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STEAKS

Holten Meat’s TNJ® Brand Black
Angus Flat Iron Steaks are:

Made with USDA Black Angus Choice
Beef.

Well-marbled and extra juicy.
Cut from the second-most tender muscle.
Lean, with no waste - 100% yield.

Cut with automatic portioning
equipment for consistent sizing and
exact portion cost - no catch weights.

NAMP# 1114D.

Vacuum packed for extended shelf life.
Easy to cook - just temper and put on
grill.

Able to be cooked on a char broiler, flat
top grill, or broiler.

Versatile, with applications for breakfast,
lunch, and supper.

Great as a breakfast steak, sliced for
salads or stir fries, cut into cubes for
shish kabobs, and as a center-of-the-
plate dinner entrée.

Black Angus Flat Iron

Steak USDA Choice

Description | Flat Iron Steak 6 oz | Flat Iron Steak 4 oz
Holten Code 80467 80447

UPC 10079821804675 10079821804477
Pack Size 28/6 0z 40/4 0z

Net Case 10.5 Ibs 10 Ibs

Gross Case 11.5 Ibs 11 1bs

(ase Cube A5 45

Pallet 81 72

TiHi 9x9 9x8

Box Dimen. 17x11%2x4 17x11%2 x4
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