCOLOR
4
e&ERIE Natural u*‘:ﬁ
3-1. Bao Shanghai 3
40 SHangT Pork and vegetables R _ ‘
E R ELE :l‘?_!lJ:
3-2. Chicken Mushroom SHEZEEE OrangefE &

Chicken with oyster mushroom

EFERIE

3-3. Spring Bao Shrimp and pork with vegetables Pinkiy &
et
3-4. Vegetables SREERE GreenZk &

Bok Choy, Shiitake mushroom

FRERIE Brown S N S 1 7
3-5. Veal _ e _ Wit
Veal and onion I=eE Ny
| -~ . ‘
A i 75 B Preparation: @ Iron with water and oil - 10 minutes from frozen
3-6. Iberian Pork SRR Grey/x & P

Iberian pork, oyster mushroom . }AJJ(/;J:H(,L,\, 7J|]7}($|]5EEE_'IJ:1U§3V{_EP
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SANKOU

ASIAN FOOD

FRESH NOODLES
HTEF T 55

Noodles - Ramen [E

e Tokyo Ramen ZRER
e Ramen for Stir-frying $HXDTE

o U-don X[

WWW.SANKOU.ES

\j:fi:

i

e Thin RamenZf$iI

PYRALE




WWW.SANKOU.ES

NOODLES - RAMEN IS5, #i

Deep Frozen Product

EES

VARIETIES

8-3. Ramen for Stir-frying 48XV

8-6. Thin Ramen(for broth or for stir-frying)
ZBhimE (PISUAE B eMEHE )

§ 44

c==>
Preparation: g boiling with boiled water 4 minutes from frozen

B WIKERIRES, FKE47H



WWW.SANKOU.ES

NOODLES - RAMEN IS5, #

Deep Frozen Product

= .‘-.-"- r E

. e -
= o W — [

PP s L = . = s

B - o TR S i -....|i N 3 & W \ A
Ay~ r__r.__:LfL;_l__!_'LE*.H“:_ . SN g Fhzs
(i \ G, \ prasaas VARIETIES

1% £

8-2.Tokyo Ramen ZR R R4 i E

..........

8-4. U-don B =H

§ i

[ ——
Preparation of Tokyo Ramen: g boiling with boiled water 4 minutes
from frozen.

FRRPENERTIRIV: KRR, FKEADH,

Preparation of U-don: boiling with boiled water 11 minutes from
frozen, then rinse with cold water and set aside in a strainer.

S5XEREAN: WKERES, AKEND#HE, dRK, BiE

&= H,
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TN
(/UU\) Other traditional Chinese pasta snacks

Hth

SAN KOU

ASIAN FOOD

e Gua Bao

[fERAERERD

e Rougamo [chinese hamburger] {23
e Chinese Bread tJ]1&!

e Steamed Mini Bao il & &/ EL
o Steamed Big Bao KELF
o Crispy pan bao [north china style] H & &

o Large steamed twisted roll X{&%&
e Spring pancake (For roast duck] f8 %

X &l




14. GUA BAD Xi &2

Preparation:

(Ll
i
ok

N

VAR RN

Steam: 5-6 minutes from frozen

7% MIKFRIRTS, 72&5-670%F

EEEEEEEE
SERVICE

¥

)/ STEAMED PAN BAC

WWW.SANKOU.ES

S =
PRODUCT
VARIETIES | PRPRODUC
Original, Black, Pink, Green, Carrot
14-1 Gua Bao 459[ }?@) @) *ﬁ@) é%@) Eﬂ%
NEB
1423 Original, Black, Pink, Green, Carrot
Gua Bao 60gr FB&, 26, e, g6, fHF
NEB
14-4 Gua Bao 15gr Original (R &




11-1. LARGE STEAMED TWISTED ROLL 11-5.CHINESE BREAD ROLLS (STEAMED]  11-2. SPRING PANCAKE [STEAMED FOR
A (BFEA NSRS ROAST DUCK]

\\\\\\\\

In box of 100 pieces of 100 gr FIREZE

Preparation: Preparation: Preparation:

