
A Do-It-Yourself solution
for the value minded consumer

$aves you labor and allows you to pass that savings
to your customer while getting a big ring.

Developed
by

Developed
by

PEEL

Keep
Refrigerated
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bonelessbeef tenderloin

Useful
Information For

Cooking Instructions Enclosed

STEAKS
A. Tenderloin Steaks or Filet Mignon.KABOBS, SANDWICH STEAKS, STROGANOFF, STIR-FRY 

B. Tenderloin tip - for cutting into kabobs, flattening for 
sandwich steaks, or slicing into delicious strips for stroganoff.Be sure to cut all steaks across the grain of this very narrow 

beef selection. Some chefs like to wrap the thick tenderloin 
steaks in bacon strips before broiling to add extra flavor. Hold 
the tenderloin firmly on your cutting board. A sharp knife is 
essential to produce clean, even cuts.

CUT ALONG LINES INDICATED

CUT AND WRAP FOR YOUR FREEZER

B
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See Back
to Order

Not shown actual size of 4.25” x 5”

Courtesy of The Beef Checkoff

Refrigerator & Freezer Storage Tips
Recommended Storage Times for Maximum Quality

TYPE OF BEEF 
REFRIGERATOR
(35oF to 40oF)

FREEZER 
(0o or below)

FRESH BEEF Steaks, Roasts 3 to 4 days 6 to 12 months 
Beef for Stew, Kabobs or 
Stir-Fry 2 to 3 days 6 to 12 months 

LEFTOVER COOKED BEEF All 3 to 4 days 2 to 3 months 

Cooking Times
In Minutes

Top Loin (Strip) Steak

Grill - Charcoal Grill - Gas

1 "3 / 4 " 1 "3 / 4 " 3 / 4 " 3 / 4 "
15 - 18 11 - 1510 - 12

Broil Skillet

9 - 11 13 - 17 10 - 1 2 12 - 157- 10

Helpful Hints
• What you’ll need: sharp knife, cutting board, paper towels, freezer packaging, marker 
• Use paper towels to capture any excess meat juices when opening the bag; discard 
• A strong natural beef aroma and color change from purplish red to brighter red is normal
• Excess fat may be trimmed after slicing into steaks 
• Tightly wrap packages and label by date, beef cut and quantity; freeze 
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Cooking Instructions
Oven Roasts
Place roast, fat side up, on rack in shallow roasting pan. Do not add water or cover.  Remove 
roast when meat thermometer registers 135°F for medium rare, 150°F for medium. Let roast 
stand 15-20 minutes. Roast will finish cooking and be easier to carve.

Steak for Grilling
Charcoal: Grill, uncovered, over medium, ash-covered coals per chart for medium rare to 
medium, turning occasionally.
Gas: Grill, covered, over medium heat per chart for medium rare to medium, turning occassionally.

Steak for Broiling
Broil on rack of broiler pan so surface of beef is 3-4” from heat for 1” steaks; 2-3” from heat 
for 3/4” steaks. Broil per chart for medium rare to medium, turning occasionally.

Beef for Stir Frying
Heat a small amount of oil in large skillet or wok over medium-high heat until hot. Stir-fry beef 
strips* in 1/2-lb batches (do not overcrowd), continuously tossing, until outside surface is no 
longer pink. Add additional oil for each batch. Cook beef and vegetables separately; combine 
and heat through.
*To cut your own strips partially freeze beef for easier slicing. Cut into uniform strips 1/8 to 1/4 inch thick. Marinate to add flavor or 
tenderize while preparing other ingredients.

Skillet Steaks
Heat heavy nonstick skillet 5 minutes over medium heat. Place steaks in preheated skillet (do 
not overcrowd). Do not add water or cover. Cook steaks according to chart, turning once. (For 
cuts 1” thick or thicker, turn occasionally).

Courtesy of The Beef Checkoff For recipe ideas visit: www.BeefItsWhatsForDinner.com
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boneless beef top loin (strip)
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ROASTS
A. Roast part of the strip, or whole.
STEAKS
B. Best for thick, flavorful New York 
Strip Steaks.
Place the strip on the cutting board 
with the fat side down, and cut 
straight across the grain into 3/4” or 
1” thick slices. You could also roast 
it whole, or any size you wanted 
and then cut the rest into steaks.

CUT ALONG LINES INDICATED

CUT AND WRAP FOR YOUR FREEZER

For videos and recipe ideas visit www.BeefItsWhatsForDinner.com
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Westmoreland Business & Research Park, 701 Hunt Valley Rd., New Kensington, PA 15068
Phone: 724.334.3300          Fax: 724.335.8872          Email: experts@yereciclabel.com        www.yereciclabel.com
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Courtesy of The Beef Checkoff

Refrigerator & Freezer Storage Tips
Recommended Storage Times for Maximum Quality

TYPE OF BEEF 
REFRIGERATOR
(35oF to 40oF)

FREEZER 
(0o or below)

FRESH BEEF Steaks, Roasts 3 to 4 days 6 to 12 months 
Beef for Stew, Kabobs or 
Stir-Fry 2 to 3 days 6 to 12 months 

