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

     
          Chunked & Formed Rib Eyes, 100% USDA Rib eyes are hand trimmed are chunked, lightly marinated, molded, and thinly sliced. 

We are bringing Quality back to Philly Steaks 

 

 

 

  

 

 

 

 

 

 

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

                                                                     Product Information  

 

        

           Product Information  

    

    

     

Shipping Information 

Product Description Product Code Portion Size Pack  UPC  

Philly Steaks – True Rib Eye   TR 00 Bulk 1-10 lb. 817440004402 

Philly Steaks – True Rib Eye   TR 04 4 oz. 1-10 lb. 817440004440 

Philly Steaks – True Rib Eye   TR 05 5 oz. 1-10 lb. 817440004457 

Philly Steaks – True Rib Eye   TR 06 6 oz. 1-10 lb. 817440004464 

Philly Steaks – True Rib Eye   TR 07 7 oz. 1-10 lb. 817440004471 

Philly Steaks – True Rib Eye   TR 08 8 oz. 1-10 lb. 817440004488 

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

Philly Steaks – True Rib Eye TR 00 10.75 lb. / 10 lb. 15" x 8.25" x 4.125"  .40 11 12 132           -10°F 6 months 

Philly Steaks – True Rib Eye TR 04 10.75 lb. / 10 lb. 15" x 8.25" x 4.125"  .40 11 12 132           -10°F 6 months 

Philly Steaks – True Rib Eye TR 05 10.75 lb. / 10 lb. 15" x 8.25" x 4.125"  .40 11 12 132           -10°F 6 months 

Philly Steaks – True Rib Eye TR 06 10.75 lb. / 10 lb. 15" x 8.25" x 4.125"  .40 11 12 132           -10°F 6 months 

Philly Steaks – True Rib Eye TR 07 10.75 lb. / 10 lb. 15" x 8.25" x 4.125"  .40 11 12 132           -10°F 6 months 

Philly Steaks – True Rib Eye TR 08 10.75 lb. / 10 lb. 15" x 8.25" x 4.125"  .40 11 12 132           -10°F 6 months 

TRUE RIB EYE 

COOKING INSTRUCTIONS:  

The "ideal" way to cook our steaks, to maximize flavor, and bring out the 

juices for your eating pleasure: 

 

1.  Place steak on the grill at medium heat. 

 

2.  Cook for approximately 1 minute and turn. 

 

3. Chip the steak by holding with one spatula and pushing off or "chipping" 

with a second spatula. 

 

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

 

5.  Place your favorite cheese on top to melt and add onions or peppers or 

mushrooms and cover with a sliced "hinged", crusty roll.  

 

6.  When cooked, lift with spatula, and turn over the roll. 

 