Steam 8 minutes from frozen ';‘I_\z\' Bﬁj\%q:l Steam: 8 minutes from frozen ,;‘—i:: 867\%41 Steam: 3 minutes from frozen
Frying : after steam, fry for 1-2 min. Frying : after steam, fry for 1-2 min. 3 MOKEIRS 3N &
VE: 1-257 8 VE: 1-257%+

WWW.SANKOU.ES



11-4. CRISPY PAN BAO 11-2. SPRING PANCAKE

INORTH CHINA STYLE)(FILLING NOT INCLUDED ]~ (STEAMED FOR ROAST DUCK]
=3 F TSR (E

A box contains 16 bags, and each bag has 50 pieces- 20 gr

N

In a box of 100 pieces - 55 gr

\

a
Wi

Preparation: Brush both sides of the Baiji Mo with oil, and gpan—fry Preparation:

until both sides are golden brown. Then place it in a 200°C [(392°F) oven and bake Steam: 3 minutes from frozen

for 3-4 minutes until it puffs up. Z . MIKHRIRSZ3 77§

Rl HESRMER LH, FRwRMEREEE. ARBRATARE WWW.SANKOU.ES

200°CRY R IE3-40 5, EHEIEHE K,



WWW.SANKOU.ES

STEAMED MINI BAQ N &2 E/NFEEL (B 2X
SPONGY DOUGH WITH FILLING

In bags of 40 pieces - 30 gr

FHZEVARIETIES SEEIFILLING ERaCOLOR
I?;i;kz 'wsi::ag;]?: I*.'Iini D Pork, Chasui Natural
ul
[Ils-4
WA\ Senkils =
BI?hiI.(i:le;:s dB:[Ilnl 30 9 Chicken,BBQ Natural
1\ ; \E( VARNY
PR B/ L TSR HT R RGHE RE
Preparation: Steam: /-8minutes from frozen

7?‘ }Aﬂklli_l:’lk/p\) 7%7'8%%4:




STEAMED BlG BAU j(@% [EIJZ_-HK‘::%—“] WWW.SANKOU.ES
SPUNGY DOUGH WITH FILLING

In bags of 10 pieces of /5 grms

FhZEVARIETIES SE&HELFILLING BN COLOR

6-1. Steamed Bao of Pork Pork, Cabbage Natural

with Cabbage B¥PISEEL ¥R, B R&

B6-5. Steamed Bao of Pork Pork, Charsui Natural

with Charsui &6 Y IRER R&

6-6. Steamed Bao of

Chicken, BBQ Natural

Chicken with BBQ B2/R R o

SRR FTE/RRYGAR RE

6-8. Steamed Bao of Beef Beef, Onion Natural

and Onion FRFER &1 YN, FR [REe
Preparation: Steam: 10-11 minutes from frozen

7 MRS, 2Z10-11773F
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SANKOU

ASIAN FOOD

18-1. PUMPKIN CAKE 18-2. CHOCOLATE BUN (STEAMED] 16-3. WEET POTATO CAKE
WITH RED BEAN PASTE aa155 18 (BEFER WITH CHEESE FILLING
ERUEAG In bags of 20 pieces of 40 grms Z T E
In bag of 30 uds. of 40 grms. In bags of 20 pieces of 40 grms

Preparation: Frying 6 minutes at 170 °C from frozen Preparation: Steam 5-6 minutes from frozen s RO e 4 Gt b L

a . s L, Beg 7 from frozen
YE: 170°8E, NE6DTH % MIKORIRES, #5-622% .
’ Ve 170°0E, MEASY SR
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SANKOU

ASIAN FOOD

OTHER PRODUCTS
HAIMER R0

o« SPRING ROLLS &HE
« WONTOON {4
o OTHER DIMSUM SHANGHAI Efth_Es& S0y

UTHER

JIMSUM
H A0

WWW.SANKOU.ES




WWW.SANKOU.ES

SPRING ROLLS & &

RIREE
E% WS EE
i MINI SPRING SE¥LFILLING e
ROLL
Vegetable,
4.1. VegetableZ= Mushrooms 47 gr
BR K B 4

