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CARCASS SELECTION

Cattle Source: Certified Program FOODSERVICE
AMIS G-70 G.F. Swift 1855 Black Angus Beef

Cattle Type: Mixed Steers &/0r Heifers

Cattle Age: Under 30 Months of Age

Grade: USDA Choice or Higher

Country of Origin: Product of USA.

Nutrition Facts

Servings per Container 144
Serving sizeSingleServing (40z)

Amount per serving

Calories 210

% Daily Value*
Total Fat 13g 19%
Saturated Fat 4g 20%
Trans Fat Og
Cholesterol 75mg 25%
%k Benefits Sodium 100mg 4%
Total Carbohydrate Og 0%
Dietary Fiber 0g 0%
Total Sugars 0g
Includes Og Added Sugar 0%

Ingredients A\ Allergens Figtein 24g

Vitamin D Omcg 0%
Beef Free From: Calcium Omg 0%

@ crustaceans @ shellfish mollusks Iron Omg 0%
eggs fish .milk peanuts Potassium Omg 0%
sesame soy tree nuts wheat

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

PACKAGING INFORMATION
Vacuum Bag: Standard Shrink
12WX26L

Bag Brand: 1855 Black Angus Beef Manufactu rer PrOdUCt Category
Graded Bag: Ungraded

1). In bag-rib end first. 2). The safe handling statement and
establishment bug must be preprinted on all bags. 3). Must go in 1855 BLK ANGUS JBS USA, LLC - Beef Beef

an 1855 logo bag and box.

Serving Suggestions Pack Pack Desc.

4 0z 46510 051123 90076338465104 3 3/1/1c¢s

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

36lb 36lb Yes USA No

Prep &« Cooking Suggestions

A. Beginning with a fullloin, remove the tenderloin from the shell without scoring the tenderloin or the shell. 8. Separate
the sitoin from the shll with 3 straight saw cut mmediately nfrontofthe ip bone to a pont: approxmately the micdle
ofthe 6th lumbar vertebrac leaving 114 o 1/2of thelumbar vertebras on the slon. This cut should be at 30 degree

ngl. . Remove the oin tal from the shell with 2 sraght saw cut followng the tall ength guideines 1 Yo Remwe
The i with  saw cut sepa ather bones from the finger bones. E. Remove the feather bones, finger bon

13 rib, and assonaled (amf’age wugrmu( smrmg the strip. Iom ind maximizing yield of the smp ioin 1 Tnm the external fat . H H
&5 Vet e messurerntsand e he Cut oge Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
paraHeI to the back bune hne I Remove ‘any pin bone. J. Trim any scores or ragged edges.Finished Product Trimming

A. All external fat cover must not exceed 1/4 inch thickness. B. The surface fat will maintain an overall fat depth of 1/4"

I war the lip wi . Thi a

ot exceed 1/2* i depth veral C. Inner chaninel il fat st not exceed 174 n thickness except I the areas offat . . : o o
pockets in this case the fat must be bridged making a smooth finish. The inner tail fat is measured above the lean that is 23 63|n 15 88|n 7 38|n 1 6ft3 5X9 42 DAYS 28 F / 32 F
evident when the tal s removed. D, Indentation/holes remaining from bone /cartiage removal on the sirin end must . . . .

ot exceed 172" Produc tt exceed 112" mustbe aced of (0 et tis requ Tement £ Al water pocketsmater ruises
must be trimme
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CARCASS SELECTION

Cattle Source: Certified Program

AMS G-70 G.F. Swift 1855 Black Angus Beef
Cattle Type: Mixed Steers &/Or Heifers
Cattle Age: Under 30 Months of Age

Grade: USDA Choice or Higher

Country of Origin: Product of US.A

Nutrition Analysis - By Serving

aladino’s

FOODSERVICE

Calories 210 Total Fat 13g Sodium 100mg
Protein 24 Trans Fats Og Calcium Omg
Total Carbohydrates--- Og Saturated Fat 4g Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 75mg
Vitamin A(IU)- 0 Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Omg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates

Additional Images
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