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CARCASS SELECTION

Cattle Type: Mixed Steers &/0r Heifers
Cattle Age: Under 30 Months of Age
Grade: USDA Prime

Country of Origin: Product of U.S.A.

FOODSERVICE

Nutrition Facts

Servings per Container 12
Serving sizeSingleServing (40z)

Amount per serving

Calories 200

% Daily Value*

Total Fat 13g 20%

Saturated Fat 5g 25%

Trans Fat Og
Cholesterol 75mg 25%
%k Benefits Sodium 90mg 4%
Total Carbohydrate Og 0%
Dietary Fiber 0g 0%

Total Sugars 0g

Includes Og Added Sugar 0%
Protein 21g

Ingredients A Allergens

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

@crustaceans @shellﬁsh eggs fish Iron Omg 0%
milk peanuts sesame soy Potassium Omg 0%

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
Bag Brand Swift Manufacturer Product Category
Graded Bag: USDA Prime
Packaging Arrangement:
Shingl% pgack rungning sideways in the box with the hump side SWIFT JBS USA, LLC - Beef Beef

down and the lean bone side facing out.

Serving Suggestions Pack Pack Desc.

4 0z 10164 051138 90076338101644 3 3/1/1c¢s

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

50lb 50lb Yes USA No

Prep &« Cooking Suggestions

Shipping Information
A sxamng with a 125 arm bone chuck, separate the fore shank meat from the fore shank bone \eavlr\g lhe meat attached
tothe . The exterior fat and muscle (chuck skin) cover is removed along the natural seam. The scotch tender is

e the prescapuiar bmpode i removed along Wi the s at ki ng:areneuos:ore The chick. . Separate the
chuck and arm it a traigh cu starting 4 112inches rom the chuck e o theSth i (@ 2 poin 0nches from the rope
meaton he 151 at exclud) contining Saight irough he neck area, . Remove ll bones ling he finger meat 3 A A
e e Bone. € Remove alcartage e yap and endon . Gock e ek o spe fcatnt e neck e en gt 1dt eig t olume X e ife torage Temp From/To
e mace parale  the orequafter BTEakE G Cuk he I 0.1 Mch i the Chuck eye i & e Cut running paralel 0
the saw cut separating the chuck and arm. H. Biood clots miss sticks large blood vessels, and heavy connective tissue.
Trimming A. Trim the crest or hump to specification. B. Trim ragged edges or scores. C. Trim any remaining fat to
specification. Finished Product Trimming
A The fat on the surface exposed by the chuck cover (tapezius muscle) removal will be trimmed leaving only flake fat. f f : ) o
Fiake fat is defined as an area less than 1 square inch x . inch deep. B. Measurement of the lip will be 1 inch from the 23 63|n 1 9 25|n 9 1 3|n 2 4 t3 4X7 35 DAYS 28 F / 38 F
chuck eye at both ends. C. Crests or humps above the natural back ine will be trimmed at the second seam (next to the o . . . .
muscle) paralle to the opposit side arm break. . Blockingof the neck willbe mad a the i o th serratus venrals the

oval il be paralle o the orequarter break & Scores will ot exceed 3 nches ong x 1
e Ttato o st o e ek st e il tomAir o 3 Qe F Bl clos misssticks exposea
farge blood vessels, and heavy connective tissue will be removed. G. Ragged edges extending more than 1/2 inch from the.
Dy G Elage il b2 1y Toe SuBSCatlos s Mg Ovet s S6elon e o5ened o ang
moved over prior to cutting the ip edge to length. . All bones and cartilage will be removed
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SWIFT

051138 - Beef Frs Chuck Eye Roll Bnls 1 X1 Pr

CARCASS SELECTION

Cattle Type: Mixed Steers &/0r Heifers

Cattle Age: Under 30 Months of Age
Grade: USDA Prime
Country of Origin: Product of US.A.

Nutrition Analysis - By Serving

9 Saladino’s

FOODSERVICE

Calories 200 Total Fat 13g Sodium 90mg
Protein 21 Trans Fats Og Calcium Omg
Total Carbohydrates--- Og Saturated Fat 5g 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
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