HAND LAYERED PORTERHOUSE TAILS

UALITY

PHILLY STEAKS

We are bringing Quality back to Philly Steaks

Whole Muscle Loin Tail 100 % USDA domestic porterhouse steak tails are lightly marinated, hand molded, and thinly sliced.

COOKING INSTRUCTIONS: . .
The "ideal" way to cook our steaks, to maximize flavor, and bring out the SafE Ha ndl | ng Instruc‘tluns
juices for your eating pleasure:

This procluct was rn'cp.':rm'lﬁ;mur.sm:m and passed mead ardl’
o poultry. Same food produdcts meay contain baclena that cauld
cause lness € the product is mishandied orcooked impraperky:
Fowr iy prcibet o, Poflos these sale handling instructions

1. Place steak on the grill at medium heat.

2. Cook for approximately 1 minute and turn. I'&'J:!!|: n:!l'igl!rul!r: R T—
Thaws In refmgaralor oF microwae
3. Chip the steak by holding with one spatula and pushing off or "chipping"

with a second spatula. Haeap raw maat ard poultng saparats fram cshar foods

4. Cook for another minute. Be sure to cook thoroughly.

- Wiash working surlaces (inciuding cuming boards),
e _E?"!- utansis, and Fands aller Wuching raw meal of paultny.

ook INCreugiby

5. Place your favorite cheese on top to melt and add onions or peppers or
Sample Nutrition Facts for 4 oz. Beef Philly Steaks

mushrooms and cover with a sliced "hinged", crusty roll.
':’).—_._.____ Keap hod foods hol. Religerale leliovers

NUTRITION FACTS 6. When cooked, lift with spatula, and turn over the roll. ~== immedialety or discard,

serving Size 40z(113g)

Servings per container 20

‘Amount Per Serving To ensure food safety, heat all steak products to an internal temperature of 165° F prior to serving.

Calories 110 Calories From Fat 30

% Daily Value* :

Total Fat 359 5% Product Information

Saturated 1.59 8%

Trans Fat Oy 0%

holesterol Sme . . .

She sl . Ll Product Descr Product Code Portion Size

Total Carbohydrate \['] 0% T T D

Dy Fber_ % 0% Philly Steaks — Hand Layered PH 00 Bulk 1-10 lb. 817440005508

ugars Less Than 9

Frotens s Philly Steaks — Hand Layered PH 04 402 1-101b. 817440005546
Philly Steaks — Hand Layered PH 05 5 oz. 1-10 Ib. 817440005553
Philly Steaks — Hand Layered PH 06 6 oz. 1-10 Ib. 817440005560
Philly Steaks —Hand Layered PH 07 7 oz. 1-10 Ib. 817440005577
Philly Steaks — Hand Layered PH 08 8 oz. 1-10 Ib. 817440005584

Shipping Information

Product Description Gross Shipping Wt./Net Wt. Box Dimensions Cube Cases/Layer Layers/Pallet Cases/Pallet =~ Storage Temp. Shelf Life

Philly Steaks — Hand Layered PH 00 10.75 Ib. / 10 Ib. 15" x 8.25" x 4.125" .40 11 12 132 -10°F 6 months
Philly Steaks — Hand Layered PH 04 10.75 1b. / 10 Ib. 15" x 8.25" x 4.125" .40 11 12 132 -10°F 6 months
Philly Steaks — Hand Layered PH 05 10.75 lb. / 10 Ib. 15" x 8.25" x 4.125" .40 11 12 132 -10°F 6 months
Philly Steaks — Hand Layered PH 06 10.75 1b. / 10 Ib. 15" x 8.25" x 4.125" .40 11 12 132 -10°F 6 months
Philly Steaks — Hand Layered PH 07 10.75 Ib. / 10 Ib. 15" x 8.25" x 4.125" .40 11 12 132 -10°F 6 months
Philly Steaks — Hand Layered PH 08 10.75 Ib. / 10 Ib. 15" x 8.25" x 4.125" .40 11 12 132 -10°F 6 months

Quality Steaks Inc. | 210 Park Drive Voorhees NJ 08043 | Est. 47037




