MINH PHU

SHARING GOOD'FOOD



Raw Value-Added Products

Premium shrimp, expertly prepared with value-added
options, raw and ready for your final touch



RO1

VM NOBASHI BREADED
WITH KATAIFI

* 25g+ 2g/pcC
* 40% shrimp | 60% kataifi
* 500g/box X 20 boxes

{{{
@l 170°C| 2.5 - 3 mins

Raw Value-Added Products

R0O2 RO3
VM NOBASHI KATAIFI VM PTO KATAIFI (YELLOW
PANKO & WHITE KATAIFI)
* 25g+ 2g/pcC  20g + 2g/pc
* 50% shrimp | 50% kataifi * 40% shrimp | 60% kataifi
10 pcs/tray X 20 trays * 24 pcs/box X 20 boxes

{{({ {{({
=2 170°C|3-3.5mins =2 170°C|3mins

R04
VM PTO KATAIFI (WHITE)

» 20g + 28/pc
* 50% shrimp | 50% kataifi
* 500¢g/box X 20 boxes

{{{
@l 170°C | 3-3.5mins

\d
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SHARING GOOD FOOD



RO5

VM EBIKATSU
WITH KATAIFI

» 20g + 28/pcC
* 50% shrimp | 50% coating

24 pcs/box (480¢g/box)

{((
@l 170°C | 5.5 mins

Raw Value-Added Products

RO6

VM AGEDAMA
SHRIMP BALL

» 20g + 28/pcC
* 50% shrimp | 50% coating
* 24 pcs/box X 20 boxes

{((
@l 170°C | 5.5 mins

RO7
VM SHRIMP BALL

» 20g + 28/pcC
* 50% shrimp | 50% coating
* 500g/box X 20 boxes

{{{
#ﬁ% 170°C | 4.5 -5 mins

RO8
VM EBIKATSU

* 110g + 2g/pcC
* 50% shrimp | 50% coating

* 45 pcs/carton

{{{
@l 170°C | 8.5 - 9 mins

\d
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RO9
VM EBIKATSU

* 50g + 2g/pc
* 50% shrimp | 50% coating

* 20 pcs/box X 10 boxes

{((
%&I 170°C | 5.5 mins

Raw Value-Added Products

R10
VM EBIKATSU HAISSA

* 50g + 3g/pc
* 50% shrimp | 50% coating
* 500g/box X 20 boxes

{((
#ﬁ;’l 170°C |4 - 4.5 mins

R11
VM EBIKATSU

* 50g + 28/pc
* 50% shrimp | 50% coating
* 1kg/box X 10 boxes

{((
#ﬁ;’l 170°C |4 - 4.5 mins

R12

VM EBIKATSU
(CUP SHAPE)

* 40g + 28/pc
* 50% shrimp | 50% coating
* 10 pcs/box X 20 boxes

{((
%&I 170°C | 3.5 mins

\d
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R13
VM EBIKATSU RING

e 20g + 1g/pcC
* 50% shrimp | 50% coating
* 50 pcs/box X 10 boxes

(<

mamm) 1/0°C|[2.5mins

Raw Value-Added Products

R14
VM MENBOSHA

30g + 2¢g/pc

50% shrimp | 50% coating
10 pcs/box X 20 boxes

(<

I 1 1 r]
PR 1.1)
'-- . i

170°C | 5.5 mins

180°C |12 -14 mins

R15
VM FILO

25g + 2g/pc

50% shrimp | 50% coating

500g/box X 20 boxes

(<

170°C|4.5-5mins

R16
VM SPRING ROLLS FILO

20g + 2g/pc
45% shrimp | 55% coating
12 pcs/tray X 20 trays

(<

170°C |5 -6 mins

\d
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R17
VM SHRIMP RANGOON

30g + 2¢g/pc
* 50% shrimp | 50% coating

24 pcs/box X 10 boxes

{{{
& 170°C| 5.5 - 6 mins

(P
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Raw Value-Added Products

R18
VM RAW DUMPLING

 35g + 2g/pcC
* 50% shrimp | 50% coating

* 500g/box X 20 boxes

2 $
ﬁ' 100°C |18 -20 mins

R19
VM DIMSUM

25¢g 1+ 2¢g/pc
50% shrimp | 50% coating
24 pcs/box X 10 boxes

4 §
ﬁ' 100°C | 8 mins

R20

PD POPCORN SHRIMP

» 20g + 2g/pc
* 50% shrimp | 50% coating
* 24 pcs/box X 10 boxes

{((
;ﬁ% 180°C | 3 mins




R21

VM PTO
BUTTERFLY COCONUT
CHILI LIME TOP CRUST

25g + 2¢g/pc
50% shrimp | 50% coating
24 pcs/box X 10 boxes

(((

\d

170°C | 3 mins

=2 MINH PHU'

