
HOLTEN
MEATS

1-800-851-4684 Phone 
618-337-7266 Fax

www.holtenmeat.com
info@holtenmeat.com

1682 Sauget Business Blvd.
Sauget, IL  62206-1454

ITEM # DESCRIPTION NAMP MBG# PACK SIZE CASE WGHT
85080 8 oz New York Strip Steak Tenderized 1180 20/8 oz 10 lbs
85083 8 oz New York Strip Steak Tenderized  (6/4.5lb Boxes) 1180 54/8 oz (9/bx) 27 lbs
85010 10 oz New York Strip Steak Tenderized 1180 16/10 oz 10 lbs
85012 12 oz New York Strip Steak Tenderized 1180 14/12 oz 10.5 lbs
85606 6 oz Center-Cut New York Strip Steak Tenderized 1180A 28/6 oz 10.5 lbs
85140 4 oz Ribeye Steak Tenderized 1112 40/4 oz 10 lbs
85160 6 oz Ribeye Steak Tenderized 1112 28/6 oz 10.5 lbs
85162 6 oz Ribeye Steak Tenderized Layer Packed 1112 28/6 oz 10.5 lbs
85163 6 oz Ribeye Steak Tenderized  (6/5.25lb) Boxes 1112 84/6 oz (14/bx) 31.5 lbs
85180 8 oz Ribeye Steak Tenderized 1112 20/8 oz 10 lbs
85110 10 oz Ribeye Steak Tenderized 1112 16/10 oz 10 lbs
85113 10 oz Ribeye Steak Tenderized  (6/5lb) Boxes 1112 48/10 oz (8/bx) 30 lbs
85112 12 oz Ribeye Steak Tenderized 1112 14/12 oz 10.5 lbs
85280 8 oz Bone-In Shortloin Steak Tenderized 1174 MOD 20/8 oz 10 lbs
85210 10 oz Semi-Boneless T-Bone Steak Tenderized 1174 MOD 16/10 oz 10 lbs
85212 12 oz Semi-Boneless T-Bone Steak Tenderized 1174 MOD 14/12 oz 10.5 lbs
85216 16 oz Semi-Boneless T-Bone Steak Tenderized 1174 MOD 10/16 oz 10 lbs
85217 16 oz Bone-In Porterhouse Steak Tenderized 1173 10/16 oz 10 lbs
85221 20 oz Bone-In Porterhouse Steak Tenderized 1173 8/20 oz 10 lbs

Benefits:
  Allows you to off er a value steak at a lesser price than 

traditional steaks.
  Marinated with a subtly seasoned solution to enhance 

consistency, fl avor, and juiciness – delivering a great 
tasting steak every time, every application!

  Consistent product in every serving.
  No product waste.
  No labor required for cutting/trimming.
  Easy inventory control and tracking.
  Reduces spoilage.
  Smaller inventory required; no need to be out of stock 

and less space required for storage.
  Lower cost per serving. 

Features:
  Automatic Portioning Equipment: State of the art 

equipment is used for better quality, strict weight control, 
and consistent sizing.

  Exact Portions: Each box contains exact number of 
portions consistently sized to insure even case weights – 
no catch weights, so customers know their exact cost!

  Raw materials are only purchased from approved vendors 
that are routinely audited for food safety & sanitation. 

  Holten steaks are produced under a HACCP Program.  
Finished steaks are monitored for microbial levels per 
customer specifi cations. 

  Every product goes through no less than 30 check points 
in an USDA Inspected Total Quality Control Plant. 
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