Beef and shrimp

4.2. Beef 44 iyt 47gr
SPRING ROLLS MINI SPRING ROLLS _
STANDARD%%—ZWGR MINIZ 22— 20 GR 4.4. Duck}ERS 24.3. Duck )& F5 oo 47 gr / 20 gr
i SUITABLE FOR CATERING
20 UNDS. BAG %ﬂw 40 UNDS. BAG
Deep—frozen priduc e — Preparation: Frying /-8 minutes at 180 °C from frozen

NE: 180°HE, NF7-897%%



WONTOON 7B/
In bag of 40 pieces of 20 grms

WWW.SANKOU.ES

h-1. EBRARARIEME 296
SHANGHAI WONTOON 296G

Iberian pork and bok choy filling
A ERN LEE

Preparation: gﬁrill with water and oil 8 minutes
from frozen

Rl MIKRIRTS, RI870%H

5-2 ¥ F 206
SICHUANESE WONTOON 206
Iberian pork filling FRUEEF 58
*We also produce the spicy sauceF [ 113 o] LA (H

§ 44

c==3
Preparation: g boil with water 11 minutes from frozen

= MNIKFRIRTES, =10

JL

115561



WONTOON

+E bt
Lkt L

5-3 BRI E A MEIRTE 206
CHICKEN AND SHIITAKE MUSHROOM
FRIED WONTOON 206
In bag of 50 piecess

Chicken and shiitake filling

Preparation: (@] Fryin oil 8 minutes from frozen

RL. NIRRT, KEBDH

WWW.SANKOU.ES

h-4 EMIXB IR TR I 296
SHRIMP AND CHICKEN WONTONS 296

Chicken and shrimp filling
In bag of 40 pieces

Preparation: |[@| Fryinoil 8 minutes from frozen,
Rl MIKFRIRES, VE8EH
Preparation: ‘W@  boil with water 13minutes from frozen

R MIKERTS, T30
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OTHER SHANGHAINES DIMSUM EAth_E 7845

SANI—(OU

SIANFOOD

WE MAKE THE BEST
DIMSUM

FOR YOUR RESTAURANT
OR CATERING COMPANY,
WE ALSO SUPPORT YOU

19-1 BiBfRRR= 19-2. EiB8R A bt WITH THE DESIGN OF

SHAOMAI TRADITIONAL SHANGHAI MOON CAKE YOUR MENU
SHANGHAINESE GLUTINOUS RICE berian ijit [ggﬂ[a'_;; aﬂi P'C,Jkéii Mustard] AND

G|Ut'”®;ﬂ§';i£ﬁiﬁ2$§$%b£ o . In bag of 15 péEcesltjf 55ng|E7|< SPECIALIZED TRAINING

In bag of 40 pieces of 3bg Preparation:

Preparatlon Steam for 10 minutes directly from frozen  Bake in oven for 20 minutes directly from frozen

D MIKFIRES, Z1055 AL MIKERIRES, EFEE205 T WWW SANKOU.ES
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LISy

o JAPANESE SYTLE MEAT BTN
e CHAR SIEW X J5%

o BONELESS ROAST DUCKZE B &g
o PEKING DUCKIL IR )& RS
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12-4, JAPANES
CHICKEN W

- STYLE

NGS

TUAE IG5

Fried chicken wings with sesame

Preparation:

Frying - 6 minutes at 170 °C from frozen

YE: 170°Hm, *E6533H
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12-5.12-6 JAPANESE STYLE

PORK AN

J CHICKEN

JON

Preparation:

KATSU

UG HFEIEHE

Frying - 6 minutes at 170 °C from frozen

YE: 170%HE, FF673F



12-7. CHAR SIEW FOR RAMEN

T HI

In bag of 1 kilo and 12 bags for one box.

Preparation: g Frying pan with oil until both sides are golden brown

X ¥

FIE X FRE T HE
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12-8. DATOS DE CHAR SIEW ESTILO JAPONES
PARA ARROZ DONBURI{CON SALSA ORIGINAL]
I\ X ER - E S FHR

*We also produce the Original Char Siu Sauce

Pl 18 PT LUE R R T

Preparation: Ill After thawing the char siu cubes and char siu sauce, heat them until
they are ready to eat. Pour them over the rice and add the side dishes.