SHARING GOOD FOOD

Raw Value-Added Products

R22

VM THAI STYLE CHILI
LIME BREADED

 20g + 2g/pc
* 50% shrimp | 50% coating
24 pcs/box X 10 boxes

(((

—& 170°C|3mins

R23
VM BREADED TORPEDO

Min 50g/pc

50% shrimp | 50% coating

10 pcs/tray X 20 trays

(((

mamm) 1/0°C[4-4.5mins

R24
VM BREADED

Min 30g/pc
50% shrimp | 50% coating
10 pcs/tray

(((

170°C | 3.5 mins




Raw Value-Added Products

R25 R26 R27 R28
VM PTO BREADED BT BREADED BT BREADED VM HEAD ON BREADED
* Min12g/pc * 45g 1 2g/pcC » 708+ 2g/pcC * 66-7/3g/pc
* 50% shrimp | 50% coating * 50% shrimp | 50% coating * 40% shrimp | 60% coating * 40% shrimp | 60% coating
* 40pcs/box X 10 boxes * 20 pcs/box X 10 boxes * 5pcs/tray X 20 trays * 10 pcs/carton

{1 {1

170°C | 3 mins 170°C | 6 mins 170°C | 5 mins 170°C | 4.5 mins

¢
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Raw Value-Added Products

R29 R30 R31 R32
BT HEAD ON BREADED SEA WHITE VM BREADED TORPEDO ™ VM BUTTERFLY BREADED
SHRIMP BREADED
 42.5g + 2g/pcC o 42g+ 2.58/pcC  30g + 2g/pc * 25g+ 2g/pcC
* 50% shrimp | 50% coating * 50% shrimp | 50% coating * 50% shrimp | 50% coating * 50% shrimp | 50% coating
* 8pcs/tray X 20 trays * 10 pcs/tray X 20 trays * 10 pcs/tray X 20 trays * 12 pcs/tray X 20 trays

{{({ {{({ {{({ {{({
;ﬁg, 170°C | 3.5 - 4 mins ;ﬁg, 170°C | 4 mins ;ﬁg, 170°C | 3.5 - 4 mins ;ﬁg, 170°C | 3 - 3.5 mins

¢
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Raw Value-Added Products

R33 R34 R35 R36
VM BREADED TORPEDO VM BREADED BUTTERFL || VM BREADED TORPEDO VM POPCORN
 30g + 28/pcC o 25g + 2g/pcC » 20g + 28/pcC * 15g + 2g/pcC
* 40% shrimp | 60% coating * 50% shrimp | 50% coating * 50% shrimp | 50% coating * 50% shrimp | 50% coating
* 25 pcs/box X 10 boxes * 500g/box X 20 boxes * 1kg/box X 10 boxes * 500g/box X 20 boxes
{{{ {{{ {{{ {{{
amm) 1/0°C[3 mins rmamm) 17/0°C[2.5-3 mins ramm) 1/0°C |4 mins ramm) 17/0°C[2.5-3 mins

¢

=2 MINH PHU' 11
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Raw Value-Added Products

R37 R38 R39
VM BREADED TORPEDO VM BREADED COCONUT VM BREADED SHRIMP
BLANCHED TAIL

o 25g + 2g/pcC e 21-25pcs/lb * 18g + 1g/pcC

 40% shrimp | 60% coating * 50% shrimp | 50% coating * 50% shrimp | 50% coating

* 500g/box X 20 boxes e 2.5lb/box X 4 boxes * 10 pcs/tray X 20 trays

{(( ((( {((

ey 1/0°C |4 mins mamm) 1/0°C[4mins mamm) 17/0°C[3.5mins
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Marinated
Value-Added Products

Infused with rich, flavorful marinades. Conveniently
prepped and raw, they’re ready to cook and perfect
for bringing bold, delicious tastes

