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Harris Ranch Southwestern Style Carne
Asada combines skirt steak with Pappy’s
carne asada seasoning blend, a traditional
Mexican-inspired combination of chili, bell
pepper, garlic, onion and lime.

Our Carne Asada is made from the inside
skirt, which is located at the bottom of the rib
section. This cut is perfect for traditional-style

carne asadn.

Harris Ranch Fresh Seasoned

Carne Asada
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Product Features

¢ Produced from the finest grain fed beef.

e We start with closely trimmed Harris Ranch skirt
steak, a lean beef cut perfect for grilling.

* Seasoned with Pappy’s southwestern carne asada
blend using a vacuum tumbling method for superior
tenderness and flavor throughout.

e \/ersatile — grill or broil, slice thin and serve wrapped
in a tortilla or with traditional beans and rice.

e Very convenient; no mess and easy to prepare.

Nutrition Information

Nutri tlon) Facts

Serving Size 4 oz. (113
Servings Per Container: Varied

SAFE HANDLING INSTRUCTIONS
THIS PRODUCT WAS PREPARED KEEP REFRIGERATED OR FROZEN. e COOK
FROM INSPECTED AND PASSED H THAW IN REFRIGERATOR OR THOROUGHLY.

Amount per Serving
Calories 160

Calories from Fat 70

% Daily Value*
Total Fat 8g 12%
Saturated Fat 3g 15%
Trans Fat 0g
Cholesterol 50mg 17%
Sodium 320mg 13%
Total Carbohydrate 1%
Dietary Fiber 0g 0%
Sugars 1g
Protein 20
Vitamin A 0% Vitamin C 2%
Calcium 2% Iron_15%

“Percent Daily Values are based on a 2,000 calori dil. Your Gally
values may be higher or lower depending on your caloie needs:

MEAT. SOME FOOD PRODUCTS. MICROWAVE
o JHAT O— Keertor
COULD CAUSE ILLNESS IF THE KEEP AW MEAT AND POULTRY F00DS HO

S HOT,
PRODUCT IS MISHANDLED OR 'SEPARATE FROM OTHER FOODS. REFRIGERATE
COOKED IMPROPERLY. FOR YOUR WASH WORKING SURFACES (NCLUDING  LEFTOVERS

PROTECTION, FOLLOW THESE CUTTING BOARDS), UTENSILS, AND HANDS  [MMEDIATELY

‘SAFE HANDLING INSTRUCTIONS. AFTER TOUCHING RAW MEAT OR POULTRY.  OR DISCARD.

INGREDIENTS: Beef, (W), (Beer, Horseradish Ditled Vineger Soytean
(0, Sat, Fvoring, Pesevaives [Socium Bisufate and Sodium Benzoate], Ketchup {Tomatoes, Com Syrup, Vinegar,Sat, Oion
Powder, Garlic Poder, Natural Flavors), Brown Suger, Garlc, Mustard Ponder, Sa, Worcestershire Sauce (Water, Disiled
Vinegar, Sugar, Sat, Hydrolyeed Soy Proten, Dehydrated Garc, Defycrated Onion, Tamaring Extract, Spices, Anchovy Paste,
Flavorings}, Ground Onion, Carawy Seed, Papika, Hydalyzed Soy Porotei, Rosemary, Sugar}, Lemon Juice {ater, Leman Juice
Concentrat, Lemon 01, P al, Penper, Grenulated
Garl, i Powcer, Cumin,Spie, Toten,F

‘Soyhean O, Lime Juice Powder {Com Syrup Solids, Lime Juice: thds Natural Favors), Oregana), Sat, Sodium. Amme Samum
Diacetate, Wheat Flour, Defated Soy Flour, Nonfat Dy Mik

Contains: Wik Wret, oytezns, Aruhuvm

Sminues. Cook for 20 minutes. Cutthe meatfo check for 1oneness Exend the cookingtime, tuming every § minutes, unfl

Fal 9 o Carbohycrate 4 » Protein 4

Carne Asada
Harris Ranch Beef Co. * Selma, CA 93662

i hat sufaceof beef s wihin 34"
fiom heatsource. Brolfor approvimately 7-8 minutes, remove and tum beef, Cook for an addiional 7-8 minutes or untl beef
reaches the desred degree of doneness. Slice meatin 4" stips and serve immediaey

Questions or comments, call 1-800-742-1955, 8a-4p PST
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Product Specifications

Product Code:
Piece Weight:

Case Count:
Case Weight:
Case Size:
Cases/Pallet
Case Cube:
High:

Tie:

Package Tare:

Shelf Life

5607414

Random

8

16 Ib. Average
19" X 15.5" X 5.5"
48

.94

8

6

.03

Guaranteed 21 days
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