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MODERNIZE YOUR MENU,
JOIN THE ASIAN CUISINE

FASHION
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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

E \
e WIDE VARIETY OF

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

COCINA ASIATICA

Company Profile

SANKOU ASIAN FOOD is a key food brand under the Spanish-based Kangtai Group, which operates across tourism, catering, and the food
industry. The group owns Sankou Food Factory, Kangtai Travel Agency Spain, Bund No.T Restaurant, and Kokdchin Restaurant.

SANKOU ASIAN FOOD was barn from the founder’s passion for Chinese
cuisine and a commitment to its promotion in Europe. As early as 2008,
Kangtai Group recognized the lack of high-end authentic Chinese
restaurants in Spain and invested heavily in creating Bund No.1, a luxury
Chinese garden villa-style restaurant in one of Madrid’s upscale districts.
After years of meticulous management, Bund No.1 has become a
benchmark for authentic Chinese dining in Spain and across Europe.

In 2021, the group launched another high-end dining venue, Kokdchin
Restaurant, in another prestigious Madrid district, continuing the successful
model of Bund No.1 and gaining widespread praise from both local and

international diners.



SANKOU

COCINA ASIATICA

Company Profile

Dim sum and noodles have become signature offerings at both restaurants.
Committed to traditional craftsmanship and refined culinary techniques, the company
specializes in Huailyang and Cantonese dim sum that are highly popular with
customers. In light of the strong market demand—and the lack of authentic, high-
quality dim sum available—Kangtai Group established the Sankou Food Factory in the
suburbs of Madrid after extensive research and investment.

The factory covers 4,000 square meters, with 2,000 square meters currently in use
and the second phase under development. Its product range includes Cantonese and
Huaiyang dim sum, Japanese-style noodles, and both Chinese and Japanese-style
prepared dishes. Sankou aims to be a comprehensive kitchen solution provider for
casual dining restaurants across Europe, helping to ease the shortage of skilled chefs.
The name “Sankou” symbolizes the core philosophy: The chinese character 'Pin’ ga—
a symbol of taste, quality, and product. representing our dedication to making
authentic and delicious dim sum that customers can enjoy with confidence.




SANKOU

COCINA ASIATICA

Company Profile

Led by veteran dim sum chefs from Shanghai and Guangzhou, Sankou adheres to traditional recipes, carefully selects suppliers, and uses only fresh,
high-quality local ingredients. All products are produced under strict hygiene standards, making preparation fast and easy—perfect for home dining
or professional kitchens.

In addition to serving customers across Spain, Sankou also exports to several European markets including the UK, France, Italy, Portugal,
Austria, and the Netherlands. The company is actively expanding its automated production capabilities.

In April 2024, Japanese-made machines for Xiaolongbao, Pan-fried bans, Steamed
baos, and Gyozas were introduced, significantly boosting output and strengthening
the brand’s price competitiveness. In March 2025, a noodle production line was
added, enabling the factory to produce a variety of noodles including Japanese
ramen, Shanxi Wide Noaodles, and Knife-cut noodles.

With expanding markets and continuous investment in automation, Sankou Food
Factory is poised for strong growth. Backed by a professional team and a spirit of
innovation, we are confident in our ability to establish Sankou Foods as a leading

Chinese food brand in Europe.



N7
SAN HOU

ASIAN FOOD

STEAMED

JIMSUM
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A WIDE CATALOGUE OF STEAM
T0 OFFER HEALTHY TAPAS, W

0 DIMSUM
THOUT FRYING,

EASY TO PREPARE AND EXCEL
ZRRDER
REMAIRSE. B, ER.

o Xialongbao

o Cristal Bao [gluten free]
« Shanghainese Xiaomai

o« Cantonese Xiaomal
 Cantonese Prawn Hakao
o Cantonese Shrimp Hakao
o Jade Mushroom

o [oie and Beef Jiaozi

|ENT TASTE

o HIERY

IS AX -
KB TR
PREE
atEE
[RAFR

with Coriander JFFHATIR

255X
FRUSFT R

We also supply bamboo steamers

BA B RETEE,

FEFWER

WWW.SANKOU.ES



SHANGHAINESE XIALONGBAO _L7&7%&
A DELICATE DOUGH WITH DELI

28 g/pc, 50 pcs/bag

CIOUS FILLING

AN

AN

FHSEVARIETIES b&%] FILLING Z €5 COLOR
1-1-1. Shanghai L,
] ‘:—-"""‘ > Feks /\”: yR ) }/_\ 0 igi I
RN Eg?gg = t40rigina
Traditional Chinese
Dimsum
_1- : Pork, ginger and
-1-2. Sl i 145 Pink
EiEERER/NE
SERVICE SUGGESTIONS: / A

3 pieces bamboo basket =1 Q.