LEFTOVER COOKED BEEF All 3 to 4 days 2 to 3 months 

Beef Roast Temp. Weight Total Cooking Time

2 to 2 1/2 lbs Med rare to medium: 40 to 45 min.425°F
Thick-Cut Top
Sirloin Steak

Cooking Times
In Minutes

Top Sirloin Steak, boneless

Beef only

Grill - Charcoal Grill - Gas

6-8 min
(covered)

7-9 min
(covered)

1 - 1 / 2 ”
17 - 21 22 - 26  covered

1 - 1 / 2 ”
24 - 30

Broil Pan Fry

-- -- -- --

9 - 1 2 16 - 21 1 0 - 1 3 15 - 2013 - 16
Kabobs,

Helpful Hints
• What you’ll need: sharp knife, cutting board, paper towels, freezer packaging, marker 
• Use paper towels to capture any excess meat juices when opening the bag; discard 
• A strong natural beef aroma and color change from purplish red to brighter red is normal
• Excess fat may be trimmed after slicing into steaks 
• Tightly wrap packages and label by date, beef cut and quantity; freeze 

Cooking Instructions
Oven Roasts
Heat oven to temperature on chart. Place roast, fat side up, on rack in shallow roasting pan. Do not add water or cover. Roast 
according to chart. Remove roast when meat thermometer registers 135°F for medium rare, 150°F for medium. Let roast stand 
15-20 minutes. Roast will finish cooking and be easier to carve.

Steak for Grilling
Charcoal: Grill, uncovered, over medium, ash-covered coals per chart for medium rare to medium, turning occasionally.
Gas: Grill, covered, over medium heat per chart for medium rare to medium, turning occassionally.

Steak for Broiling
Broil on rack of broiler pan so surface of beef is 3-4” from heat for 1” steaks; 2-3” from heat for 3/4” steaks. Broil per chart for 
medium rare to medium, turning occasionally.

Kabob Marinating Instructions
Marinate in a food-safe plastic bag or a non-reactive glass or stainless steel container.
• Turn steaks or stir beef strips occasionally to allow even exposure to the marinade.
• Allow 1/4 to 1/2 cup of marinade for each 1 to 2 pounds of beef.
• ALWAYS marinate in the refrigerator, NEVER at room temperature.
• If a marinade will also be used later for basting, or served as a sauce, reserve a portion of it before adding the raw beef.
 Marinade that has been in contact with uncooked meat MUST be brought to a full rolling boil before it can be used as a sauce.
• NEVER save and reuse a marinade.

Beef for Stir-Frying
Heat a small amount of oil in large skillet or wok over medium-high heat until hot. Stir-fry beef strips* in 1/2-lb batches (do not 
overcrowd), continuously tossing, until outside surface is no longer pink. Add additional oil for each batch. Cook beef and 
vegetables separately; combine and heat through.
*To cut your own strips partially freeze beef for easier slicing. Cut into uniform strips 1/8 to 1/4 inch thick. Marinate to add flavor 
or tenderize while preparing other ingredients.

Skillet Steaks
Heat heavy nonstick skillet 5 minutes over medium heat. Place steaks in preheated skillet (do not overcrowd). Do not add water 
or cover. Cook steaks according to chart, turning once. (For cuts 1” thick or thicker, turn occasionally).

Courtesy of The Beef Checkoff For recipe ideas visit: www.BeefItsWhatsForDinner.com
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1-23 rolls.......... $19.95
24-47 rolls........ $18.95
48-119 rolls...... $16.45
120-239 rolls.... $13.90
240+ rolls......... $  9.95

1-23 rolls.......... $18.95
24-71 rolls........ $17.95
72-119 rolls...... $14.95
120-239 rolls.... $12.45
240+ rolls......... $  7.95

Price Per RollRolls/Case
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Labels/Roll

250

250

250

250

250

250

250

250

500

Size

4.25" x 5"

4.25" x 5"

4.25" x 5"

4.25" x 5"

4.25” x 5”

4.25” x 5”

4.25” x 5”

4.25” x 5”

3" x 5"

Description

Slice 'n Save Top Sirloin

Slice 'n Save Ribeye

Slice 'n Save Top Sirloin (Cap Off)

Slice 'n Save Top Loin Strip

Slice ‘n Save Bottom Round

Slice ’n Save Top Round

Slice ‘n Save Round Sirloin Tip

Slice ’n Save Eye Round

Slice 'n Save Tenderloin

Item No.

NCBA0010

NCBA0011

NCBA0012

NCBA0013

NCBA0034

NCBA0035

NCBA0036

NCBA0037

NCBA0014
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Cooking
Instructions
Enclosed

boneless beef top sirloin - cap off
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ROASTS
1. Starting on the low or thinner side, with a 
SHARP KNIFE, divide the top sirloin in half from 
A to B. Trim the small roast.
STEAKS
2. Starting at the front of the remaining piece, 
cut from C to D, a 1-1/2 inch thick steak.
3. Continue cutting the large portion into steaks 
1 to 1-1/2 inches thick for broiling or grilling;
1 inch or less for panbroiling or panfrying.
KABOBS
4. Use the end (E) for kabobs or stir-fry.

CUT ALONG LINES INDICATED

CUT AND WRAP FOR YOUR FREEZER

For videos and recipe ideas visit www.BeefItsWhatsForDinner.com
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Actual Size 4.25” x 5”