RIS X G TRIDAZEERRARS, MERIRLE, MN_EACSKEIA,
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12-1. CHAR SIEWS T, X %

Cantonese Char Siew is Cantonese-style marinated and roasted pork. [t is
usually cut into slices or strips. , it can be added to a guabao and served with

vegetables.

T AXRE—MEEHIFEGRINER, B IFIR, 5]
IABIE R, BBLrEHEEER,

Order per kilo, minimum 1 kilo.

BT, RETTWEAT,
In bag of 0.5 kilo and 18 bags for one box.

12-1-2. CHAR SIEW EI3E W %

Iberian pig is a renowned breed native to the Iberian Peninsula, This breed
is celebrated for its high-quality meat. {2 EE %l 1F 3& = — 1N & B 1Y 53 Preparation:

M, REFEIEFTFES ZzEMHAESmERIRMmER, [?eee)  Fist: Defrost; Second: evenly spread maltose over the char siu;
Order per kilo. minimum 1 kilo &J Third: Bake at 180°C in the oven for 5 minutes,
i ' ' WRE%E XIRREIZFHRZTFHE, BIAIEFE180°C 557,

BRI, RIEITHEEATART
In bag of 0.5 kilo and 18 bags for one box.
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12-9. BONELESS ROAST DUCK & 4573 12-2-1.PEKING DUCK. [WHOLE COOKED) dbmR¥sBRS

The duck meat is sliced and plated, and can be enjoyed with thin pancakes, Peking duck, is a famous and traditional Chinese dish which is renowned for its
shredded green onions, cucumber strips, and sweet bean sauce or added to 3 crispy skin and tender meat, this dish is often regarded as one of China's
guabao and served with vegetables. national foods.The method of eating is the same as boneless roast duck.

SRS SE, REEE, WA, ENFNES—ES jreamy HRBOEIRENATRSG, 12EEE S,
FH, sl AGIesd, i LFES, A box of 5 duck
0X 0 UCKS

A box of 16 packs weighs 10 kilos, minimum order one box. E— £ OB T — s

—fAIBEEI0KILOS, RIEITW=A—%, »
Preparation: [L=_1j After thawing, roast in the oven at 163°C [325°F) for

45 minutes, then let it sit covered for another hour and a half.

fRRIE, KEFa163 Eke45010, Z/R4rERitl— /i,

Preparation: After thawing, bake at 230 degrees Celsius for 12 minutes, then
apply maltose and bake for another 5 minutes.

fRiRIE, MER2BER12DW, FHRZFEE, BT,



Dimsum Homemade Sauce
ou 13-1. Di Vi =Y.
':’ - [, Uim sum Vinegar RR/L\Hg

SANKOU

ASIAN FOOD

.ﬁ HOMEMADE
SAUC

ES ' g : .‘
‘ SEHE R T




WWW.SANKOU.ES

Dimsum Homemade Sauce

= il &= Y

DNRRISAS
13-3. Original Char Siu Sauce 13-4. Sweet and Sour Sauce for Dim Sum 13-5. Peking Duck Sauce
for Aaron Donburi FQEH &= KERS &
TV X RIR T

In bag of 0.5 kilo and 12 bags for one box. In bag of 1 kilo and b bags for one box. In bag of 1 kilo and b bags for one box.
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JIMSUM

R TASTED

o 4 Pz Y S0y

AFTER SHOWCASING AT THE MOST IMPORTANT FOOD
FAIRS, IN- MADRID, COLOGNE DAND LONDON, IT HAS
BEEN THE MOST HEARD COMMENT AFTER TASTING
OUR BAOS AND GYOZAS.
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Minimum order 52{{ 1T =
The Minimum order is a pallet, you can make a product mix, minimum order of each product is

one box.

Delivery time 32 53 B [g]
The delivery time is within two weeks with a small order like one pallet,
For big order, we need to coordinate a delivery time.

e-mail to place an order MEFS
e sales@sankou.es
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CONTACT INFORMATION

A

) www.sankou.es

@sankou asianfood

mail@sankou.es

e Tel: +34 622 607 443

9 C/Laguna, 40 - 28923 Alcorcon - Madrid



https://www.instagram.com/sankou_asianfood/#