Preparation: Z/F 1 —> Steam: 11 minutes from frozen

== % MIKER, ZNOH
WWW.SANKOU.ES




XIA
A DE

|UNGBAC

= NEERT

ICATE DOU

oH WITH DELICIOUS FILLING

26 g/pc, 50 pcs/bag

WWW.SANKOU.ES

FHSEVARIETIES PEFLFILLING EREACOLOR

1-2. Especial Shrimp and Iberian pork Pink

IR BTN FoRERE L | ve

1-3. Ibérico Iberian pork Black

BIEE T\ 2Rk = | B2

1-4. Wuxi Pork Meat (Special Flavor) Brown

T & 78RN A )

1-3-2. Truffle Iberian Pork with Truffle Sauce Violet
EMBEBRR/NE EPREMENE RAE

.
Preparation: »—=

Steam: 11 minutes from frozen

MIKFRIRTS, ZNDH



XIALONGBAOQ &7/ \FEB R
A DELICATE DOUGH WITH DELICIOUS FILLING

Preparation:

26 g/pc, 50 pcs/bag

] -

1

Steam: 11 minutes from frozen

MIAKFIRTS, &N

WWW.SANKOU.ES

FHZEVARIETIES SEFIFILLING B2 COLOR
1-6. Special Pork, Chile Red
FRERE 7 EE RN FE R AN ER A AN=:)
1-8. Mushroom Pork, Mushroom Green
R A AERNE FERMELE ogs)
1-9. Crab Pork, Crab Cream Yellow
BEEIHER/NE BRMEE oy
1-10. Chicken Chicken meat Gray
SREZNEE ETN R}
1-11. Xiaol T
CebolIaliloP?:]?:r?:adl\Teg(:;nera “N Beef, Onion and Black Pepper Paprika
Sj— S S ~ . 9 7 7@: DE yy Uy
SEREREREE TR, R ke




CANTONESE DIMSUM T~ U2 Cr- WITH SHRIMP FILLING

] N ' y . s
Y I

y B Kﬁc—' :
10-1. HAKAQ CANTONESE " UAF IR £ 10-2. SHRIMP AND CORIANDER HAKAO
EAPESNE. B, ) WA
TRADITIONAL DIMSUM [TOPPING NOT INCLUDED ]
30 g/pc, 50 pcs/bag 30 q/pc, 50 pes/bag
10-1-1 white, 10-1-2 pink, 10-1-3 black 10-2-1 white

O
Preparation: Steam: 8-9 minutes from frozen

. MIKFRIRTS, #8-9 773
FREE GLUTEN INGREDIENTS, THEY MAY CONTAIN TRACES OF GLUTEN

WWW.SANKOU.ES

CATE RING
SERVICE



CANTONESE DIMSUM [T~ WITH SHRIMP FILLING

10-4. CRISTAL BAOZK & €1 10-9. HAKAO CANTONESE

CHICKEN, SHRIMP AND BAMBOO SPROUTS [ IVEF B E B R
CHICKEN, SHRIMP AND BAMBOO SPROUTS
30 g/pc, 50 pcs/bag

30 g/pc, 50 pes/bag
10-4-1 white , 10-4-2 purple, 10-4-3 blue

Preparation: @ Steam: 8-9 minutes from frozen A

SERVICE

71 }A”J(//i.l:’{kn_.\) ,738 gﬁj\ El:l %U
FREE GLUTEN INGREDIENTS, THEY MAY CONTAIN TRACES OF GLUTEN



SHAOMAI J5€SE - A DELICATE DOUGH WITH DELIOCIUS FILLING

Add your special topping

s "H_.___‘-HH'“"\..
(’/U U)
L% U Wi
\\‘—‘_-_._.‘.'/

SANKOU

Are you looking for new
oroducts for your

menu’?
m—, Discover our dimsum
Y - P 0 .*}U .
= = —— | Easy preparation:
10-3. IBERIAN PORK SHAOMA 10-5. BEEF SHAOMAI WITH LEMON LEAF , ,
m o g e o in 5 minutes you can
[TOPPING NOT INCLUDED | [TOPPING NOT INCLUDED ] have delicious dishes ready.

Preparation: Steam: 11 minutes from frozen

7 MIKFRRES, ZNDH WWW.SANKOU.ES




SHAOMAI #5832 - A DELICATE DOUGH WITH DELIOCIUS FILLING

CATERING
SERVICE

¥
10-7. FISH AND SEAFOOD SHAOMAI 10-8. CHICKEN AND BAMBOO SHOOTS SHAOMAI
B EE IR ERFET e
Fish and seafood filling Chicken and bamboo shoots filling
28 g/pc, 50 pecs/bag 26 g/pe, 50 pes/bag

Preparation: Steam: 11 minutes from frozen

WWW.SANKOU.ES . e s - .
7Z . MIKKRIRES, ZNTH



SANKOU SPECIALITIES T2k /= in W SANKOUES

Add your special topping
F&ECfE{RITOPPING

e

\ (| i

)

. 4 / J T

9-2. BIG VEAL AND FOIE JIAOZI 9-6. MUSHROOM JADE
“FPISSRTIE R BEDIR

Stuffed with 3 different mushrooms: White
Shimeji, Brown Shimeji, Pleurotus Eryngii,
28 g/pc, 40 pcs/bag

Veal and foie pate stuffing
30 g/pc, 40 pcs/bag

Preparation: =~ Steam: 10 minutes from frozen
7 MIKFRIRSZ1057




SANKOU

ASIAN FOOD
A LARGE CATALOG OF PREMIUM DIMSUM
WITH EXQUISITE FILLINGS,
EASY TO PREPARE AND EXCELLENT FLAVOUR,
o Guotie or Gyoza  FAMG. HILRIIR
_ e Medium Bao e (RIZZIR)
C_ASl g « Special Xiaolonghao HRI/NFEE
_ _
SRILLED
k| E=YT

WWW.SANKOU.ES




PREMIUM GUOTIE F

FHSEVARIETIES

PERLFILLING

ENtaCOLOR

AZUEANG - SHANGHAI STYLE DUMPLING-FOR FRY 0 FOR STEAM

WWW.SANKOU.ES

Guotie Premium, 28 g/pc, 40 pcs/bag. Product recommended for restaurants.

