Do-lt-Yourself solution

or the value minded consumer

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

aal: Grill, over medium, ash d coals per chart for medium rare to
irning occasionally.
overed, over medium heat per chart for medium rare to medium, turning occassionally.

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

Stir Frying
Il amount of oil in large skillet or wok over medium-high heat until hot. Stir-fry beef
'2-1b batches (do not overcrowd), continuously tossing, until outside surface is no
Add additional oil for each batch. Cook beef and vegetables separately; combine
ros:&h partially frecze beef for easer lcing, Cut ino uniform stips 1/8 to 14 inc thick. Merinate o add flavor or
CUT ALONG LINES INDICATED preparing other ingredients.

Steaks

nonstick skillet 5 minutes over medium heat. Place steaks in preheated skillet (do
d). Do not add water or cover. Cook steaks according to chart, turning once. (For
k or thicker, turn occasionally).

ging, marker
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Cooking Instructions

Oven Roasts
in shallow roasting pan. Do not add water or cover. Roast
5°F for medium rare, 150°F for medium. Let roast stand

medium rare to medium, turning occasionally.
m, turning occassionally.

aks; 2-3” from heat for 3/4” steaks. Broil per chart for

] . eserve a portion of it before adding the raw beef.
CUT ALONG LINES INDICATED " i to a full rolling boil before it can be used as a sauce.

until hot. Stir-fry beef strips* in 1/2-Ib batches (do not
k. Add additional oil for each batch. Cook beef and

orm strips 1/8 to 1/4 inch thick. Marinate to add flavor

preheated skillet (do not overcrowd). Do not add water
or thicker, turn occasionally).

recipe ideas visit: www.BeefltsWhatsForDinner.com
CUT AND WRAP FOR YOUR FREEZER

FREEZER

(0° or below)
. FRESH BEEF Steaks, Roasts 3104 days 6 to 12 months
” ” L]
Actual SIZG 4.25” x5 Beef for Stew, Kabobs or 1
Stir-Fry 2o 3 days 6 to 12 months 2
LEFTOVER COOKED BEEF ~ All 3to 4 days 2 to 3 months

Item No. Description Size Labels/Roll | Rolls/Case | Price Per Roll

NCBA0010 Slice 'n Save Top Sirloin 4.25" x 5" 250 12 S ol . 21855

- - 72-119 rolls...... $14.95

NCBA0011 Slice 'n Save Ribeye 4.25" x 5" 250 12 120-239 rolls.... $12.45

240+ rolls......... $ 7.95
NCBA0012 Slice 'n Save Top Sirloin (Cap Off) | 4.25" x 5" 250 12
NCBAO0013 Slice 'n Save Top Loin Strip 4.25" x 5" 250 12
NCBAQ034 Slice ‘n Save Bottom Round 4.25" x 5" 250 12
NCBAO0035 Slice 'n Save Top Round 4.25" x 5" 250 12
NCBAO0036 Slice ‘n Save Round Sirloin Tip 425" x 5" 250 12
NCBAO0037 Slice 'n Save Eye Round 4.25"x 5" 250 12

NCBA0014 Slice 'n Save Tenderloin 3" x 5" 500 12 1-23 rolls........ $19.95

24-47 rolls........ $18.95
48-119 ralls...... $16.45
120-239 rolls.... $13.90
240+ rolls......... $ 9.95
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