Harris Ranch Fresh Seasoned
Citrus Heat Grilling Tenders

BEEE COM,PANY

Harris Ranch Grilling Tenders are the
affordable alternative to filet mignon,
without sacrificing quality. Our seasoned
beef shoulder filets are one of the most
tender cuts of beef available. They cook
quickly on the grill or in the oven. Pappy’s
Citrus Heat seasoning blend combines tangy SEASOMED SHOUBOER
citrus with the kick of crushed red chili. of Citrus Heat |

The shoulder petite tender, also known as
Havrris Ranch Grilling Tenders, comes from the
chuck in the same general arvea as the popular
Flat Iron steak know for tenderness and flavor.
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Product Features

¢ Produced from the finest grain fed beef. e \Versatile: grill or broil and serve as medallions or cut
into thin slices for stir fry.
¢ We start with closely trimmed Harris Ranch chuck
shoulder filet, a premium cut of tender, lean beef ¢ \ery convenient; no mess and easy to prepare.
perfect for the health-conscious consumer.
e Packed two tenders per package.
e Great alternative to higher-priced cuts such as Filet
Mignon, New York Strip and Ribeye.
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Nutrition Information Product Specifications
i SAFE HANDLING INSTRUCTIONS | - COOKING INSTRUCTIONS: .
SNutg.ltzoﬁmFacts S RO WS RCPAED FOW SECTD M0 PSSO M | Preferred Method-Grilling: Pre-heat gril to medium setting. Place the sezsoned PrOdUCt COde- 7946204
Serv!ng ",Ze C"Z"(. 5{} o | e oo | Grllng ender o th codking rat g every S minuesGoo for 20 mintes . . .
O VI | 1 W%ﬂ;gﬂ”:;figm“;’wm”m Cut the meat to check for doneness. Extend the cooking time, turing every 5 Piece We|g ht Ra ndom
Amount Per Serving E minutes, until desired degree of doneness.
Calories 150 Cal. from Fat 30 iy o ey s o v | Oven Brfling: rehatoenfor broing, Plc et on bl pan and posion pan Case COU nt: 8
— bayvane L ﬁ"“ﬁ SURrces MELDNS | in oven so that surface of beef is within 3-4" from heat source. Broil for A
[ i B TOUGHING RAW MEAT OR POULT W approximately 7-8 minutes, remove and turn beef. Cook for an additional 7-8 . -
Total Fat 3g 5% _ | s conxmosousriy minutes or until beef reaches the desired degree of doneness. Slice meat into Case Welght 92 1 48 Ib
Saturated Fat 1 5% KEEP HOT_FOODS HOT REFRIGERATE LErovRs | - medallions and serve immediately. H . n n "
Teht g | O TR Case Size: 13.75" X 13" X 5.25
Cholesterol 35mg 12% | INGREDIENTS: BEEF WITH A SOLUTION* OF [WATER, SOY SAUCE [WATER, SOYBEANS, WHEAT,
Sodium 600 mg 25% | SALT, HYDROLYZED SOY PROTEIN, MOLASSES, CARAMEL COLOR, CORN SYRUP, POTASSIUM Cases/Pallet 72
Total Carbohydrae 7g 2% | SORBATE], HONEY, BROWN SUGAR, SUGAR, WORCESTERSHIRE SAUCE [WATER, DISTILLED Case Cube: 55
Dietary Fiber 0g 0% | VINEGAR, SUGAR, SALT, HYDROLYZED SOY PROTEIN, DEHYDRATED GARLIC, DEHYDRATED . .
Sugars 69 ONION, TAMARIND EXTRACT, SPICES, ANCHOVY PASTE, FLAVORINGS], APPLE CIDER VINEGAR, High: 9
Protein 21g CHIPOTLE PASTE [HYDRATED CHIPOTLE PEPPER, SUGAR, IODIZED SALT, ACETIC ACID, gn:
o— VEGETABLE OIL [COTTON AND/OR SUNFLOWER AND/OR SOYBEAN OIL], NATURAL TAn
tamin A_%6_» ViaminC_0% | FAVORING, ONION, ARTIFICIAL SMOKE FLAVOR, GARLIC, SPICES, PAPRIKA COLOR, Tie: 8
Calcium 2% +lron _ 10% | GARAMEL COLOR, SODIUM BENZOATE AND POTASSIUM SORBATE {PRESERVATIVES]], LIME Packa e Tare: 03
“Porant Dy Vates arebasedon 2000 | JUICE, CRUSHED RED CHILI, ORANGE JUICE POWDER [CORN SYRUP SOLIDS, NATURAL g o
e dopenting omsous caononso” | FLAVORS {CONTAINS ORANGE JUICE SOLIDS}, CITRIC ACID, BHT], CAYENNE PEPPER, ORANGE
Caores 2000 2500 | PEEL, SALT, SODIUM ACETATE, SODIUM DIACETATE, WHEAT FLOUR, DEFATTED SOY FLOUR,
Toalfet Lessthan 639 800 | NONFAT DRY MILK). CONTAINS: SOYBEANS, MILK, WHEAT, ANCHOVY. H
Saturated F: g d ’
o Shelf Life Guaranteed 21 days
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