
SWIFT

050226 - Beef Frs Tri Tip Sir Bnls Butt Ch 4
Tri-Tip Steak, also known as Neport Steak and Santa Maria Steak, is known for
being lean, full of beef and slight nut flavor. Perfect for grilling, smoking, or cooking
in the oven.
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Beef Free From:

Brand Manufacturer Product Category

SWIFT JBS USA, LLC - Beef Beef

MFG # SPC # GTIN Pack Pack Desc.

21854 050226 90076338218540 5 5 / 4 / 4 cs

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

92lb 90lb Yes USA No

Shipping Information

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

23.63in 15.88in 9.13in 1.98ft3 5x7 35DAYS 28°F / 34°F

Cook or freeze fresh beef within 3 to 5 days. Wrap securely to maintain quality
and to prevent meat juices from getting onto other food. To maintain quality
when freezing in its original package, wrap the package again with foil or plastic
wrap that is recommended for the freezer. Thaw all frozen meats in the
refrigerator.  This will preserve flavor and tenderness.  Meats should be left in
their sealed wrappers while thawing.  Once thawed, remove the meat from its
wrapper, pat it dry using a clean paper towel, and place it back in the refrigerator
to continue dying the surface of the meat.  A dry meat surface results in a
superior sear when the meat is cooked at high heat.

4 oz

Grilled, smoked, or broiled this cut
have a juicy, beefy flavor. 
Cook until internal temperature is
160F.
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