-
Linz Heritage Angus
“HN””"N 602111 - Beef Boneless Filet Center Cut Clea

The Tenderloin is a long, narrow section of meat from the Loin that is known for
being the most tender section of our cattle. Our Linz Heritage Angus Prime filets are
a customer favorite, offering a steakhouse experience right at home

Nutrition Facts

Servings per Container 0
Serving size 0.00zZ
|
Amount per serving
Calories 0
% Daily Value*
Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 0Omg 0%
Total Carbohydrate Og 0%
All of our Linz Heritage Angus filets, no matter the grade are center - : 0
cut - making it the perfect piece of meat to enjoy all to yourself, Dietary Fiber Og 0%
serve to your guests or gift to family and friends. Total Sugars Og
Includes Og Added Sugar 0%
Ingredients A Allergens Protein 0g
Vitamin D Omcg 0%
BEEF Free From: Calcium Omg 0%

@ crustaceans eggs ﬁSh milk Iron0mg 0%
peanuts sesame soy tree nuts Potassium Omg 0%
wheat

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

Keep refrigerated or frozen. Thaw in a refrigerator or

microwave before consuming.
Keep raw meat and poultry separate from other foods. Brand Manufacturer
Wash working surfaces (including cutting boards),

utensils, and hands after touching raw meat or poultry.

Cook thoroughly and refrigerate leftovers immediately Linz Heritage Angus Meats By Linz
or discard.

Serving Suggestions UPC MFG # SPC # GTIN Pack Pack Desc.

T e, hectec and 190306021110-003-14 | 602111 | 90887408158266 16/10 0Z

products may contain bacteria that could cause
illness if the product is mishandled or cooked

improperly. For your protection, follow these Gross Weight ~ Net Weight ~ Country of Origin ~ Kosher  Child Nutrition
safe handling instructions:

) . 10.85lb 10lb United States No
Prep &« Cooking Suggestions

Cook thoroughly and refrigerate Shipping Information
leftovers immediately or discard.

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

17in | 10.63in | 3.25in | 0.34ft3 | 9x12 | 14days 35°F/ 37°F
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Linz Heritage Angus
“HHN""“ 602111 - Beef Boneless Filet Center Cut Clea

The Tenderloin is a long, narrow section of meat from the Loin that is known for
being the most tender section of our cattle. Our Linz Heritage Angus Prime filets are
a customer favorite, offering a steakhouse experience right at home

Nutrition Analysis - By Measure

Calories 0 Total Fat Og Sodium Omg
Protein 0 Trans Fats Og Calcium Omg
Total Carbohydrates--- Og Saturated Fat Og Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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