
BNT Beef Patties:
  Look home-made!
  Taste home-made!

BNT Beef Patties have:
  Homestyle tenderness.
  High quality raw ingredients.
  Less shrinkage.
  Better plate and bun coverage.

BNT Beef Patties are:
  Made with a special Tenderform process.
  Homestyle shaped.
  Exactly portioned for cost control.
  Individually Quick Frozen for product 

safety and to lock in freshness and fl avor.
  Easy to store, handle, and cook.
  Made in a state of the art SQF Level 3  

certifi ed processing facility.
  Manufactured under HACCP procedures.
  USDA Certifi ed.
  Backed with service: 1-800-851-4684!

 
1-800-851-4684 Phone 

618-337-7266 Fax
www.holtenmeat.com
info@holtenmeat.com

1682 Sauget Business Blvd.
Sauget, IL  62206-1454

Remember those special homemade hamburgers?  How juicy, tender, big, and tasty they were?
With Holten’s BNT Beef Patties you can have homemade taste without made-by-hand time and eff ort.  
We’ve taken our high quality beef and added tasty seasonings and spices to duplicate that great 
homemade taste.  We then form the patties into a homestyle shape using our special Tenderform 
process, giving them unmatched tenderness and hand-made appearance and texture.  Th e result is a 
juicy, delicious, big, tender, and tasty beef pattie! 

Ingredients: Beef, water, seasoning (bleached wheat fl our, sugar, salt, hydrolyzed soy, corn and wheat protein, beef fat, dextrose, maltodextrin, onion powder, tomato powder, disodium 
inosinate, disodium guanylate, yeast extract, citric acid, yeast, modifi ed food starch, corn syrup solids, vinegar solids, thiamine hydrochloride).   Allergens:  Contains soy and wheat.

Item # Item Description Pack Size Case  Weight Box Dimensions Case Cube Pallet Ti Hi

15020 BNT 2-1 HS LP 40/8 oz 20 lbs  157⁄8 x 105⁄8 x 8 .78 10 x 7

15030 BNT 3-1 HS LP 60/5.33 oz 20 lbs  157⁄8 x 105⁄8 x 8 .78 10 x 7

15040 BNT 4-1 HS LP 80/4 oz 20 lbs  157⁄8 x 105⁄8 x 8 .78 10 x 7

Hand-made Appearance! Home-made Taste!

Cooking Instructions: Always cook from frozen state for best results and to reduce cross contamination.  Keep raw patties separate from cooked patties and other foods. Place pattie on a 
preheated (350° F) grill and cook until juices begin to “pool”. Turn pattie and continue cooking until juices run clear. Always cook ground beef products to an internal temperature of 160° F.


