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Eggrollerz Appetizers™ Product Use Guide 
Proper Storage, Handling & Preparation for Foodservice Operators 

 

General Storage Guidelines 

 Store immediately at 0°F (-18°C) or below 
 Thaw sauces and fillings under refrigeration only (34–40°F) 
 Do not refreeze after thawing 
 Discard product if temperature abuse is suspected 

Standard Fryer Temperature 

All Eggrollerz™ products are designed to fry at approximately 350°- 360°F 

                                    Spring Roll Kits 

Storage 
 Keep rolls frozen at 0°F or below, do not thaw 
 Keep sauce frozen until use, thaw under refrigeration only 

Preparation 
 Fry directly from frozen at 350°F 
 Cook approximately 4 minutes (5 minutes for cheesesteak spring rolls) 
 Internal temperature must reach 180°- 200° F 
 Serve immediately 

Standard Portion 
 5 rolls per serving 
 0.75 oz sauce per serving 

Egg Roll Kits 

Storage  
 Keep filling frozen at 0°F or below 
 Thaw filling under refrigeration (34–40°F) 
 Use within 4 days of thaw 
 Do not refreeze after thawing 

Assembly 
 Gently mix filling prior to portioning 
 Portion approximately 2.5 oz filling per wrapper 
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 Roll tightly and seal edges securely using water or a flour-water mixture 

Frying 
 Fry at 350°F 
 Cook approximately 2 minutes 
 Internal temperature must reach 180°- 200° F 
 Remove once golden brown 

Crispy Glazed Korean Chicken Kit 

Storage 
 Keep chicken frozen at 0°F or below 
 Keep glaze frozen until ready to thaw and use 

Preparation 
 Fry wings from frozen at 350°F 
 Cook for approximately 4 minutes 
 Internal temperature must reach 180°- 200° F 

Glaze Application 
 Apply glaze lightly using brush method 
 Avoid tossing to preserve crust integrity 
 Do not over-sauce 
 Serve immediately 

Standard Portion 
 ½ pound serving 

Sauce Handling 

 Keep frozen until use 
 Thaw under refrigeration (34–40°F) 
 Use within 5 days of thaw 
 Product may naturally separate upon thaw 
 Mix prior to service 
 Do not refreeze after thawing 

Quality & Food Safety 

 Maintain clean, filtered fryer oil 
 Verify internal temperatures using a calibrated thermometer 
 Follow all local health department guidelines 

 
For additional questions or concerns regarding product handling and preparation please 
contact us via email at eatgood@eggrollerz.com. 