T T




Marinated Value-Added Products

MO1 M02 MO03
VM RAW BURGER VM RAW BURGER BT RAW HLSO BUTTERFLY
XO SAUCE ROASTED ONION CUT WITH CHEESE & SAUCE
* 100g + 5g/pc * 100g + 5g/pc  25g + 2g/pcC
* 50% shrimp | 50% coating * 50% shrimp | 50% coating e 80% shrimp|20% cheese
* 4 pcs/box X 20 boxes * 4 pcs/box X 20 boxes * 10 pcs/tray X 20 trays
{(( {(( EEOICIOEN
mamm) 1/0°C[6 mins mams) 1/0°C[6 mins X0l 230°C |18 -20 mins

¢

=2 MINH PHU'

SHARING GOOD FOOD

M04

VM PRE FRIED CRISPY
COCONUT LIME BUTTER

15g + 28/pc
* 45% shrimp | 55% coating
1000g/box X 20 boxes

({(

mams) 1/0°C[2mins

=)
180°C | 6- 8 mins




Marinated Value-Added Products

MO05 MO06 MO7 M08
VM RAW PD WITH VM COOKED PTO VM RAW HLSO VM PRE FRIED BURGER
SWEET CHILI SKEWER RING MARINADE LEMON PEPPER WITH JALAPENO FLAVOR
KOREAN GOCHUJANG
e 41-50pcs/lb * 51-60pcs/lb e 21-25pcs/lb * 100g + 2g/pc
* 90% shrimp | 10% chili ssn. * 80% shrimp | 20% ssn. * 96% shrimp | 4% ssn. * 88% shrimp | 12% ssn.
* 10sk/kg/bag X 10 bags o 22-25pcs/tray X 12 trays * 1lb/bag X 10 bags * 4 pcs/bag X 20 bags

@ @ «
180°C | 6 -7 mins 180°C | 6 — 8 mins ﬁ, 170°C | 5-5.5mins

¢
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Marinated Value-Added Products

M09 M10 M11

VM PRE FRIED BURGER BT RAW BUTTERFLY BT RAW HEAD ON

WITH HARISSA FLAVOR SKEWER MARINATED BBQ WITH SAUCE & CHEESE
 100g + 2g/pc e 30g/pc * 60g + 3g/pc
* 88% shrimp | 12% ssn. * 85% shrimp | 15% marinade * 85% shrimp | 15% ssn.
* 4 pcs/bag X 20 bags * 2pcs/sk X 6 sk/box (360g) * 600g/box X 12 boxes

({( XX
ras 170°C | 5.5 mins 10- 11 mins 200°C |15 mins

. 230°C |14 - 16 mins

¢
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Fried, Cooked, Steamed Value-Added Products

FO1 FO2 FO3 FO4
VM DEEP FRIED HEAD ON BT DEEP FRIED TEMPURA BT PRE FRIED TEMPURA VM DEEP FRIED TEMPURA
BIKINI TEMPURA
 30g + 2g/pc  35g + 2g/pc » 58g+ 3g/pc  40g + 2g/pc
* 40% shrimp | 60% coating * 40% shrimp | 60% coating * 60% shrimp | 40% coating * 40% shrimp | 60% coating
* 1kg/box X 10 boxes * 10 pcs/tray X 20 trays * 10 pcs/tray X 20 trays * 10 pcs/tray X 20 trays
{(( {(( {(( {((

mamg 1/0°C|3-3.5mins mamg 1/0°C|3.5-4mins mamg  1/0°C|4 mins mamm  1/0°C|4 mins

(& (& (& (&

180°C |8 - 10 mins 180°C |8 - 10 mins 180°C |12 - 14 mins 180°C|9-11mins

¢
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SHARING GOOD FOOD



Fried, Cooked, Steamed Value-Added Products

FO5 S FO6 FO7 FO8

VM PRE FRIED TEMPURA né‘ VM DEEP FRIED TEMPURA VM PRE FRIED FRITTER VM PRE FRIED
TEMPURA PD GARLIC
* 25g t 2g/pc e 36-38¢g/pc 14+ 1.58/pc e 31-40pcs/lb
* 50% shrimp | 50% coating * 40% shrimp | 60% coating * 50% shrimp | 50% coating * 55% shrimp | 45% coating
* 500g/box X 20 boxes * 8pcs/tray X 20 trays  1kg/bag X 10 bags * 1kg/box X 10 boxes
{(( {{( {(( {((

170°C| 2.5 - 3 mins mamm) 1/0°C[3-3.5mins rmamm) 1/0°C| 2.5 mins rmamm) 1/0°C |2 mins