g %lf_l )Ibﬁ#é }?@
2-1. Traditional
Pork and vegetables Natural
2-2. Pork and E-F'f:) %Pﬂy i‘)%,-‘jz *ﬁ@
shrimps Shrimp and pork with vegetables Pink
. g R ARV EzE
2-3. Iberian _
Iberian pork and oyster mushroom Black

Preparation:

Frying pan with water and oil - 8 minutes from frozen

=

VAR NN

D NIRRT, INZKADRAT 8573




PREMIUM GUOTIE F

AZUEANG - SHANGHAI STYLE DUMPLING-FOR FRY OR FOR STEAM

WWW.SANKOU.ES

Guotie Premium, 28 g/pc, 40 pcs/bag. Product recommended for restaurants.

FRZEVARIETIES TERIFILLING ENECOLOR
. WREXK Eye)
2-4. Chicken Chicken with corn Yellow
7 £
2-5. Beef tFI’ﬂ/% . R
Beef with onions Brown
EXRBL R
2-6. Vegetables Bokchoi and shiitake Green
S RIPLI ML ER TR, A=)
2-13.Beef
Beef tomato and mozzarella Red

Preparation:

Frying pan with water and oil - 8 minutes from frozen

RL. MRS, TNOKFOSHEY 897 4




GUOTIE P
THIN DOL

REMIUM X

GH WITH

FHSEVARIETIES PEFLFILLING EREECOLOR
EREAERERNG &
2-7. Ni 30 gr.
" Iberian pork and Nira onion Original U
¥ k.
PERSS T R0 e
2-8. Duck : Lacquered duck and bamboo Yellow 30 gr.
CATE RING shoot
SERVICE
U
2.9, Prawn R 4FEm NG R 20 ar
' Iberian pork and whole shrimp | Original 3

Preparation: g Frying pan with water and oil - 8 minutes from frozen

| EE AN

-|LLING

RL: MIKHRIRZS, DNZKAIRFT8 D £

|_

WWW.SANKOU.ES
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JAPANESE GYOZA OF BUDGET FRIENDLY (STEAMED)
THIN DOUGH WITH FILLING-FOR FRY 0 FOR STEAM

FHSEVARIETIES T ALFILLING EnaCOLOR
A B Rea
22-1-2. Traditional
v Pork and vegetables Natural
7 o
22-5-2. Beef ﬁFPﬂ"ﬁF | "
Beef with onions Brown
X5 A Br K aE
22-4-2. Chick
eKen Chicken with vegetables Yellow
e
5w . Japanese Gyoza, 20 g/pc, 50 pcs/bag 5@ EA?RE\?I.EE
22-6-2.Vegetables Cabbage,Carrot,Black fungus ['; Recommended for catering. ,U
and Glass noodles reen

Preparation: g Frying pan with water and oil - 4 minutes from frozen
R MRS, THZKA R4 £



JAPANESE GYOZA OF HIGH-END VERSION (STEAMED
THIN DOUGH WITH FILLING-FOR FRY 0 FOR STEAM

FRZEVARIETIES TERIFILLING EntaCOLOR
22-2. Pork and E-F'f:, %Pﬂ ’ )u&?é *ﬁ@
shrimps Shrimp and pork with vegetables Pink

. ok SR fE TS L2y
22-3. Iberian _
Iberian pork and oyster mushroom Black
FREW Ass)
A, VG Bokchoi and shiitake Green
221 Shrimps | VI=FTRAE %
Shrimp, Celery and Black :
and vegetables Violet
Mushroom

22-13.Beef A PR LMY AR AN

Tomato Mozzarella Beef Tomato Mozzarella Red

x=a kAN S st :l""'E-' WWW.SANKOU.ES
VAR Bl (B

Japanese Gyoza, 20 g/pc, 50 pcs/bag. Recommended for catering.

Preparation: g Frying pan with water and oil - 4 minutes from frozen

RL: MIKGFRIRTS, INKAHRI47 5



MEDIUM BAO-COOKED (FOR FRYING OR STEAMING]

PE (AR E A
SPONGY DOUGH WITH FILLING [STEAMED]

FRZEVARIETIES

SGEFLFILLING

36 g/pc, 20 pcs/bag

ENtaCOLOR

3-1. Bao Shanghai LAHE RE
' : Pork and vegetables Natural
% e 5(5\2
3-2. Chicken Mushroom X%.Fﬂ yéq:@' o=
Chicken with oyster mushroom Orange
3-3. Spring Bao il =
- =pring Shrimp and pork with vegetables Pink

Preparation: glron with water and oil - 8 minutes from frozen

RI. MIKFRIRZS, DH7KFDSHERI853

v

-

/il

i

L ,
g+ J
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WWW.SANKOU.ES

MEDIUM BAO-COOKED [FOR FRYING OR STEAMING]
HE] (PI{REIELEZ BL) 36 o/oc 20 pesibag
SPONGY DOUGH WITH FILLING [STEAMED)

FZEVARIETIES S&HEIFILLING EMECOLOR
== .
B amHE e
-4, I
3-4. Vegetables Bok Choy, Shiitake mushroom Green
TRPE e
3-5. Veal .
Veal and onion Brown
. HiEEREFRE X,
3-6. Iberian Pork _
Iberian pork, oyster mushroom Grey
FERSF T HE = Preparacion: g
3-8. Roasted Duck Roast Duck and Bamboo Shoot Guotie h : : :
e Yellow Pan with water and oil — 8 minutes from frozen.
L. MKERRZES, NN7KF0HET 897 8




