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220414 - Beef Steak T Bone Marinated Nr ©
The best value in the market! Pre-seasoned for tenderness with our special formula that helps to retain moisture and enhance flavor and to SGC Fo o Ds E RVI c E

maintain flavor and juiciness in every bite. T-Bone Steaks offer a fantastic plate presentation and restaurant-style dining experience. State of
the art portioning equipment is used for better quality, strict weight control, and consistent sizing. Each box contains exact number of portions
consistently sized to insure even case weights? no catch weights, so customers know their exact cost! Vacuum packed for extended shelf life.
Processed under HACCP procedures and USDA regulations to ensure food safety. Made in a SQF Food Safety and Quality Codes Certified facility.

Servings per Container 1
Serving size 1008
U
Amount per serving
Calories 220
% Daily Value*
Total Fat 16g 24%
Saturated Fat 7g 35%
Trans Fat Og
Cholesterol 60mg 20%
%k Benefits Sodium 210mg 9%
Total Carbohydrate Og 0%
Dietary Fiber 0g 0%
Total Sugars 0g
Includes Og Added Sugar 0%
Ingredients A\ Allergens Frgtein 168
Vitamin D Omcg 0%
e Sodon oot | o Calcium 20mg 2%
Brome|ai'n p ’ @ crustaceans mollusks eggs Iron 1 08mg 6%
fish milk peanuts sesame Potassium 311 mg 7%
so ree nuts whea R Py S PO
g ‘ ' et * 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

Product should be stored between

10 and -10 degrees F Manufacturer
WALKER FARMS BRANDING IRON/HOLTEN
Serving Suggestions Pack Pack Desc.

Mak ifi f the pl k di .
e e e steak dinner 88312 220414 10079821883120 14 14/12 0Z
potatoes; with caramelized onions or sauted

mushrooms; with Bleu cheese or horseradish

sauce; with your signature seasoning or any Gross Weight ~ Net Weight ~ Country of Origin ~ Kosher  Child Nutrition
steak seasoning.

11.4lb 10.51b USA No

Prep &« Cooking Suggestions

Fully thaw product before cooking. Preheat gas grill to Shipping Information
high (475 F-525 F) Cook the following steak sizes for the
ime indi il the cook k reaches 145 F i i i
e e o it A meat Length Width Height Volume TIxHI ShelflLife Storage Temp From/To
thermometer. Allow the product to rest for 3 minutes

before serving. Cook times may vary, dependent upon 16.31in | 11.69in | 4.25in | 0.47ft3 | 9x8 | 365DAYS 0°F / 32°F

equipment. Size (Thickness), Cooking time (first
side/After turning): 1/2-4 min./2 min.; 3/4-5 min./3 min.;
1-7 min./6 min.; 1 1/2-9 min./8min.

powered by

Syndigo =
Products Move When Content Flows'

VGSS-LLv1 - 07/16/2025 11:35 PM



Il 220614 B

220414 - Beef Steak T Bone Marinated Nr

The best value in the market! Pre-seasoned for tenderness with our special formula that helps to retain moisture and enhance flavor and to
maintain flavor and juiciness in every bite. T-Bone Steaks offer a fantastic plate presentation and restaurant-style dining experience. State of

the art portioning equipment is used for better quality, strict weight control, and consistent sizing. Each box contains exact number of portions
consistently sized to insure even case weights? no catch weights, so customers know their exact cost! Vacuum packed for extended shelf life.
Processed under HACCP procedures and USDA regulations to ensure food safety. Made in a SQF Food Safety and Quality Codes Certified facility.

Nutrition Analysis - By Serving

.
SGCrooDsERVICE

Calories 220 Total Fat 16g Sodium 210mg
Protein 16 Trans Fats Og Calcium 20mg
Total Carbohydrates--- Og Saturated Fat 7g Iron 1.08mg
Sugars Og Added Sugars Og Potassium 311mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 60mg
Vitamin A(IU)- 0 Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Omg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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