(&
180°C |8 - 10 mins 180°C |6 -7 mins 180°C |8 - 10 mins

. 220°C|[10-12mins

»
(// MINH PHU 19
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Fried, Cooked, Steamed Value-Added Products

FO9 F10 F11
VM DEEP FRIED VM PRE FRIED FRITTER ™ VM PRE FRIED FRITTER
FRITTER TEMPURA (BEER BATTER)
 25g + 2g/pcC e 26-30pcs/lb e 21-25g/pc
* 50% shrimp | 50% coating * 50% shrimp | 50% coating * 50% shrimp | 50% coating
* 1kg/box X 10 boxes * 16 pcs/tray X 20 trays  300g/box X 20 boxes
{(( {{( -
ramm) 1/0°C|5.5mins 751 170°C|2.5mins g' 16 - 18 mins

- 220°C|10-12mins

. 220°C| 22 - 24 mins

(P

-// MINH PHU

NG GOOD FOOD

F12

VM PRE FRIED
POPCORN PD

« 20g+ 2g/pc

* 50% shrimp | 50% coating
* 1kg/box X 10 boxes

({{

masm 1/0°C|3.5mins

180°C | 8- 10 mins

20



Fried, Cooked, Steamed Value-Added Products

F13
VM PRE FRIED PTO

e 26-30pcs/lb
* 45% shrimp | 55% coating
* 1kg/box X 10 boxes

{1

—&E) 180°C|3mins

\d

=2 MINH PHU'

SHARING GOOD FOOD

F14

VM PRE FRIED
PD POPCORN

208 + 2¢g/pc
50% shrimp | 50% coating
24 pcs/box X 10 boxes

{1

180°C | 3 mins

F15

VM FRIED TORPEDO

Min 30g/pc, 11-12cm
45% shrimp | 55% coating
1kg/box X 10 boxes

({(

170°C | 3-4 mins

F16

VM DEEP FRIED EBIKATSU
STICK WITH CHEESE

 80g+ 2g/pc
* 40% shrimp | 60% coating
* 10 pcs/box X 10 boxes

({(

~& 170°C|5 mins

180°C | 8- 10 mins




Fried, Cooked, Steamed Value-Added Products

F17

VM PRE FRIED CRISPY
COCONUT LIME BUTTER

* 15g 1 2g/pc
* 45% shrimp | 55% coating
* 1kg/box X 10 boxes

{1

s 170°C | 2 mins

180°C |6 - 8 mins

¢

~// MINH PHU

SHARING GOOD FOOD

F18
VM PRE FRIED BALL

20g + 2g/pc
50% shrimp | 50% coating
1kg/box X 10 boxes

{1

170°C | 5 mins

. 230°C|15-17 mins

180°C|9-11mins

F19

VM PRE FRIED BUTTERFLY
WITH TARTAR SAUCE

 25g+ 2g/pcC
* 45% shrimp | 55% coating
* 10 pcs/tray X 20 trays

({(

mamm) 1/0°C|[4.5mins

F20

VM PRE FRIED BUTTERFLY
WITH GARLIC HERB SAUCE

23g + 2g/pc
45% shrimp | 55% coating
10 pcs/tray X 20 trays

({(

s 170°C | 4 mins

180°C |8 -9 mins

22



Fried, Cooked, Steamed Value-Added Products

F21

VM PRE FRIED BUTTERFLY
WITH WASABI SAUCE

e 23g+ 2g/pc
* 45% shrimp | 55% coating
* 10 pcs/tray X 20 trays

{((
@, 170°C | 4 mins

(&
180°C | 8 - 9 mins

F22

VM PRE FRIED BUTTERFLY
WITH TARTAR SAUCE

» 23g+ 2g/pcC
* 45% shrimp | 55% coating
* 10 pcs/tray X 20 trays

{((
@, 170°C | 4 mins

180°C |8 - 9 mins

R R povk S g
. o “j—zx .:‘."; - o
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F23

VM PRE FRIED
PTO COCONUT

258 + 2g/pc
50% shrimp | 50% coating
2kg/bag X 5 bags

%, 175°C | 3.5 mins
. 200°C |13 -14 mins
. 190°C | 9 mins

v i o

F24

VM PRE FRIED HALF
MENBOSHA WITH SESAME

 30g + 2g/pc
* 50% shrimp | 50% coating
* 12 pcs/tray X 20 trays

({(
@ 170°C | 4.5 mins

¢

-// MINH PHU
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Fried, Cooked, Steamed Value-Added Products