SPECIAL XIALONGBAOSHEI/NFEEL

XIAOLONGBAO CAN BE
STEAMED OR PAN-FRIED,
DIFFERENT PREPARATIONS,
FQUALLY DELICIOUS.
N BRI Z AIRY,
AN EMECE,
ELESSIY NS

Preparation:

—3

=

Frying pan with oil first anc

. TS

VAR Y

D MIKFRIRES, 3RF

DN

IR RN,

WWW.SANKOU.ES

then add water- 5-8 minutes since frozen ™=
B2k, $£RI5-657 %
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Noodles - Ramen E5%. FIE

SANKOU

ASIAN FOOD

o Hakata Ramen 1§ % $IM
e [amago Ramen — Japanese-style ramen with egg
£ FHIE
e Thin RamenZBHLE
, BT e Tokyo Ramen ZR R 4HiIm

a7 ? ; o Traditional Ramen F3¥T JJYE

WA FresH NooDLES EERERERSE

Oy
e 5




NOODLES - RAMEN E1£%. HiImE WWW.SANKOU.ES

Deep Frozen Product

S

VARIETIES

8-9. Hakata Ramen

BShim
0.8MM

8-8. Tamago Ramen — Japanese-style ramen

with egg
EFHim
1.2MM

§ 44

Preparation of Hakata Ramen: Preparation of Tamago Ramen: g
boiling with boiled water 1.5 minutes from frozen. boiling with boiled water 2.5-3 minutes from frozen.

BESmEZITAIN: NKREIRTES, FKE1558, EFAEZERR: MKFIRTS, FKkE25-35350,



NOODLES - RAMEN E1%%. $iImE WWW.SANKOU.ES

Deep Frozen Product

LS

VARIETIES

8-2.Tokyo Ramen
V4 \Id?:::é" *ﬁﬁﬁ
1.6*1.6MM

8-6. Thin Ramenl(for broth or for stir-frying)
Muim (RIGHE R AT E)
1.2*1.2MM

R

c=—=3
Preparation of Tokyo Ramen: g Preparation of Thin Ramen:

boiling with boiled water 4.5 minutes from frozen. boiling with boiled water 2.5 minutes from frozen.
ARAPAREZIEAN: MKEIRE, FkELS MEIE =R MIKFIRE, AKkE255 5,
535,




NOODLES - TALLARINES EO%%k. ARTVEISR WWW.SANKOU.ES

Deep Frozen Product

s
VARIETIES
8-7. Ramen Traditional
FFI 710 HE
1.2*3.0MM
8-4. Udon
BEm
3.0*3.0MM
Preparation of Ramen Traditional: Preparation of Udon:
boiling with boiled water 4 minutes from frozen, boiling with boiled water 11 minutes from frozen,
then rinse with cold water and set aside in a strainer then rinse with cold water and set aside in a strainer.

FHNMEZEER: MNKERTS, F7k%4ﬁ%¢o SEEEEAN: NKERTS, FKRENSHE,
sk, MimeER.
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SANKOU
ASIAN FOOD Other traditional Chinese pasta snacks

HtPEFSZE R RO

e Gua Bao X €
e Large steamed twisted roll K&
o Chinese Bread &L
o Spring pancake (For roast duck] 5%
o Steamed Mini Bao FN & E/NEE
o Steamed Big Bso KEIF




14. GUA BAD XiJ-

Preparation:

(&r

it
i

(B 2#4) / STEAMED PAN BAO

RIES
VARIETIES

= fmPRODUCT

WWW.SANKOU.ES

Original, Black, Pink, Green, Carrot

14-1 Gua Bao 45gr &, 26, 96, &6, AT
)
14.3 Original, Black, Pink, Green, Carrot
Gua Bao BUgr }?@) @:) *ﬁ@, éi@; EE%

=]

Steam: 5-6 minutes from frozen Aan

CCCCCCCC

7?< }AJJ(/ZF’U(/L.\) ?‘1\4\5—6%/{4] _s%\/”cg
¥



11-1. LARGE STEAMED TWISTED ROLL 11-5.CHINESE BREAD ROLLS [STEAMED]

RKieE (B IR
100 g/pc, 100 pes/box 25 g/pc, 100 pes/box

Preparation: Preparation:

Steam 8 minutes from frozen Z%: 8973FF Steam: 8 minutes from frozen Z%:. 8973FH
Frying : after steam, fry for 1-2 min. Frying : after steam, fry for 1-2 min.

