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051136 - Beef Frs Top Sirloin Butt C/C Ch @ Saladino’s

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 280
Serving sizeSingleServing (40z)

Amount per serving

Calories 210

% Daily Value*

Total Fat 14g 21%

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 22g

Ingredients A Allergens

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

20WX12L
Sg%j:gr?ni% gasueﬁec;r?ccizct should be packaged into a USDA Prime Bag. USDA M an Ufa Cturer P rOd uct Catego ry

Choice source product should be packaged into a USDA Choice Bag. Both USDA
Prime and USDA Choice products can be packaged into a USDA Choice or Higher

Iabeled box. (1) Single pack 2 f4 top b the end panels of th i
o 5) Pork the remmaining 2 prece m the cantar aFtha o, < Ponetsorthe 1855 BLK ANGUS JBS USA, LLC - Beef Beef, Loins

Serving Suggestions MFG # Pack Pack Desc.

4 0z 46842 051136 90076338468426 10 10/1/1cs

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

70lb 70lb Yes USA No

Prep &« Cooking Suggestions

Separatethe caprom he centercut but. R the 2 s muscles o th centr it . Remove th ope mest Shipping Information

Trim the top butt lip/cap muscle to a salt and pepper appearance. The fat must be trimmed to max. Trim the external fat

g The cap wil be removed fom thecenier cut buttand packed under a I fferent prodct code. The center cut butt

yilhave the r'nufe us il oneist ofonly the g ssmuscle. The 2 mouse muscles which are

e Bireun ot s gtous 3 essonus wi ot remmoted 308 put inosioin i ot a5 egded The extamal 3 A A

fa Cover o th i Gu Bt il b T bl it oy e ebic rcs il e 0 Tk 3 iy (11 by en gt 1dt eig t olume X e ife torage Temp From/To

ey, TP 0UtS I ghe ean on super 1 prodctwil ot SHECtthe OGUCES U aPITy. T Sow cuts sepHZung i

ISl andi round/siioi must be with 1 of being paraie wih one another. Tere will be 1o 0p bUIS Wit l66sthan
Jertebrae width o i shaped i narrow end s than 4 urtebroe . The P bone peic). verebrae acral
and| be removed. in bone or femur chip resulting from an improper break will

Be removed Any oles eft by pin bone or femur chip Femoval greater than- deep wil cause the 0p but 10 be aced so f f : ) o

the hol s ess than deep, Ths il be measured at he center ofthe ole. Scoreswill ot exceed deep x 3 long. Thre will 23 63|n 1 5 88|n 9 1 3|n 1 98 3 5X7 42 DAYS 28 F / 38 F

be no more than 1 of ball tip left on the top butt. There will be no evidence of scar tissue from injection sites or brands. . . . .

The heaw, pall p membrane/tendon musk b removed o al (i UL, On Super T products the rope meat il b6

removed. The secondary rope muscle wil also be removed. Top butt ip/cap muscle must be trimmed to'a salt and pepper

Sppesrance. Al the raggec membrane will e removed a1ong tne ope Meat adge. The fat must be mmed > ma Al

the aitch bone fell and pevic sacrosciatic igament will be removed
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CARCASS SELECTION w

Cattle Source: Certified Program FOODSERVICE
AMS G-70 G.F. Swift 1855 Bla us Be

Cattle Type: Mixed Steer:
Cattle Age: Under 30 Months of
Grade: USDA Choice or Higher
Country of Origin: Product of US.A

Nutrition Analysis - By Serving

Calories 210 Total Fat 14g Sodium 90mg
Protein 22 Trans Fats Og Calcium Omg
Total Carbohydrates--- Og Saturated Fat Sg 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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