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HOLTEN

MEATS

Sauget, IL 62206-1454

OLTENSTEAKS
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Holten Meat’s Center Cut Sirloin Top
Butt TNJ® Signature Steaks are:

J  Seasoned with a special marinade formula of
natural ingredients which helps to retain moisture
and enhance flavor.

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

NAMP #1184B.

Vacuum packed for extended shelf life. They are
best when used within four days of thawing.

Able to be cooked on a flat grill or char broiler.
Versatile, with multiple applications.
Waste-free — just temper and put on grill.
Serve:

For lunch or dinner as a salad, cut on the bias with
house dressing.

For breakfast with eggs and cheesy hash browns.
With baked potato or au gratin.
With carmelized onions or sautéed mushrooms.
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With bleu cheese or horseradish sauce.

On a Ciabatta roll or on Focaccia bread with
provolone cheese.
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With your signature seasoning or any steak
seasoning.

In cubes for shish kabobs with green and red
peppers, onions, and mushrooms.
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TNJ® Signature Steak

Center Cut Slrlom Top Butt

* 1682 Suugéi Business Blvd:

Descrpion Sirloin Top Butt | Sirloin Top Butt
Steak 8 oz Steak 10 0z
Holten Code 82780 82710
UPC 10079821827803 | 10079821827100
Pack Size 20/8 0z 16/10 0z
Case weight 10 Ibs 10 Ibs
Gross weight 10.85 Ibs 10.85 Ibs
Case Cube 38 38
" Pallet 81 81
TiHi 9x9 9x9
Box Dimen. 16.13X12X3.38| 16.13X 12X 3.38
1-800-851-4684 P www.holtenmeat.com
618-337-7266 F

info@holtenmeat.com u‘ﬂ/

Product images courtesy of the Beef Checkoff, The Cattleman’s Beef Board



