
1855 BLK ANGUS

050174 - Beef Frs Flat Iron Bn Tp Blad Filt
CARCASS SELECTION
Cattle Source: Certified Program
AMS G-70 G.F. Swift 1855 Black Angus Beef
Cattle Type: Mixed Steers &/Or Heifers
Under 30 Months of Age
Grade: USDA Choice or Higher
Product of U.S.A.
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Beef Free From:

Brand Manufacturer Product Category

1855 BLK ANGUS JBS USA, LLC - Beef Beef

MFG # SPC # GTIN Pack Pack Desc.

46211 050174 90076338462110 9 9 / 4 / 1.78 LBR

Gross Weight Net Weight Catch Weight Country of Origin Kosher Child Nutrition

32lb 32lb Yes USA No No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

23.63in 15.88in 7.38in 1.6ft3 5x9 42DAYS 28°F / 38°F

PACKAGING INFORMATION
Vacuum Bag: Standard Shrink
9 W X 22 L
Bag Brand: 1855 Black Angus Beef
Graded Bag: Ungraded

4 oz

Pull the clod from the chuck with a knife cut into the elbow, down the arm bone and across the ridge of the blade bone and in a straight line
following the flat iron in a way that brings the tail to a 3 x 3 sq. The membrane from the blade bone remains attached to the clod. Trim the
external fat cover to spec. Remove any bone or cartilage remaining after pulling the clod. Trim any scores or tears greater than spec to spec. Trim
away any shin shank meat to spec on the nose of the top blade. Trim the tendon to spec. Trim away any meat with dark discoloration, blood clots,
exposed large blood vessels or ragged edges. Split the clod along the natural seam between the flatiron and the shoulder muscle. Cut the tail flush
with the flatiron. Remove the deltoid muscle. Divide and trim the filet to spec. 
Removing the deltoid muscle which wraps around the outside of the flatiron. All external fat & silver skin will be removed. The periosteal and
connective tissue from the paddle bone is completely removed from the flat iron. The adjacent muscle on the paddle bone side must be removed.
Before splitting the flatiron into filets the nose will be blocked off at the base of the elbow tendon. The flatiron is divided into two filets approx
equal in size by following the natural membrane seam running through the middle of the flatiron for a min of 3/4 of the way towards the tail end
where the membrane gets very thin. The membrane is horizontal to the table surface when the flatiron is lying flat. All of the heavy internal
connective tissue seam is trimmed from the head half of the internal portions of the filets and from half of the tail half portion. Miss splitting along
the edges and the tail end are acceptable on the tail half only. Adjacent muscle is allowed on the sides and tail end of the tail half of the filet.
Adjacent muscle is not allowed on the head half of the filet. Silver seams within the body of the flatiron filet are acceptable. All visible heavy
connective tissue must be removed. No scores are allowed. There will be no bone or cartilage. Meat with dark discoloration, blood clots, exposed
large blood vessels or ragged edges must be removed. The blade meat muscles on the flatiron tail must be removed. The thickness must be
consistent from one end of the flatiron filet to the other end excluding 1" in from each end where it feathers out. The min size of an individual
piece must be 6 long by 3 wide.
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