B ——
”HM“”"N ggirétgﬁl\l;l;f Frs Shortloin BoneIn 0 X1S/T @ Saladlnds

CARCASS SELECTION

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

Cattle Type: Mixed Steers &/0r Heifers

Under 30 Months of Age

Grade: USDA Choice or Higher

Born, Raised, and Harvested in the USA

Nutrition Facts

Servings per Container 236
Serving size 40zs

Amount per serving

Calories 240

% Daily Value*

Total Fat 16g 25%

Saturated Fat 7g 35%

Trans Fat Og
Cholesterol 70mg 23%
% Benefits Sodium 60mg 3%
Total Carbohydrate Og 0%
Dietary Fiber 0g 0%

Total Sugars 0g

Includes Og Added Sugar 0%
Protein 23g

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: Low Temperature
30WX14L

Bag Brand: 1855 Black Angus Beef Manufacturer Product Category
Graded Bag: Ungraded
Bone Guard: Pre-cut )
biaced ayar 15t b 3nd Tl S chine. 31 in b hogs Sdemeye, dnine 1855 BLK ANGUS JBS USA, LLC - Beef Beef

bone side up lips down shingle packed.

Serving Suggestions Pack Pack Desc.

40z 46742 051149 90076338467429 3 3/1/1cs

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

59Ib 591b Yes USA No

Prep &« Cooking Suggestions

A Beginning with a full loin select the lons that meet the fat covr, b and sliting criteria. B, Pre-rim the tender fat,

moving as much as possible. C. Serara!e the sirloin from the short loin with a straight saw cut immediately in front of
the hip bone to a palnlappmx\mz(ey(he ‘middle of the 6th lumbar vertebrae leaving 1/4 to 1/2 of the lumbar vertebrae
on the sirloin. This cut should be at a 90 degree ang\e o the back line D. Remove the loin tail from the short loin with
stra\gh(:ut:‘o\luwmg[hetaﬂ \engimgmdehne;u x0or ixi) Thes(fra\ghtcutw\\l be parallel to the backbone curvature.
E Removs th o enca! o Tm o oxertl s specicin . Remoteomy pin bon. 1 m y Ccores . . .
o ragged edges, Fnishedl Product Trimiminga, The ai s removea | inch ITom the bottom £0ge of he Iongissimus muscle en gt 1dt eig t olume X e ife torage Temp From/To
on (he rib end sawing stra\gh( a:ross to the bottom edge of lhe longissimus muscle on the sirloin end. B. The surface fat

pth of 1/4" with in the saddle area where the glutius (vein muscle) muscle and

(he Id (main loin eye) me rn is area also extends towards me shell saw break side of the strip down to the lip where it
creates a valley. This sadd\e area can not exceed 1/2" in depth overall. C. All external fat must not exceed inch in
Thicknase. . Fom T face of the sHiom end greaterthan inch . . . ° °
S B Fe-Sawed g the SO &nc L& maat s FeGuiTer G £ Inney G ot st be 1A 1 1ch i IS8 23.63in | 19.25in | 9.13in 2.4ft3 4x7 35DAYS 28°F / 38°F
except in areas where fat pockets are present where they will be bridged keeping a smooth appearance across the inner . . . .
Porton of the Al . Afy Giscooration I arcas of Mising feather bofes resuling rom  MspIk must b remaved. F.Fat
over the tender must be removed leaving only opaque tissue. H. Fat that is present under the tender must be cut flush at
the bottom edge of the tender. I. Any spinal column that exceeds inch must be re-sawed to meet the requirement.

Shipping Information

powered by

Syndigo =

Products Move When Content Flows

VGSS-LLv1 - 01/22/2024 07:21 PM



HHH‘H"“N 33;1BZ|§()A—NEZSef Frs Shortloin BoneIn 0 X1S/T

CARCASS SELECTION

Cattle Source: Certified Program
AMS G-70 G.F. Swift 1855 Black Angus Beef
Cattle Type: Mixed Steers &/0Or Heifers

Under 30 Months of Age

Grade: USDA Choice or Higher
Born, Raised, and Harvested in the USA

Nutrition Analysis - By Serving

S

aladino’s

FOODSERVICE

Calories 240 Total Fat 16g Sodium 60mg
Protein 23 Trans Fats Og Calcium Omg
Total Carbohydrates--- Og Saturated Fat 7g Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 70mg
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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