VE: 1-2593 % YE: 1-293 %%

WWW.SANKOU.ES



11-2. SPRING PANCAKE
[STEAMED FOR ROAST DUCK]
FIHBR(EZER

50 pieces- 20 g/pc, 50 pcs/bag, 16 bags/box

Preparation:
Steam: 3 minutes from frozen

& MIKFRIRESZEIDH

WWW.SANKOU.ES



STEAMED MINI BAO Ao A& E

SPONGY DOUGK

30 g/pc, 40 pcs/bag

1/INFE

WITH FILLING

AEEE

FPSEVARIETIES YEEIFILLING S5 COLOR

I?;?);kz .WS.’:Eag;]:(: I‘.’hni B30 Pork, Chasui Natural
I ul
fIls-4

AR e NG X R
Bl:.'.ih-lil.(z:lear:;dBll;’I[l]nl Bao of Chicken BB Natural

Wi

7|\ = hE =

KRR /REYSER R T RIRRYSHR RE

-
Preparation:1§ Steam: 7-8minutes from frozen
71 }Aﬂklli.l:’lklp\) ,7;&7'8%%11

WWW.SANKOU.ES




STEAMED 3 G BAU j(@% EIJZ_-HK‘::%-“] WWW.SANKOU.ES

SPONGY DOUGH WITH FILLING
/5 g/pc, 10 pcs/bag

FhZEVARIETIES SEEIFILLING BN COLOR

6-1. Steamed Bao of Pork Pork, Cabbage Natural
with Cabbage B¥PISEEL A, B0 RE
B6-5. Steamed Bao of Pork Pork, Charsui Natural
with Charsui &6 YIRER RE
6-6. Steamed Bao of

Chicken, BBQ Natural
Chicken with BBQ B&/R R i
SRR FTE/R B YSHE RE
6-8. Steamed Bao of Beef Beef, Onion Natural
and Onion FRFR S YN, FA& R

Preparation:

o

Steam: 10-11 minutes from frozen
=s= 7% 0 MIKOTRIRES, Z10-1157 5
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SANKO U

ASIAN FOOD

SWEETS
fHon

Sweets.
&H om
o Pumpkin cake with Red Bean Paste
0N
e Chocolate bun [steamed]
22815718 (B&ER
o Sweet Potato Cake with Cheese Filling
T TLIEG
e Roll Crispy de Manzana con Sabor Canela

FEREBRKRE

o (Crispy Roll with Banana and Chocolate

HEEILR IS
e Mochi

KBz A8
e Cake and Mousse in a Glass

WWW.SANKOU.ES



WWW.SANKOU.ES

18-1, PUMPKIN CAKE 18-2. CHOCOLATE BUN (STEAMED] 16-3. SWEET POTATO CAKE
WITH RED BEAN PASTE INTCE A (B RS WITH CHEESE FILLING
Z0 R < T EMH
40 g/pc, 30 pcs/bag 40 g/pc, 20 pcs/bag 40 g/pc, 20 pcs/bag

....... ;
Preparation: E Frying 6 minutes at 170 °C from frozen ~ Preparation: 1 Steam 5-6 minutes from frozen ~ Preparation: E Frying 4 minutes at 170 °C from frozen

YE: MIKERIRET0HE, Y657 T . NIRRT, 2&5-670% VE: MIKHIRZSI70%8E, VE47D £




16-4. CRISPY APPLE ROLL WITH
CINNAMON FLAVOR

ERERREE
50 g/pc, 20 pcs/bag

ics:23: A

Preparation:

@ | Frying 7-8 minutes at 180 °C from frozen

TR MOKCRIRASI80%HE, MET-843 %

WWW.SANKOU.ES

18-20. CRISPY ROLL WITH BANANA AND
CHOCOLATE

SEILR IS
50 g/pc, 20 pes/bag

Preparation: E Fry for 7-8 minutes at 160°C from frozen.
VE: MIKERIRSI160°HE, YE7-897 17



Classic Japanese Ice Cream Mochi 7K EIMFRZE S BLER

/0 g/pc, 16 pcs/box

20-1 MANGO ICE CREAM MOCH
= RIS

20-11 PASSION FRUIT ICE CREAM MOCH
B & RIS

1A E B BNV iR 2B iRE, THRTMEIRZ/A,
2ETHE R FFHE/ I nEE LR, OKERE,
HEE . MOCHI EXEEEBRRLER, AEE=SHIINETHe, =MMamiR.

20-5 MATCHA ICE CREAM MOCHI
PRIR KA E
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20-15 SAKURA ICE CREAM MOCHI
TRTEKBE MRS

WWW.SANKOU.ES

1. Take it out from the freezer before mealtime and store it in the refrigerator; once the
skin is soft, it is ready to enjoy.
2. Leave it at room temperature for a few minutes before serving for better texture.
Please note: If MOCHI is refrozen after being taken out, the outer layer may become
brittle, affecting its quality.



Premium Japanese Ice Cream Mochi 7K E MR -5 Bo45F &

/0 g/pc, 16 pes/box

20-12 COCONUT ALMOND ICE CREAM MOCHI
PSS ) 5 b i =

20-17 MATCHA VEGAN ICE CREAM MOCH|
R R IKEMAE

1A E B BNV iR 2B iRE, THRTMEIRZ/A,
2ETHE R FFHE/ I nEE LR, OKERE,
HFE . MOCHI EXHEEBRLER, AEESSHINETHe, =MMamiR.

20-13 BANANA CHOCOLATE ICE CREAM MOCH
HFEITR KRR E

WWW.SANKOU.ES

| =
Il\\

20-2 CHEESECAKE ICE CREAM MOCH|
U B SRR KRR

20-18 BAILEYS AND CHOCOLATE ICE CREAM MOCHI
BAEHAIS 5 7 ACE MR E

1. Take it out from the freezer before mealtime and store it in the refrigerator; once the
skin is soft, it is ready to enjoy.

2. Leave it at room temperature for a few minutes before serving for better texture.
Please note: If MOCHI is refrozen after being taken out, the outer layer may become
brittle, affecting its quality.



