Cerfified Angus Beef®
Couniry Fry Beef Sicaks

How do you make a great country beef
steak fritter even better? Make it with
genuine Certified Angus Beef®!

Sure, our Country Fry Beef Steak Fritters
are good. They're made with USDA grain-
fed beef, naturally shaped for a home-made
appearance, then battered and lightly coated
with breading that’s been seasoned just right
for great country flavor. Last of all they're
Individually Quick Frozen to seal in their
great taste and freshness and for maximum
product safety.

But at Holten Meat we keep on thinking
about ways to make good things even better,
because you and your customers deserve the
best! So for customers who want the abso-
lute best, we now have Certified Angus Beef®
Country Fry Beef Steak Fritters! Only 8% of
beef meets the USDA’s 10 quality standards
to be able to be called Certified Angus Beel
These stringent standards for the Certified
Angus Beef® brand ensure superior flavor,
juiciness, and tenderness in each bite!

Certified Angus Beef® Country Fry Steaks are

a great addition to your menu because:

¢8 They're made with Certified Angus Beef®
- only 8% of beef makes the grade!

¢ They have natural shape and texture for Holten # Description Pack (s Wt « UPC
hand-made appearance and taste. 19079 C.A.B.° Country Fry 4-1 40/4 0z 10lbs 046 00079821190795
¢8 They appeal to a wide range of customers. | 19080 CAB.° CountryFry110z 15/110z 105lbs 060 00079821190801
@ gﬁ re quick and easy to prepare and 19081 CA.B.° CountryFry3-1  30/5330z 10lbs 0.54 00079821190818
:a. They provide menu flexibility. 19082 C.A.B.° Country Fry 2-1 20/80z 10lbs  0.54 00079821190825
&8 Precise portioning controls costs. 19083 C.A.B.° Country Fry2.50z 72/250z 11.25lbs 0.54 00079821190832
¢8 They’re Individually Quick Frozen for L
product Sa_fetY, product ﬁ'eshness’ and Nutrition FaCt.S #19079 SeI'VIIlg ideas:
ease of handling gerv!ng S'Lze ‘é OZ-tff_lttef 4((1) 139) | @ Serve with biscuits & gravy for a country-style breakfast.
° ervings Per Container . . .
s ¥ They’re processed under HACCP and Amount Per Serving ¢ Serve on a biscuit for a breakfast sandwmh.‘
USDA regulations to insure food safety. f;l)ories 350 Calories from Fat ¢ Serve on a bun or roll for a tasty hot sandwich.
:a- Our products are backed with service: "5 Daiyvae | ¢® Serve with rice and salad or fruit for a light luncheon.
(800) 851-4684 Total Fat 16g 25% &8 Dress like a club on a bun, then quarter and fill center with fries.
- d % .
¢a- They have the great taste that keeps Trans Fot 159 > e Ser"e Wltﬂ };naShedaﬁ’Oéatoes ibng avy f‘(’ir a;‘omeStylle] Supper.
> Cholesterol 50mg 16% &8 Serve with house salad, vegetables and a dinner roll.
customers coming back for more! Sodium 570 24% :
. & T:ta:lucn;fgolrs'%rate 21g ;% Ingredients: CA.8"brand beef, salt, sodium tripolyphosphate. Cooking Instructions: Always
Certified AI]g'US Beef® Protein 169 Battered with: Water, wheat flour, salt, whey, flavors, hydro- cook from frozen state.
(0, C trv Frv Beef Steak Fritt Vitamin A 0% - Vitamin C 0% lyzed yeast, disodium inosinate. Deeg ffo']n 350°F oil ?nt”
L‘ER‘I‘I}"I'SE?F ' ountry ry eel dle: ritters — Calcium 2% -« Iron  15% Breaded with: Wheat flour, crushed cracker (wheat flour, (‘a’;‘;rgﬁm;’;‘fytg ;ui:,stfs
-"\NG"L“’_, taste the difference for yourselﬂ * Percent Daily Values are based on a 2,000 calorie | soybean oil, salt, leavening [sodium bicarbonate, yeast], dextrose, for 4 oz and 6-6'2 minutes
diet. Your daily values may be higher or lower | Jecithin, malt syrup), salt, whey, flavors, hydrolyzed yeast, for 11 oz) and internal
sttt s bl e ey Gt | endngon e dsadum osnee, Gsndm e temperature reaches 160°F
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