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STEAKS

Holten Meat’s TNJ® Brand T-Bone and
Porterhouse Steaks are:

Made from USDA Choice beef.

One of the most tender cuts.

A classic customer favorite.

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

(T-Bone is NAMP# 1174 / Porterhouse is
NAMP#1173)

Vacuum packed for extended shelf life.

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

Already trimmed, so no waste and easy
to prepare - just temper and put on
grill.

Perfect for a dramatic plate
presentation.

Serve with:

v/ Abaked potato or au gratin potatoes.

Caramelized onions or sautéed
mushrooms.

v
v Bleu cheese or horseradish sauce.
Ve

Your signature seasoning or any
steak seasoning.

T-Bone & Porterhouse

Steaks USDA Choice

| gacloor | Steak160r
Holten Code 80816 80817

UpC 10079821808161 | 10079821808178
Pack Size 10/16 0z 10/16 0z
(ase weight 10 Ibs 10 lbs

Gross weight 10.85 Ibs 10.85 Ibs

Case Cube 45 45

Pallet 72 72

TiHi 9x8 9x8

Box Dimen. 17x11% x4 17 x11%2x 4
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