Mousse Cake Series HZEf&EFE RS WWW.SANKOU.ES
b0 g/bottle, 24 jars/box

/
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18-13 MNMEER /B R AT 18-5 FF\ R E RS 18-9 41AI5 5 1 &E+E
18-13 COFFEE LIQUEUR MOUSSE WITH ALMOND 18-5 PISTACHIO MOUSSE 18-9 "GRANDMA'S STYLE" CAKE

Directions for use: Before consumption, thaw in the refrigerator for eight hours. Once thawed, keep refrigerated (between 1
and 5 °CJ and consume within a maximum of ten days. Do not refreeze once thawed.

BRBZE: BRAMBEKELEFMG K8 /N, fAEBSHESLEAE (1-5°0), HAEW0XAR
AR5t BKREBNERR Ko



Mousse Cake Series HZEf&EFE RS WWW.SANKOU.ES
60 g/bottle, 24 jars/box

7

o000 0O0PG

18-14 3RALR R HTERE 18-6 ¥ F4 T EH S 18-12 BpAERHET

18-14 TIRAMISU 18-6 COOKIE & CARAMEL FLAN 18-12 BLACK COOKIE MOUSSE

Directions for use: Before consumption, thaw in the refrigerator for eight hours. Once thawed, keep refrigerated (between 1
and 5 °CJ and consume within a maximum of ten days. Do not refreeze once thawed.

BRABZE: BRMNGEKESEFM K8 /N, fAEBHELEARE (1-5°0), HE10XAR
RS, BREIBIBRR Ko



Mousse Cake Series HEf&EFE R Y WWW.SANKOU.ES
60 g/bottle, 24 jars/box

7

18-8 AT Z TYHRRINERS

) BB 17 SR e
18-8 RED BERRY CHEESECAKE 18-10 =RFHATERS 18-11 ITER S T RERE#E
18-10 MANGO MOUSSE 18-11 LEMON CHEESECAKE

Directions for use: Before consumption, thaw in the refrigerator for eight hours. Once thawed, keep refrigerated (between 1
and 5 °CJ and consume within a maximum of ten days. Do not refreeze once thawed.

BRABZE: BRMNGEKESEFM K8 /N, fAEBHELEARE (1-5°0), HE10XAR
Ayt BARIBIBRR Ko
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THER PRODUCTS:
HAIMER R0

o SPRING ROLLS &HE
« WONTOON %B1
o OTHER DIMSUM SHANGHAI Efth_Es& S0,

WWW.SANKOU.ES



SPRING ROLLS HH

r_

SPRING ROLLS

STANDARDZE & -486R

20 PCS/BAG

Deep-frozen product

)

won
m>»
=
<
0Oz
mQ

<

WWW.SANKOU.ES

RIREE
56 55
MINI SPRIN BAFILLIN
SPRING ROLL SPRING FERIFILLING WEIGHT
ROLL
Vegetable,
4.1. VegetableE & Mushrooms 50gr
B S B 3%
Beef and shrimp
4.2. Beef +&A H T = 50gr
4.4, Duck EE£RS 24.3. Duck KRS ;%Cq,f'é‘e""d duck 50gr / 20 gr

Preparation:  Frying 7-8 minutes at 180 °C from frozen

VE: 180°HE, MET-897FF




WWW.SANKOU.ES

SPRING ROLLS HH

E% 1IN =1
ST RO PEEIFILLING E S WEIGHT

4.5. =REMZ =R, M= 50 or

Shrimps with mango Mango, Shrimps :

4.6. )Ibﬁjé*ﬁﬁ %’B\;i:é: *ﬁ% 50 ar

Vegetable with Glass Noodles Cabbage, Glass noodles :

47. OPIFHR YR, B MINIZZ- 20 GR
Vegetable and Chicken Spring Chicken, vegetables 50 gr

Roll SUITABLE FOR CATERING

40 PCS/BAG

Deep-frozen product

Preparation:  Frying 7-8 minutes at 180 °C from frozen

YE: 180%HNE, KE7-870%F




WONTOON fE
40 pcs/bag

5-1. EISSRAIAIRM 306 G

nnnnnn

SHANGHAI WONTOON 306

|berian por

k and bok choy filling

PRI REN L85

Preparation: gﬁrill with water and oil 8 minutes

from frozen

RL. MRS, RI8733H

WWW.SANKOU.ES

5-2 HAF 206 o
SICHUANESE WONTOON 206
Iberian pork filling FRUEEF B5E
*We also produce the spicy sauceF [ 113 v LA (H

§ 44

‘T’
Preparation: ™  Boil with water 8 minutes from frozen

= NIRRT, R8O

JL

J 1153878



WONTOON 4R 4 WWW SANKOU.ES

Py S
WLy eI = 7
5-3 Y5 A FE VELR AT 266 h-4 MBS RIAIETE 306
CHICKEN AND SHIITAKE MUSHROOM SHRIMP AND CHICKEN WONTONS 306

FRIED WONTOON 286G
50 pcs/bag
Chicken and shiitake filling

Chicken and shrimp filling
40 pcs/bag

Preparation: [@]| Fryinoil 8 minutes from frozen,
Preparation: (@] Fryin oil 8 minutes from frozen Al MIKFRIRES, YEBZDHF
Al MIAKERIRES, VB H Preparation: @  boil with water 8 minutes from frozen
= MIKORIRES, 280



[N

OTHER SHANGHAINES DIMSUM EAth_E 7845

19-1. L BfEARERIRE 19-2. _L/58¥p A Bt
SHAOMAI TRADITIONAL SHANGHAI MOON CAKE
SHANGHAINESE GLUTINOUS RICE

Glutinous Rice with diced bamboo shoots Iberian pork [Optional to add Pickled Mustard)

