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BEEF
Featares & Benejits

V/hole Muscle or Strlcturcd N[eal.
Cboose the price point J)ou uant.
Ready-To-Cook or l,ully Cooked.
Choose the cooking method according to
your needs.
No MSG. No Chemical Tenderizen.
An 04ginal Product.
IQF: Individually Quick Flozen.
Seak in freshness 0 flarcr. No uaste.
Marinated in a Zesty Fajita Marinadc.
fender, juicy and deliciot .

Pxck/Poaion Description

"n/crtECHI

Featur€:
Benefr.t:
Featur€:
Benefr.t:

fea fe:
Benejit:
Featufe:
Benejit:
Feature:
Beneli.t:

BEEI

2/t lb. bass Ready'To'Cook Stdlrs

l l4-20r 2/5lb. b^es wlole Muscle, IuIv cooked Slrips
56001 2/5 lb. b^es Smrcrur€d. fullv cooked SrriDs

CHICKEN
Advancc No. Pack?ofton Dcscriptjon

38284 2/t lb. bass Rerdy-To-Cook Stips

24-20r 2/t lb. b4s Wlole Muscle, Iu[r Cooked Strips
34-20r 2/5 lb. blgs Sru{tur€d. ft 1v Cooked StrDs

Preparation Instructions:
Ior your customers' continued food saJety, alwalt wash work
surfaces and you. hands before handling food. I{eep raw merls
md vegetables away from cooked product. Ireeze or refuigerate
leftove$ imnediately
Serving Suggeslions:
Use for fajitas seraed wilh sauteaid peppers and onions. Fill warm
flou. tortilla with steaming hot fajitas and garnish to taste wilh
cheddar cheese, sour cream, guacarnole and salsa. Add sides of
refried beafls and Spadsh rice for a lasty Soulh-olThe'Border treat
Cooking Instructions:
READy-TO-COOK ... Prepare from frozen state.
Grill: Add x small anount of oil to the medium heat section of the
grill. Cook for approximately 5'7 minutes turdng occasion,tlly until
intemal temperature reaches 165"8
fUUy COOKED Prepirre from frolpn \rarr.
Oven: Preheat io 425"L Heat for approximately 7-8 min[tes or
until intenul tempernture reaches 165'll Convection oven heat for
6-7 minutes.
Grill: Add a very small amounl 0f oil to prevent sticking. Heal or
the medium section of grill for about 4 5 minntes. ][m seveMl tines.

For more informatron, call tall free
1.888.723.8237