F25

VM COMBO
DEEP FRIED EBIFRY

e 21g+1g/pc
* 50% shrimp | 50% coating
* 10 pcs/tray X 40 trays

{((
E&l 170°C | 5.5 (3) mins
. 220°C|15(8) mins

F26

VM PRE FRIED
BREADED BUTTERFLY

* 10-15pcs/lb
* 35% shrimp | 65% coating
* 2kg/box X 6 boxes

{((
ﬂ 175°C | 3 - 4 mins
. 220°C |14 - 16 mins

F27

VM PRE FRIED
BREADED COCONUT

* 13-15pcs/lb
* 50% shrimp | 50% coating
* 2lbs/box X 5 boxes

(((
@ 175°C| 2.5 - 3 mins

F28

VM DEEP FRIED
BREADED TORPEDO

e 22g+ 2g/pc
* 40% shrimp | 60% coating
* 10 pcs/tray X 20 trays

({(
Qﬁal 170°C | 2.5 - 3 mins

(P

‘// MINH PHU
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Fried, Cooked, Steamed Value-Added Products

F29

VM PRE FRIED BURGER
WITH JAPALENO FLAVOR

* 100g + 2g/pc
* 88% shrimp | 12% coating
* 4 pcs/bag X 20 bags

{((
@l 170°C | 5.5 mins

\d

=2 MINH PHU'

OOOOOOOOOOOOOOO

F30

VM PRE FRIED BURGER
WITH HARISSA FLAVOR

100g + 2g/pc

88% shrimp | 12% coating
* 4 pcs/bag X 20 bags

({(
rlﬁ;, 170°C | 5.5 mins

F31

VM PRE FRIED
SPRING ROLL FILO

25g + 2¢g/pc

* 45% shrimp | 55% coating

500g/box X 20 boxes

(<
rlﬁ;, 170°C | 5= 5.5 mins

F32

VM PRE FRIED
MINI SPRING ROLLS

* 8g+2¢g/pc
* 30% shrimp | 70% coating
* 30 pcs/tray X 20 trays

({¢
;ﬁ% 170°C | 2= 2.5 mins

=)
180°C |8 - 9 mins

25



Fried, Cooked, Steamed Value-Added Products

F33

VM PRE FRIED
FILO SPRING ROLL

* 50g + 2g/pc
* 50% shrimp | 50% coating
* 10 pcs/box X 5 boxes

{((
Jﬁ% 170°C |7 - 8 mins

\d

=2 MINH PHU'

OOOOOOOOOOOOOOO

F34
VM STEAMED FILO

208 + 2¢g/pc

35% shrimp

65% pastry & vegetables
12 pcs/tray X 12 trays

({(
;ﬁ% 170°C | 5.5 - 6 mins

F35 F36
VM STEAMED VM STEAMED DIMSUM
SHRIMP GYOZA
« 20g+ 2g/pc  25g+ 2g/pcC
* 55% shrimp | 45% coating * 50% shrimp | 50% coating
12 pcs/tray X 20 trays * 1kg/box X 10 boxes

0 § 0 §
ﬁ' 100°C |6 -7 mins ﬁ' 100°C | 8 mins

26



Fried, Cooked, Steamed Value-Added Products

F37 F38 F39 F40
VM STEAMED VM COOKED PTO VM PRE FRIED EBI CHEEK VM DEEP FRIED PTO SPICE
SHRIMP SHUMAI RING MARINATED
e 20g+ 2¢g/pc e 51-60pcs/lb e 1.9-2.2¢/pc * 25g 1 2g/pcC
 36% shrimp | 64% coating * 80% shrimp * 50% shrimp | 50% coating * 45% shrimp | 55% coating
12 pcs/tray X 20 trays * 20% seasoning * 150g/bag X 20 bags * 14 pcs/tray X 20 trays
P e 22-25pcs/tray X 12trays =) «

% 100°C|5-6mins 165°C|10-11 mins mams) 1/0°C[3.5-4 mins

=) .
180°C |7 -9 mins

¢

=2 MINH PHU' 27
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Fried, Cooked, Steamed Value-Added Products

F41

VM PRE FRIED
CHRISTMAS TREE

* 40¢g 1+ 2¢/pc
* 50% shrimp | 50% coating
* 1kg/box X 10 boxes

({(

mamm) 17/0°C|4.5mins

\d

=2~ MINH PHU'
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