Shiitake Mushrooms and Iberian Pork FRITSF B 38 (Pl i AN IniE ]
IR AREEF ] =18 55g/pc, 15pes/bag
36g/pc, 40pcs/bag Preparation:

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

7?4 }‘A”J(/i.l:’lkn_.\ ) ,7z<10§j\"f¢l l% }‘A/7J</i.|:’|k 78N 9 l%%ﬁw%mﬁj\%q]

Preparation : = =

SANKOU

ASIAN FOOD

WE MAKE THE BEST
DIMSUM
FOR YOUR RESTAURANT
OR CATERING COMPANY,

WE ALSO SUPPORT YOU
WITH THE DESIGN OF
YOUR MENU
AND
SPECIALIZED TRAINING

WWW.SANKOU.ES
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ASIAN FOOD

PREPARED MEAT
s AR

Prepared meat:

LISy

« JAPANESE SYTLE MEAT BTN
e CHAR SIEW X J5%

o BONELESS ROAST DUCKZ B 2 HY
o PEKING DUCKAL R EHS

WWW.SANKOU.ES



12-4, JAPANES
CHICKEN W

i Y LE

NGS

TUNERGEH

Fried chicken wings with sesame

Preparation:

Frying - 6 minutes at 170 °C from frozen

YE: 170°H@m, XE657FF

12-5.12-6 JAPA
PORK AND CHICK

Preparation:

WWW.SANKOU.ES

NESE STYLE

N DONKATSU

KIS HES

Frying - 6 minutes at 170 °C from frozen

YE: 170%HE, FF673F



12-7. CHAR SIEW FOR RAMEN

U

TER

1 kg/bag, 12 bags/box

Preparation: g

Frying pan with oil until
both sides are golden brown

RIZE X EMRHE £ =

WWW.SANKOU.ES

12-8. JAPANESE-STYLE CHAR SIU FOR RICE
DONBURI, ACCOMPANIED WITH ORIGINAL SAUCE
TV XN - & & FHIR

*We also produce the Original Char Siu Sauce

Pl 18 PT LR 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.

ARG X B TRINAZERRARS, MERRLE, MN_EACSKEIA,




WWW.SANKOU.ES
12-1. CHAR SIEWS T X %

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

X IFE—MMEINEG A EHRINER. BRI,
TAEIER, B LEERA,

Order per kilo, minimum 1 kilo.

BariIl, RETWEAT,
0.5 kilo/bag, 18 bags/box

12-1-2. CHAR SIEW EIE W I%

Iberian pig is a renowned breed native to the Iberian Peninsula, This breed
is celebrated for its high-quality meat R ELFL3E & — 1~ & B B dn Preparation: |[#]!
M, RETFREATES S ZeM A ESmBiaRRmE S o Defrost

 Evenly spread maltose over the char siew
o Bake at 180°C in the oven for 5 minutes

AT, SEITEENAT, REA RIS SRS, B ER80° J£55 5,
0.5 kilo/bag, 18 bags/box

Order per kilo, minimum 1 kilo.



WWW.SANKOU.ES

5 y = —
12-9. BONELESS ROAST DUCK & k88 12-2-1.PEKING DUCK. [WHOLE COOKED) dtER &8s
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 a 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.

MRS =R, BIahh MRER. BRAFNMEEE ST s HERBORIBCENATIESG, MERS s,
R, SXIIAGIER, B LB,
16 packs/box(10 kilos), minimum order one box.
— BRI A, REITWEANN
Preparation: After thawing, bake at 230 degrees Celsius for 12 minutes, then
apply maltose and bake for another 5 minutes.

fRiRIE, MERBER12DW, FHRZFEE, BT,

A box of 5 ducks
ssse B QT —5

o 7
Preparation: ;I 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 ERe450TR, ZRArERitl— /i,




Japanese Snack Series

23-1. YAKITORI

HTUE X5 2
40 UNITS*406*6 BOX/CARTON

RESTORATION TIPS JE I ZI1E A =X

1. Place two skewers in a suitable container without thawing
beforehand. Heat for 2 minutes and 30 seconds at 900W.
TERF. B8R LL 900WIHERFKINFR25330

2. Preheat your oven to 180°C (thermostat 6). Place the frozen
skewers on a baking tray lined with parchment paper. Bake at
mid-height for 7 minutes.

JEFETARE 180°C(mITIE6). IR 7AR B E T EISAAYIE
&, PEEE7SH,

*You may add sweet soy sauce to the Yakitori before heating
them in the microwave or oven.

TVINZ AR

23-2. YAKI TSUKUNE

H ZUAESS L F- &R
40 UNITS*408G"6 BOX/CARTON

RESTORATION TIPS JEIN Z1E 5 =X,

1.Place two skewers in a suitable container without thawing
beforehand. Heat for 1 minute 30 seconds to 2 minutes at

900W.

TR E2EBABL 900w INERFMEMMH15730 B E255 5
2.Preheat your oven to 180°C (thermostat 6). Place the frozen
skewers on a baking tray lined with parchment paper. Bake on
the middle rack for 7 minutes.

JEFETNAE 180°C(mITIH6). /2 AR EE TiFIZARIE
&2, PEREE7SH,

WWW.SANKOU.ES

23-3. KARAAGE TORI

H ZUKEISIR
18 UNITS*500G/CARTON

RESTORATION TIPS JE I ZI1E A =

1. For 3 pieces, without thawing:

e Remove the bag.

e Power: 900W

e Heat for 1%2-2 minutes.
TR FRe 3R 900w INFRBURMNM 17307 E 2578
2. Heat for 12-13 minutes after preheating the oven to
200°C.

