
Holten Meat’s Seasoned Center-
cut Bone-In Pork Chops are:

  Enhanced with natural pork seasoning to 
ensure consistent taste and tenderness in 
every chop.

  Cut from fresh primals from #1 Butcher 
type hogs.

  Cut on computer automated equipment 
for accuracy and consistency.

  Trimmed to ⅛  " fat cover, ±⅛  ".
  Graded for weight, color, shape, and trim.
  NAMP #1412A. 
  Packed In a poly-lined box with waxed 

paper sheets between each layer.
  Versatile, with applications for breakfast, 

lunch, and supper.
  No waste - temper and put on grill.
  Great as a breakfast chop served with 

eggs and hash browns or with biscuits and 
gravy, as a hearty country-style supper 
with mashed potatoes and gravy, grilled 
with marinades, and as a center-of-the 
plate entrée with a variety of sauces.

STEAKSHOLTEN
MEATS

Photos courtesy of National Pork Board. For more information about Pork. The Other White Meat®, visit their website www.TheOtherWhiteMeat.com
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Shown: Chipotle-Lime Marinated Grilled Pork Chops, 
Very Berry Pork Chops, and  Honey Glazed Pork Chops. 
For these and other recipes visit www.TheOtherWhiteMeat.com.

Seasoned Center-Cut
Bone-In Pork Chop

Description Pork Chop 4 oz
Holten Code 83040
UPC 10079821830407
Pack Size 40 / 4 oz
Case weight 10 lbs
Gross weight 10.75 lbs
Case Cube .38
Pallet 81
Ti Hi 9 x 9
Box Dimen. 16.13 x 12 x 3.38

1-800-851-4684 P
618-337-7266 F

1682 Sauget Business Blvd.
Sauget, IL  62206-1454
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