
SEABOARD FARMS

219159 - Pork Rib St Louis Style Fresh 3.3 Up
Pork St. Louis style spareribs are pre-trimmed to specifications to eliminate labor down the road. Our St. Louis
style ribs have no pre-seasoning to allow for you to season, marinate and rub with your favorite flavors. These
spareribs ribs are wholesome and great-tasting from the Prairie Fresh connected food system.
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Great for grilling or smoking
USDA approved.
0 grams of trans fat per serving.
Product of the USA.

Pork Free From:

Brand Manufacturer

SEABOARD FARMS SEABOARD FOODS

MFG # SPC # GTIN Pack Pack Desc.

4254 219159 90736490042543 3 12/3.5#AVG

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

44lb 42lb USA No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12in 12in 12in 1ft3 6x7 30DAYS 33°F / 39°F

Keep refrigerated or frozen. Thaw in refrigerator or microwave. 
Keep raw meat and poultry separate from other foods. Wash
working surfaces (including cutting boards), utensils, and hands
after touching raw meat or poultry. 
Cook thoroughly. 
Keep hot foods hot. Refrigerate leftovers immediately or discard.

Slice and serve with dry rub
seasons.

Preheat oven to 350F. Roast ribs
uncovered in a shallow pan. Bake
for 1 1/2-2 hours until tender. Let
rest for 5 minutes before slicing.
Ovens vary. Adjust cooking time
accordingly.
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