3. Heat the oil to 180°C and fry for 2—-3 minutes.
HRNIFARZE 180°C, JHNE 2-3 2%
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Panda Gold 3
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NDA
GOLD
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GOLD
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H 0 Tomato Braised Beef

¢TIRS-IA Braised Beef

Tkg/pack, 1512€/pack 1[] pack/box

Tkg/pack, 12.60€/pack, 10 pack/box
— R, 512B—%=, 10%=2—%8

_4—%1/43\\)_?1 126[]&_446: 10 %—ﬁ

Expiration Date: 12 months Storage method: Frozen at -16°C

Refrigerated at 0°C-4°C for 2 days after thawing

REEA: 121 A fEfF AT -18°CRIFRMERF BRI IE R 1 0°C-4°CIRTE2K
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Panda Gold & BEIRCIE NS~ on

MG HEERSS

N DA
OLD

RAn T BB S

NDA

B AZ+ 22 Minced Beef Sauce =Z1RXS T Kung-Pao Chicken
Tkg/pack, 1080€/pack 1[] pack/box 1kg/pack, 1UZUE/DBCK 10 pack/box
_4%1@)?’ 10. BUEA , m%‘g_%ﬁ _4_%1//)\)'?, 10. 20& 9 10‘5%—%

Expiration Date: 12 months Storage method: Frozen at -18°C Refrigerated at 0°C-4°C for 2 days after thawing

RxEHA: 1217°H fEfF AT -18°CRFRMERF R IR R E0°C-4°CIRTF 2R
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Panda Gold 3

ﬂhl{bﬁﬂllﬁl

GOLD

E5578X8 Tender Chicken and Mushrooms NAENS A Chicken Curry
Tkg/pack, 88U€/pack 1U pack/box Tkg/pack, 8.64€/pack, 10 pack/box
_44&]/&)?, 880 , 1[]%‘%—%%— —'fi‘%VA\\FI', 8.64@’&'_45%, 10%%—%’5'
Expiration Date: 12 months Storage method: Frozen at -18°C Refrigerated at 0°C-4°C for 2 days after thawing

REHER: 1217 R fEfF ATV -18°CRIFRMERF RRR R0 C-4°CIRTF2R



WWW.SANKOU.ES
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Panda Gold & REIE RTINS~ 5

|

4T J5¢ 1 {7t Braised Park Belly & AZ£ Spicy Garlic Shredded Park
Tkg/pack, 10.32€/pack, 10 pack/box Tkg/pack, 9.60€/pack, 10 pack/box
Expiration Date: 12 months Storage method: Frozen at -18°C Refrigerated at 0°C-4°C for 2 days after thawing

REEA: 121TH fEE A IV -18°CRIFETR iR IE 1R 1 0°C-4°CIRTE2R



Panda Gold 3
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Expiration Date: 12 months

(N

1HA.

IS

121 H

=7 [
[ on

2SIV

WWW.SANKOU.ES

A Taiwanese Braised Pork

Tkg/pack, 8.64€/pack, 10 pack/box
—RIAFr, 864RR—%%, 10%=—78

Storage method: Frozen at -16°C Refrigerated at 0°C-4°C for 2 days after thawing
fEFEATN: -18°CLKMER MR 20 C-4°CIRTE2R



Dimsum Homemade Sauce
13-1. Dim sum Vinegar FL/ICMEE

SANKOU

ASIAN FOOD

il

r"’

.rmff//j/ /’ ’II KI; ll'flf'l 'f’ | {

13-2. Sichuan Spicy Sauce P9I |1ERE;

ﬂ HOMEMADE
SAUC

‘ g %J *"' 1 kilo/bag, 10 bags/box WWW.SANKOU.ES




WWW.SANKOU.ES

Dimsum Homemade Sauce

= il &= Y

13-3. Original Char Siu Sauce 13-4. Sweet and Sour Sauce for Dim Sum 13-5. Peking Duck Sauce
for Aaron Donburi EREHZS JEHE 2=
TV X IRIR T

1 kilo/bag, 10 bags/box 1 kilo/bag, 10 bags/box 1 kilo/bag, 10 bags/box



WWW.SANKOU.ES

THE BEST DIMSUM

| HAVE EVER TASTED
=0O&8dm,
RN, SIFIZAYRI0

AFTER SHOWCASING AT THE MOST IMPORTANT FOOD
FAIRS, IN-MADRID, COLOGNE DAND LONDON, [T HAS
BEEN THE MOST HEARD COMMENT AFTER TASTING
OUR BAOS AND GYOZAS.

&

SANKOU

ASIANFOOD
= O &' 5%



WWW.SANKOU.ES

Minimum order 2{R1T =
The Minimum order is a pallet, you can make a product mix, minimum order of each product is one

box.
wEITWEN—21EE, ErLUBEAEFm,

S~ miVRMTWE N —7F8,

/l

Delivery time 3 53 B|a]
The delivery time is within two weeks with a small order like one pallets
For big order, we need to coordinate a delivery time.

TBESEA— TR, KXEHEIERE LA,
WFRITE, FIFEMRARERIRZEZE 8],

E-mail to place an order BB $H
e sales@sankou.es

e

e sales2@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/#

